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Newsletter, January 2020 
 

Dear Friends 
We hope, you all had a wonderful Christmas and wish everyone a Happy New Year. 

 

During second half of last year, we have been celebrating the 30 Years Anniversary of 

our Club. We admit that we are proud of activities, events and tastings related to the 

jubilee - and we are both grateful and honoured by the many friends from Portugal, who 

participated in the Enthronement Ceremony of the Confraria do Vinho do Porto in 

Odense in November. The Vintage Port Club among others was inducted as Infancão. 

A great honour. Thanks a lot for your support! 

 

 
Enthronement of President Erik Pedersen, November 2019 

 

The Confraria visiting us is an evidence of the increasing popularity of Port in Denmark 

during the last decades, and we sense in the Club, where more people want to be 

members. An increasing number of Port Clubs and Port Festivals around the country with 

many enthusiastic members and guests, is another sign of Ports growing popularity.  

 

The Danish import of Port in 2018 was amazing and showed an increase of 21 % 

compared with the year before and is today doubled of what is was in 2010. As Roy 

Hersh once said: “If the Americans were drinking the same quantities of quality Port as 

the Danes, we needed more Douros”! 
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In this Newsletter you can read about tastings and events related to the Anniversary, 

from a visit to Porto and the Douro in September to a tasting of 30 Years Old Tawny in 

late November, and about the first tasting this year as well. And of course, we’ll have a 

look at upcoming tastings in 2020.  

 

Visit to Porto and Douro in September 
The 13th of September 14 members of the Club went to Porto and the Douro Valley, 

where they had a week of great experiences.  

 

 
Cask no. 199 and no. 828, 30 YOT for the Club 

 

First place to stay was Hotel House Ribeira close to the Douro and from there they first 

paid visit to Andresen for a tasting of the lovely tawnies and of course had a closer look at 

Cask no. 199 and no. 828, which were going to be the Anniversary Port of the Club - a 

30 Years Old Tawny. The wine was approved for bottling.  

 

Later the group had a nice visit with some very good wines at Cálem.  
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The group visiting Andresen and Carlos Flores, September 2019 

 

The program for Sunday included three visits: Dalva (including a Splash at the famous 

Roof Top Bar at Porto Cruz), Cockburn´s and Poças. 

 

The following day they went by train from Sao Bento to Pinhão, where they stayed at 

Hotel Rural Silval. They visited both the amazing estate Quinta da Romaneira and 

lovely Quinta da Roeda (Croft) - both with tastings - and in the evening they had a little 

“get together party” at Silval where Joana and Isabel from Bulas and João from Quinta 

do Infantado joined in.  

 

 
Experienced members in the lagare at Quinta do Silval, 2019 

 

The train took the group further out in the Douro to Pocinho for a lovely visit at the 

beautiful Quinta do Vale Meão, where our dear friend Luisa Olazabal had prepared a 
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lovely lunch and tasting. Afterwards, they settled at Spahotel Longroiva Terma/Spa. In 

the evening, Sofia and Alvaro van Zeller joined them for dinner. 
 

 
The group visiting Vale Meao & Luisa Olazabal 

 

Next day had two visits - first, the Côa Museum with old Paleolithic art and the nearby 

Quinta de Ervamoira (Ramos Pinto) - and later Quinta do Saiao, where they worked 

hard in the fields under Alvaro van Zellers tough, but fair guidance. After picking grapes 

in the heath and a work in the cellar, the reward was Petiscos, cold cervejas and a glass of 

old Madeira from 1880. 

 

 
The group as ‘cheap labour’ at Quinta do Saiao, 2019 
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Hereafter, they returned to Porto, where Joana and Isabal hosted the group at a new 

wine bar of Bulas. In the evening, it was time for a dinner at the legendary Factory House 

together with António Marquez Filipe and Gustavo Devesas from Symingtons. Among 

other wines the party enjoyed a 30 Years Old Tawny from Graham´s and a Quinta do 

Vesuvio Vintage 1989, both chosen to celebrate our anniversary.  

 

 
The Group visiting Factory House, 2019 

 

Next morning, there was time for at short visit to IVDP and a talk with Paolo Pinto. All 

together another great tour. Thanks a lot, to all the hosts and the people, who took their 

time to meet us.  

 

Down Memory Lane 

The 25th of September, we arranged a birthday tasting celebrating the founding date, 

the 13th of September 1989. Tasting theme was “a trip down Memory Lane” with some 

iconic wines. It was either wines tasted several times with good results or wines that with 

some importance for our Club history.  

 

The wines were commented by Erik Pedersen and Peer Skov-Madsen. We tasted the 

following 11 Ports: 
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The Memory Lane tasting line up, 2019 

 

• The Vintage Port Club White Colheita 1989 from Barão de Vilar: Blended by 

winemaker Alvaro van Zeller for the celebration of our 25th Anniversary in 2014.  

• Andresen Colheita 1982: A Port tasted several times and one of the “motherwines” used 

for our new 30 Years Old Tawny. 

• Kopke 40 Years Old Tawny: Always a popular wine at our tasting, for instance at our 

Winemakers Dinner in 2016 with Carla Tiago and Sonia Figueira. 

• Quinta do Infantado Vintage 1999: A wine made in the same year, where members were 

food threading the lagar at the Quinta with João Roseira.  

• Quinta do Infantado Vintage 1992: Tasted with success more than once and gaining the 

2. place at an Infantado tasting in 2002. 

• Romariz Vintage 1991: This wine was used for some years as a sort of reference and 

therefor included in many tastings “back in the old days”. 

• Rozès Vintage 1991: Has been a part of tastings several times. Had a shared first place 

in the tasting of Vintage 1991 in 2005 and ended second at the Rozès tasting in 2012. 

• Warre´s Vintage 1994: Tasted for the first time in 1997, when we tested Vintage 1994 

(Warre´s, Fonseca and Vesuvio performed best).  Did well at a tasting of Warre´s in 

2000 and was among the bottles at the great Vintage 1994 tasting event in 2014. 

• Fonseca Vintage 1985: A classic wine from a classic year. Always among the best when 

tasted. Won the triathlon-tasting in 2015.  

• Dow´s Vintage 1980: Tasted for the first time in April 1995 and again in a tasting of 

Vintage 1980 in 2001. Together with 1966 and 1970 the best at our vertical tasting of 

Dow´s in February 2008.  

• Taylor´s Vintage 1977: Has often been included in tastings. First time was in a vertical 

Taylor tasting in 1990, where it performed best of all the (at that time young) wines. On 

the program again at our 5 Years and our 10 Years Jubilee tastings. In 2003, 1977 and 

1985 were the best wines at another Taylor-tasting and it did very well at our Winemakers 

Dinner in 2009 together with Nick Heath. 
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Confraria and 30 Years Anniversary 
Friday the 1st of November was the main anniversary celebration. For a couple of years, 

the board has planned the day - part of it in collaboration with the Port Wine 

Brotherhood, Confraria do Vinho do Porto and Chancellor George Sandeman. The 

first idea was to invite Confraria to a Birthday Gala Dinner, but the plan evolved into a 

much bigger event including an Enthronement Ceremony at the Town Hall in Odense 

and invitations of various celebrities.   

 

It’s a new practice for the Brotherhood to arrange Ceremonies in Europe outside Porto. 

Normally, this only takes place in counties on other continents. But lately there has been 

Ceremonies in Paris, Skt. Petersburg and Moscow. Odense was the first city in 

Denmark to host such an event, and Copenhagen followed a few days later. It’s a great 

honour - both for Odense and for the Vintage Port Club to have the privilege to 

participate in the Enthronement Ceremony. 

 

 
The five Ports for ’The Magnificent 7’ tasting 

 

The day began with a Master Class Tasting arranged by the IVDP. Theme of the 

Master Class was ’The Magnificent 7’ and five interesting and great wines were served at 

the tasting:  Blackett Vintage 2017, Dalva White Colheita 2007, Ramos Pinto Vintage 

1997, Kopke Colheita 1987 and finally Quinta de Boeira Very Old Port (1917).   
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The Master Class Team from Portugal, 2009 

 

In the afternoon, the Chancelaria of the Confraria do Vinho do Porto and Portugal´s 

Ambassador in Denmark, Rita Laranjinha, the local Honorary Consul of Portugal and 

the president of The Vintage Port Club were received officially at the Town Hall by 

Mayor Peter Rahbaek Juel.  

 

Afterwards, it was time for the Enthronement Ceremony that took place in a beautiful 

room upstairs used for receptions and official purposes. The program was nearly the 

same as it always is in Porto. First, a procession followed by the entrance of the new 

Brothers, then the Ceremony itself and a short speech from the Chancellor and finally a 

toast, where the Brotherhood, the new brothers and the all guests were served a 10 

Years Old Tawny from the Confraria.       

 

 
Guests and participants at The Odense Town Hall, 2019 
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Among the new brothers, three were enthroned as Infancôe: First the Mayor of Odense, 

Peter Rahbaek Juel, then the Ambassador Rita Laranjinha and finally The Vintage Port 

Club itself represented by President Erik Pedersen. During the years several members 

of the Club have been enthroned, but it is a great honour that the club now officially has 

become a member of the Confraria itself and we are very thankful for the appreciation. 

And we will of course continue our effort to promote awareness of Port. 
 

 
Chancelaria with the new members, 2019 

 

Besides the 3 Infancôes, several new Cavaleiros were enthroned and among them 

members of the Club too. We congratulate everyone. After the enthronement, 

Chancellor George Sandeman gave a short speech on Port and the Copeiro-Mor 

David Guimaraens approved the 10 Years Old Tawny of the Confraria, which were 

served to all approximately 150 participants and guests. 
 

 
David Guimaraens approved the 10 Years Old Tawny, 2019 
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After the Ceremony, the party marched with an orchestra playing in front of a procession 

from the Town Hall to the Odd Fellow Mansion, where the Gala Dinner, celebrating the 

30 Years Anniversary of the Vintage Port Club took place. Unfortunately, the weather 

in Odense hadn’t the same standard as in Porto, but a little rain couldn’t stop the party.  
 

 
Arriving at the Odd Fellow Mansion, 2019 

 

Around 100 guests participated in the dinner. At first, they were served the new Jubilee 

Port - a 30 Years Old Tawny from Andresen, presented by Carlos Flores and 

winemaker Alvaro van Zeller. Afterwards followed a four-course dinner with great wines 

and Ports from the Douro, kindly sponsored by some of the guests.  
 

 
The President gives a speech of thanks, 2019 
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The menu: 
Starter 

Baked cod with almonds, parsley & lemon cream - white wine from the Douro 

 

Main course 

Duet of venison, fried mushrooms, sauté of vegetables, tomato & celery, Pommes Rissole with 

sauce of Port - red wine from the Douro 

 

Cheese 

Variation with cheese, sweet plums - Confraria Vintage Port 2000 

 

Dessert 

Dessert symphony with variations of pear - 20 years Tawny Port. 

 

The Vintage from 2000 was, as normally in Porto, approved and commented by Copeiro-

Mor David Guimaraens. All in all, a long day and a lovely evening. 

 

30 Years Old Tawny  
The last tasting before Christmas is usual focusing at Tawny with age and/or Colheita. 

And because of the 30 Years Anniversary this year’s tasting was with 30 Years Old 

Tawny or Colheitas from the clubs founding year 1989. It was the first time ever we had 

this theme, but 30 Years Old Tawnies have been included many times in tastings.  

 

 
14 tawnies ready for tasting, 2019 
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We tasted 14 different wines and the tasting was sold out with 45 participants. The wines 

included were:  

 
DR (Quinta da Levandeira do Roncão) - Niepoort - Bulas - Ramos Pinto - Blackett (Quinta 

de Brunheda) - Kopke (30 + Colheita1989) - Quinta das Lamelas - Graham's - Palmer (Barão 

de Vilar) - Quevedo (White) - Maynard's (White Colheita 1989) - San Leonardo (Quinta do 

Mourao) and Andresen (our new 30 years Port). 

 

After the tasting we voted for the best wines of the evening and it was a very close race, 

with only one point between no. 1 and no. 7 - in other words, a winner and 6 wines sharing 

the second place: 

 
✓ Graham’s (91,19) 

✓ Blackett (90,66) 

✓ Bulas (90,60) 

✓ Taylor’s (90,47) 

✓ Palmer (90,41) 

✓ Kopke (90,33) 

✓ Andresen (90,18) 

 

A couple of the wines did not perform well as usual that evening, but all in all, it was a great 

tasting with great wines, but we must admit that it was a challenging task to distinct the 

wines from each other.  

 

After the tasting it was time for The Vintage Port Club Nasty Christmas Jubilee Quiz 

2019. As usual the Port Quiz was not for beginners at all, but three winners were found.  

 

Vintage 1970 
50 Years has passed since the grapes for Vintage 1970 were picked. The year when 

The Beatles was dissolved, and Portugal was a very different country. The first tasting in 

2020 took place on the 16th of January and was a vertical tasting of Vintage 1970. A 

classical year with 41 brands declaring Vintage and the last Vintage that could be bottled 

outside Gaia. 
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We tasted 14 different Vintage 1970 from some of the bigger and well-known producers 

and from some not seen that often at our tastings.  

 

The tasting contained: 

Fonseca, Taylor’s, Graham’s, Ramos Pinto, Niepoort, Noval, Warre’s, Croft, 

Sandeman, Butler & Nephew, Delaforce, Royal Oporto, Smit-Woodhouse & Diez.  

 

When we tasted this Vintage back in 2009, Fonseca won the battle, and when we last year 

had our Winemakers Dinner with Dirk Niepoort, the Niepoort Vintage 1970 performed 

outstanding. More than 40 members participated together with a special guest, our old 

friend Gustavo Devesas from Symington Family Estates. Wines were tasted semi blind.  
 

Results from the tasting (top 8 with 7 wines scoring more than 91 points): 
 

1. Niepoort  (93,46) 

2. Taylor´s  (92,59) 

3. Fonseca  (92,28) 

4. Croft  (91,51) 

5. Graham´s  (91,44) 

6. Smith Woodhouse (91,38) 

7. Sandeman  (91,28) 

8. Quinta do Noval  (90,79) 

 

 
Top 5 - Vintage 1970, 2019 

http://www.vintageport.dk/
mailto:info@vintageport.dk


    

The Vintage Port Club  www.vintageport.dk info@vintageport.dk 
 

A lovely evening with beautiful matured wines - only one fault bottle and a few with some 

minor problems. Full result is posted on our website. 

 

Anniversary book and 30 Years Old Tawny 
Besides the tastings and the Confraria event, a couple of other fine activities were 

related to our Anniversary. 

 

The third edition of our book on the Club history has been updated substantially. The 

former was published for the celebration of our first 25 years, so we found it was time for a 

new one. The book is called” The first 30 years - in the service of Port” and contains 44 

pages of stories and photos from tastings, Winemakers Dinners, visit to Porto and the 

Douro and other events during the years.  If you want to see the book, it is available online 

as well.  

 
 

You can find the book here: https://vintageport.dk/gallerier-3/klubbog-2019/.  

If you want a hardcopy, please contact info@vintageport.dk. 

  

More than five years ago we decided to develop our own Port and in cooperation with 

Alvaro van Zeller and Barão de Vilar the result was a White Colheita from the founding 

year 1989. During the preparation of the 30 Years Anniversary, the idea of making a 30 

Years Old Tawny did not show up as a surprise. This time we asked Carlos Flores and 
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Andresen if they would take the challenge and - for the first time ever - blend such a fine 

but difficult wine. Andresen only makes 10-, 20- and 40-Years Old Tawny, but 

fortunately Carlos Flores liked the idea and started the blending process with his 

winemaker, Alvaro van Zeller. 
 

 
Our 30 Years Old Tawny presented at the Odd Fellow Mansion, 2019 

 

We tasted the blend a couple of times during the process and luckily, we all had the same 

idea of the Port, we wanted to create. On one hand something unique and special and on 

the other hand of course a typical delicious Andresen Tawny. The 30 Years 

Anniversary Port has been sold “en primeur” to our members and of course we have 

cellared some bottles for future tastings and other occasions.  

 

Winemakers Dinner with Poças  

 
Pedro Poças Pintao and winemaker André Barbosa 
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The 7th of February we will have our annual Winemakers Dinner. It’s one of our traditions 

to invite a winemaker or another Port personality for a tasting and a dinner, and this year it 

will be Pedro Poças Pintao. We will of course have a tasting of Port from Poças and 

afterwards at the dinner there will be served some of the lovely still wines from the 

Company as well. We are very much looking forward to this and to have Pedro as our 

guest of honour. 

 

Triathlon 
The 19th of March it is time for another tradition. Now and then we arrange a ‘triathlon-

tasting’ with four producers and three different years or three houses in four different 

Vintages. Normally, we will focus on Vintage, but this time the event is dedicated to 

Colheitas. The final program is not settled yet, but of course it will include some of 

famous brands for Colheitas from great years. 

 

Annual General Assembly and the new Vintages 
 

 
General Assembly in 2011 with tasting of Vintage 2007 

 

The last tasting in the season is always placed immediately after our Annual General 

Assembly, which in 2020 will take place on the 4th of May. Last year we tasted Vintage 

2015 and this year we’ll have a look at the back-to-back declarations 2016 & 2017. 
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There will be six producers on the menu, who all have declared both years. Hopefully, it 

gives us a change to judge the tasted wines and to compare quality and character of the 

two years. 

 

Port Festival in September and November 
Denmark is today well known for its Port Festivals. Members of the Vintage Port Club 

are always participating in the festivals and this autumn was no exception. In the beginning 

of September, it was time for the Port Festival in Vintapperstreet in Odense, arranged 

by one of our members, Jakob Søfelde-Hansen.  

 

In November, the day after our Confraria event, Odense Port Fair took place in DOK 

5000, arranged by two other members, Niels Stroejer and Thomas K. Nielsen.  

 

 
Ana Rosas from Ramos Pinto at the old stock exchange in Copenhagen, 2019 

 

Finally, it is a tradition that the Port Festival at the old stock exchange in Copenhagen 

takes place the first Monday in November. This year with a special Master Class with 

Ramos Pinto, where master blender Ana Rosas and Jorge Rosas gave the participants 

the opportunity to learn how to blend a 30 Years Old Tawny. Same exercise as last year 

in the Club, where we had a blending session with Ana Rosas with White Reserve Port. 
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News from Portugal 
More and more wine bars and tasting rooms for Port producers are established on the 

Porto side of the river in the area close to Rua das Flores and Ribeira. Bulas has now a 

wine bar there, and recently Sogevinus opened a shop in Rua das Flores - a street with 

several restaurants, cafés - and wine bars.  

 

 
Sogevinus new shop - with Kopke, 2019 

 

With the booming tourism in both Porto and the Douro follows a growing number of 

hotels at Quintas and other places. During the Clubs visit in September the group 

stayed at Spahotel Longroiva in Douro Superior and recently a new hotel with 29 rooms 

has opened at Quinta de Ventozelo. In Gaia, Quinta da Boeira has opened the Boeira 

Garden Hotel Porto Gaia behind the Quinta. 

 

We all have our favourites among the many old Port brands. But new ones keep on 

appearing too. A new brand is Kranemann, and not a long time ago Noble & Murat 

reappeared. We will try to include the new brands in tastings in the nearest future. 

 

Most of the Port producers are making still wines as well. Talking about red wine from the 

Douro, the name Barca Velha is iconic. Sograpes winemaker Luís Sottomayor has 
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recently announced that 2011 will be a Barca Velha year. The wine has been produced in 

very good Barca years since 1952. 

  

Two table wines from the Douro and one Port was on the Top-100 list from the wine 

magazine Wine Spectators in 2019. Quinta do Noval Vintage 2017 was number 53 on the 

list with a score of 98 point, and the red wines from Quinta do Vale Meão and Wine & 

Soul´s Manoella was number 56 and 98. Parabéns. 

Our homepage 

Talking about the last Vintages, we have a list of all the declared Ports from the last three 

years on our homepage, www.vintageport.dk. There you can see a lot of photos and 

results from our tastings as well. 

 Facebook 

 

You are welcome as well to join our Facebook group with news, stories, discussions about 

Port and tasting notes.  

 

Best regards, 

The Board 
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