
    

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

Newsletter, May 2020 
 

Dear Friends 
The last months have been difficult for all - both in Denmark, in Portugal and elsewhere in 

the world. We hope that everyone is in good health. Luckily, it seems like we slowly are 

moving towards better times. Portugal and Denmark are step-by-step reopening. 
 

The Vintage Port Club took the Corona crisis very seriously from the beginning and we 

cancelled our tastings during spring. Of course, we all miss tastings and talks about Port - 

and we miss having the opportunity to visit Porto, the Douro, and all our friends in 

Portugal. However, of course, both safety and health have priority.  
 

 
Factory House, visit with dinner 2019 

 

Anyway, we wish everyone a nice summer. It turns out to be a time with much less travelling 

- and we know lodges in Gaia will miss all their many guests. Remember to do all the right 

things, wash your hands often and keep distance - but do not forget to drink Port as well. 
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In this Newsletter you can among other things read about our Winemakers Dinner in 

February. It turned out to be the last tasting before the Corona crisis changed the world. 

We will try to give some ideas about what to expect, when it is again safe to arrange 

tastings - and to travel. Besides that, we have some news as usual from Portugal including 

declarations of Vintage 2018. 
 

 
Volunteers (‘slave workers’) for Alvaro van Zeller, 2019 

 

As a new initiative we will from now on only distribute our newsletter in English - hence no 

longer both a Danish and an English version. The last Danish version did not include the 

following report from our tasting of Vintage 1970 - we hope that our foreign readers do 

not mind.  
 

Vintage 1970  
Fifty years has passed since grapes for Vintage 1970 were picked. The year when The 

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

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

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

bottled outside Gaia. The tasting had 14 different Vintage 1970 from some of the bigger 

and well-known producers and from some not seen so often at our tastings.  
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The tasting contained: Fonseca, Taylor’s, Graham’s, Ramos Pinto, Niepoort, Noval, 

Warre’s, Croft, Sandeman, Butler & Nephew, Delaforce, Royal Oporto, Smit-

Woodhouse & Diez.  
 

 
Vintage 1970, tasting January 2020 

 

More than 40 members participated together with a special guest, our old friend Gustavo 

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

 
Gustavo Devesas, Vintage 1970 tasting 
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At our tasting of this Vintage back in 2009, Fonseca won the battle, and when we in 2019 

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

outstandingly.  
 

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

1. Niepoort (93,46)  5. Graham´s (91,44)  

2. Taylor´s (92,59)  6. Smith Woodhouse (91,38)  

3. Fonseca (92,28)  7. Sandeman (91,28)  

4. Croft (91,51)  8. Quinta do Noval (90,79)  

 

A lovely evening with beautifully matured wines - only one faulty bottle and a few with 

insignificant problems. Full report is on our website. 
 

Winemakers Dinner with Poças  
The 7th of February it was time for our annual Winemakers Dinner with a long tradition, 

where we invite a winemaker or another Port personality for the tasting and dinner. This 

year our honorary guest was Pedro Poças Pintao.  
 

 
Pedro Poças Pintão & the Poças line up, WMD 2020 

 

You can´t talk about Poças without talking about the family - and the other way around.  
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The words belong to Pedro Poças Pintão, who told us about the family owned company, 

which was founded back in 1918 by Manoel Domingues Poças Junior. Today, it is one of 

the few Port companies still owned by a family, but of course, many new and mostly 

Douro-based Quintas owned by families have been founded during the last decades.  

 

In 2018, Poças celebrated their 

100 years Anniversary with 

exhibitions, a beautiful book 

describing 100 years of history 

through 100 Port-related 

artifacts, renovation of their 

lodge in Gaia and the release of 

a very old Tawny and a 

Quinado based on a more than 

40 years old Tawny. The brand 

is mostly known for its Colheitas 

and Tawnies, but they have set 

their focus on Ruby-style lately. 
President Erik Pedersen and Pedro Poças Pintão with the book 

 

First of all, people see us as a Tawny-producer, but we make Ruby, LBV and Vintage as 
well. Since the nineties, when we became self-sufficient with grapes, we have chosen to 
prioritize the Vintage side, Pedro Poças Pintão said. 

 

For the same reason he had chosen to include both LBV and Vintage in the tasting as 

well as White Port, Quinado and of course fine Colheitas.  

 
The tasting included 

Poças Vintage 2017, 2007 & 1997 • Poças LBV 1987 • Poças 10 Years Old 

White • Poças Colheita 2008, 1992, 1986, 1976, 1967 • Poças Quinado • 

Secret Port: Just for Friends (a Tawny of roughly 50 years of age) 

 

The Restaurant at The Freemason Building, where the event took place, had created a 

special Winemakers Menu followed by fine and delicious wines from Poças.  
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The WMD Menu 
 
Starter  Rimmed scallop with creamy pearl barley, smoked clam sauce, herbs, and onion ash 

Wine: Branco da Ribeira 2018 

 
Main course Beef Wellington, pommes Anna, spinach soufflé, truffle sauce Madeira.  

Wine: Simbolo Red 2015 

 
Cheese Variation of cheese, compote & bread 

Wine: Poças Vintage 1996 

 
Dessert Chocolate mousse crystallized white chocolate & almond crumble 

Wine: Poças 20 Years Old Tawny 

 

 
WMD 2020, wines following the menu 

 

Colheita Triathlon and other postponed tastings  
Two tastings were planned for the spring 2020 - but cancelled due to the Corona crisis.  

 

The first was a Colheita Triathlon. Up until now, our traditional triathlon tastings (three 

brands in four years or four brands in three years) were purely Vintage. This time we 

wanted to set up a Triathlon with the following three Colheitas in 4 years: Burmester, 

Krohn and Kopke in 2000, 1995, 1983 & 1976. 

 

The second tasting was a back-to-back of Vintages from 2016 and 2017, set to take 

place immediately after our General Assembly 2020.   
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Nice tasting at Croft’s in Pinhão, 2019 

 

Moving towards better times, we have changed plans for both tastings. We hope to 

complete the Colheita Triathlon on the 18th of June, also to close the season in a decent 

way before the summer holiday. It is still depending on the amount of people allowed to 

gather in June. Of course, we will follow all restrictions and advices from health 

authorities. Further information goes out to our members as soon as we know more. 
  
Many members gather for The General Assembly and therefore the GA and the back-

to-back Vintage tasting have been postponed to next season starting in September. 
 

Confraria events 

 
Confraria Event in Odense, 2019 
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Denmark is not the only Country where plans have been changed, and events postponed 

because of Corona. In Porto, this year’s celebration of São João is cancelled as well. 

The same goes for the Regatta with the Barcos Rabelos, the Enthronement Ceremony 

and the Dinner in the Confraria do Vinho do Porto. The Regatta will not take place this 

year, and the Ceremony is postponed to the 12th of December, where everything 

hopefully is back to normal.  
 

It is a tradition since 2008 that members of the Vintage Port Club are guests at the 

Ceremony and since 2013 at the Regatta, both members of the board and others - and 

among them quite a few Cavaleiros. Rumours have it that another member of the Club will 

be honoured and enthroned this year, so hopefully some of us will be present again in 

December.  

 

Port Festival in Roskilde 
In March, members of the Club were in Roskilde for the Port Fair (Portvinsmessen). 

Some were serving Port themselves as importers, while others were guests, who could 

taste some of the many lovely Ports at the Fair.  

 

 
Alvaro van Zeller & Carlos Flores, Roskilde 2020 
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The Fair in Roskilde always has many guests from Portugal and this year was no 

exception. As a matter of fact, this year the guest-list was more than impressive: 

   
Alvaro Van Zeller (Barão de Vilar), Oscar Quevedo (Quevedo), Mario Ferreira 

(For the Love of Port), Inês Pinta Machado (Poças), Louisa & Antonio Mendes 

(Javali), Filippa Correira & Luis Vale (Vasques de Carvalho), Pedro Carneiro 

(Blackett), Miguel Braga (Quinta do Mourao), Filipe Marinho (Quinta da 

Devesa), Alexandre Botelho (Noble & Murat), Maria Tita (Quinta das Lamelas), 

Carlos Flores (Andresen), Stefano Marello (Sogevinus) & Bernado Carvalho 

(Quinta Santa Eufemia). 
 

Moreover, the ambassador of Portugal, Rita Laranjinha, and Commercial Secretary, 

Helga Moreira David, visited the Fair. 
 

 
Rita Laranjinha, Helga Moreira David & Oscar Quevedo 

 

Next season 

Our planning of the next season has begun at a board meeting in May. Hopefully, we will 

be able to arrange tastings, but probably with a bit more distance between the 

aficionados.  
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A full schedule is not settled yet. The plan is to arrange the same number of tastings as 

usual, but we will still have an eye on the Corona crisis and advice from health authorities. 

We plan to launch the season on the15th of September with the postponed General 

Assembly and the tasting of Vintage from 2016 & 2017 containing six different 

producers, who declared both years - including traditional Vintage brands, younger 

producers and brands that are normally better known for their wood aged Ports. The six 

producers are Graham´s, Taylor´s, Pintas, Quinta do Pégo, Kopke, and Andresen.  

 

Later this year, we will have two other tastings. The first one is a tasting of 40- and 20-

years old Vintage: six brands with both Vintage 1980 & Vintage 2000.  

 

Finally, the last tasting before Christmas normally focuses on Tawny and Colheitas and 

we are planning a tasting with a younger brand that is becoming popular in Denmark, 

namely Bulas, and hopefully with guests from Portugal. During the evening, there will once 

again be time for our “Nasty Christmas Quiz” as well. 

  

During the first half of 2021, we will have three tastings and our traditional Winemakers 

Dinner. Premature plans include a tasting of Vintage 1991 to celebrate the 30 years 

jubilee and a great tasting of LBV, e.g. from the huge year 2011.  
 

 
Tasting of Vintage 2007, General Assembly 2011 
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For our Winemakers Dinner we have plans too, but we need more information and final 

confirmation from Portugal, before we can announce anything. A more detailed program 

will go out to our members in August and be published in the next Newsletter. 

 

News from Portugal 
The first Company we heard from concerning declaration of Vintage 2018, was Sogrape 

followed by many other producers as Symington Family Estates, Fladgate Partnership, 

Quinta do Noval, Ramos Pinto, Sogevinus, Rozès and others. Most of the producers 

are releasing Singe Quinta Vintage, but Fladgates surprised everyone with a Taylors 

Vintage 2018 - supplemented by the Single Quintas Guimaraens and Roeda.  
 

 
 

On our homepage vintageport.dk we have a list of brands declaring Vintage 2018 as we 

have from the previous years (https://vintageport.dk/deklarationer-i-2018/). If your wine is 

not on the list, please send us a note, and we will add it. 

 

The organization of Port producers, AEVP, has declared 2019 the best year regarding 

tourist visiting lodges in Gaia. Last year the numbers of visitors were 1.376.243, which is 

8,8 % up from the year before and 6,1 % up from the previous record in 2017.  

 

Most visitors came from Spain followed by 

France and Portugal. Denmark is not 

mentioned separately but registered under 

Nordic counties. Visitors from Nordic counties 

went up with 23 %, and we guess that Danes 

must be blamed for most of the increase! No 

doubt that 2020 unfortunately will be hugely 

different due to the Corona crisis. 
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IVDP has published a new sales statistics for port covering 2019, where Denmark 

reached a remarkable position. Our share of the total marked is 2,6 % (number 8 in the 

world), but with regard to quality ports (Reserva or better), we are number 5. Taking the 

size of our country into consideration, Denmark turns out to be a top country. Overall, 

port sales in Denmark grew more than 11 % in comparison with the preceding year.  

 

Quinta do Noval has opened a visitor centre in Pinhão in Cima Corgo. The place, which 

is in Rua da Praia 15 (one of the small roads leading down to the river) has both a shop 

and a wine bar.   

 
Noval Visitor Centre, Rua da Praia 15 

 

Some years ago, Quevedo Port Wine had a Visitor Centre in Vila Nova de Gaia, but it 

closed in 2017. Now they are back at the same location, where they have bought the 

warehouse, which used to be a place where coopers made boxes for wines. We are looking 

forward to visiting you again, Oscar! 

 

This year, Symington Family Estates can celebrate two anniversaries. First, it is 200 

years since the foundation of Graham´s and secondly Warre’s can celebrate their 350 

years anniversary. 
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Symingtons had some great plans regarding the celebration of Graham’s, but that is 

postponed. Besides that, there will be an opportunity to create a foundation of 1 million 

Euro: The Symington Impact Fund will support projects in areas as health, environment, 

cultural heritage, and education.  

 

Our homepage 

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

years on our homepage, www.vintageport.dk. The site also has numerous 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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