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Dear [Friends

A new seasonin | he Vintage FPort Club has started, but not all is back to normal. T he

(Corona (risis is still present. Tastings and other events have been and can still be
cancelled or Pos’cponecl due to the situation. Recent]g, chrik O]denburg announced a
cancellation of the annual Port [Festival at Barsen in Copenhagcn car!g in November.

But life must go on under new conditions. ]n September we held our Genera] Assembly
and the first C]ub tasting after the summer vacation. f:urthermore, our tasting programme

for the coming year is almost readg) but of course, things can still changc.

]n this newsletter you can read about upcoming tastings and the results of two tastings

held earlier: A Pack-to-Pack \/intage tasting and a (Colheita | riathlon.

Colhcita T riathlon

This tasting was scheduled to take Place in March but Postponecl because of the
Corona situation. ]n June, the situation turned bctter, so the tasting could be arrangcd.
The concept of T riathlon tastings has a long l—listory within the (Club, but this was the
first time we P]armcd it with Co”ﬂeitas instead of \/intage Fort.

(olheita T riathlon, June 2020
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lt turned out to be a cha”enging task to find 3 different brands with Co”‘:eitas in the same
4+ years. Thermcorc, the decision was to use older bottlings together with new bott]ings,

which of course givcs minor differences.

T!nc Co”’xeitas were E)urmestcr, Krol'm and Kopkc in the years | 976,198%,1995 and
2000. | he tasting was semi-blind year ]39 year starting with the youngest. After an
interesting tasting the votes for best wines of the evening resulted in the Fo”owing TOP 5:

Kopke 1976 (bottled in 2017): 92,28
Krohn 1976 (bottled in 201 6): 91,48
Burmcster 1983 (bott]ecl in2016): 91,24
K rohn 1983 (bottled in 201 9): 90,36
Krohn 1995 (bott]ed in2016): 89,80
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Co“'leita TriatHon TOP 5

[t's notewor’cl’lg that the oldest bottlings from 2010-2014 all ended up in the second half
of the voting, ]eading us to the obvious conclusion that fresh bottlings alwags should be

Favoure&.
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Gcncral Asscmbly

Qur annual General Assembly was Postponccl from sPring as well. On Tuesdag the 15t
of SCPtember we were able to arrange it followed bg a tasting of Back-to-Pack \/in’cage.

ol i i i

p L i i
Fcer Skov—Maclsen, our GA mocl
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erator again in 2020
Both the Fresident’s rePort and the annual accounts were aPProvcd after some debate.
Our Presidcnt [ rik Pedersen announced that he after six years had decided not to run
for another Period. lns’cead the board ProPosccl Ejame Mouric’sen as new Frcsidcnt.
Thcre was no other candidate and Bjarne Mouridsen was elected. AFtcrwarc]s followed

minor changcs in the comPosition of the board.

=
Frik Federsen, hard worl(ing Presic{ent foré years
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TI"IC new board 1’185 tl"lC ]CO”OWiﬂg members:

bjame Mouridsen) Fer Stenaa, Jan Sﬂgaard, Her\rik (iorm Nielsen, and [Henrik
[Hansen with the support of Pente Schadts, (Gert Jessen, [ rik Pedersen and Jens
Bisgaard as accountants and dcputies. The Club wants to thank [~ rik Pedersen for his
dedicated and tireless service as Fresic{ent, and also board member Thomas Storm

fﬂanscn, who decided not to run for re-election.

Back to Back - Vintagc 2016 & 2017
Botlﬁ 2016 and 201 7 were broac”g declared and will be classical \/intage years for the

future. We now and then taste the new declarations, so our members canjudgc for
themselves, if the young \/intagc is to be found in their cellars. With the two Pack-to-
Back \/intage we had the oPPortunitg to broadly compare the two years.

‘1
&,

BackZBack ~ Por‘ts reaclg Fo tasting

The tasting contained 6 different brands with declarations in both years. Besides that,
we wanted to present For’cs from both traditional \/in’cagc houses, younger and smaller
brands and comPanies most]g known for their T awnies and Co”‘:eitas.

Tl—rc brands were: Gra!—xam ’s, Taylor's, Fin’cas, Qyin’ca do Fego, Kopke & Anclrescn.

The \/intage Port C]ub www.vintageport.c”( inpo@vintageport.c”(



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

The
Vi nta e

Ao Fort Club
www.vnntageport.dk

l’c is never an casy task to taste young \/intages, which are very fresh and 1Cruit5.
f:urthermore, theg often are dark black and closed. AFter an interesting tasting, the votes
for best wines of the evening resulted in the Fo”owing TOP 5 (a close race):

Taglor's \/intage 201 6: (9],55}
An&resen \/intage 2017: (91 )5 5)
Pintas \intage 2017: (91,41)
(Graham's \/intagc 2017: (91,%26)
Taylor’s Vintage 2017 (91,05)
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Pack2Back Top 5
Vintage 1980 & 2000
T he next tasting will take place on the 21 of October and is a celebration of the
respectively 40- and 20-years old Vintage from 1980 and 2000. Are they ready to be
enjoyecl? How fast did they develop? We will be tasting wines from different producers,

who has declared both years. ]ncluded in the tasting will be the Fo”owing brands: Goulcl
Campbe”, Smith Wooéhousc, Taglor’s, Warre’s, Gra}nam’s & DclaForcc.

Back in 2001 and again in 2010 we tasted \/intage 1980 in the C]ub with rcspectivelg
(Gould Campbe“ and Tayior's as winners. |n 200% we tasted \/intagc 2000 with [Tonseca
and Taglor’s as the best wines.
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Presentation of Bulas

ln late NovcmberJ it is time for our Christmas tasting, where we as usual will taste mostl3
wood agecl Fort and have our traditional Nastg Chris’cmas Qyiz. This year is )Cocusing on
a relativelg young brand, which has become quite Popular in Denmark, namely Bulas.

n

Sales Director Isabel \ieira & Winemakcrjoana Duarte from Bulas

]F the situation allows it, we will have visitors from Fortugal guiding the tasting inclu&ing
white Port with age, \/intagc Forts, and various | awnies. | he tasting is arrangcd in
collaboration with the Danish imPorter of Bu]as, Torben ManclruP.

Thc rest of the season

A]thr Chris’cmas, three tasting are Planed so far. ]n Januarg we'll look forward to an
obvious tasting of the 30 years old Vintage 1991.

ln Februarg, we will hold our famous Winemaker’s Dinner. This time our honoured guests
will be Jo}mny (Graham and wife from Churchill's. Jol’mng will guide us tl‘rrough a tasting
of various Ports from the house of (Churchill's and tell us about the his’corg of the brand.
A]C’cerwards there will be a dinner served with some of the Douro Wines from Churc}wi” ‘s
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The Wincmaker’s Dinneris arranged in collaboration with the Danish imPortcr of
Churchi”’s, Vinens Verden.

T he last tasting of this season will take P]ace in April. We have decided to test the aging
abi]itg for LBVS with a focus on the great year 2011 - a year that Producecl both love!g
\/intage Ports for the long term and some cxceptionang good | BV’s too.

Port Festivals
As mentioned, the oldest Port [Testival in [Denmark in November has been cancelled due
to Corona, and umcortunatc!g the same goes for Oclense Fort Festiva].

Fort chtiva! in clcnsc, Jeptember 2020
P

In Scptcmbcr, the other Port [Festival in Odense arrangcd bg our member _Jakob
Smceld(%]—‘!ansen took Place, but with Fewerguests and on!g outdoors under safe
conditions. Around 400 guests cach of the two dags of the [Testival had the chance to

taste Fort)crom various retailers, imPorters, and brands.

Besides Oéense the Fort Festiva] takes Placc in \/ejle and 5vcnc”30rg too, but the latter

was cancelled due to the (Corona situation.

Ncws from Fortugal
WOW has oPencd! WOW stands for World of Wine and is the ]:]aclgate Fartnerships
new, big investment in Vila Nova de (aia. Thc Place has six Museums and nine

restaurants, cafés, and wine bars. Among the attractions is Wine Experience, which tells
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the story of the wine regions in Fortuga!, grape varieties, Production and more. Another

museum has focus on cork - and The Bridge Co”ec’cion is Adrian Bridges, the CEO of
F]adgatc’s) own collection of more than 1.000 g!asses. You can read more about WOW

on their l‘nomepage wow.pt - Salute!

World of ine in front of The Yeatman [Hotel

Jn Ju]g ngington {:amilg [ states launched “«School of Port” in response to the
coronavirus lockdown. T he School consist of a series of free cligital workshops and
online video courses, designed for PcoP[c working with port in both the on and off

trade. | he first training module is titled T he [T ssential and includes how port is made, the
different s’cyles, serves and Pairing suggestions, as well as best Practicc advice for sc”ing
port in both the retail and restaurant environments. Read more at the site

schooloﬁaor’c.com.

Warre ‘sis cclebrating its 350 years annivcrsarg this year. Tl—)c company was founded in
1670 and later, in1729, \/\/i”iam Warrcjoinecl. ln 1905 Anclrew James ngington
became a partner. As a ce]cbration, Warre s has launched sPeciaUubilee~editions of

some of their wines.

The annual Ceremong and Dinner held ]:)g Thc Con{:raria do \/inho do Forto was
cancelled in _June. [nstead, it’s scheduled to take Place end of this year.
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September is harvest time in the Douro. We are receiving different reports for the
harvest and the progress in the Ce“ars. Thc talk is about low 3ie[ds with Promising For‘t
but not a blockbuster year, to quote 59mingtons. Angwayj our experiencc is that some
fine Ports are made every year - if not classical declarations then Singe Quinta \/intagcs.

Tiag Alvs cl Sous, 201

Tiago Alves de Sousa from the company Alves de Sousa and Qyinta da (Gaivosa this
year won "The 2020 Douro - Sustainable E_no!ogg Award” bg IVDF as part of the
FPort Wine Dag celebrations in Scptcmbcr. Congratulations from Denmark. Other

Prices were given to Bulas, Qyinta do Crasto and WOW. Congratulations!

Our homcpagc

You are a!wags welcome to visit our l—lomepage. [Here you find among a lot of other ’cl—lings
lists of declared Forts, facts on Fort & Production, news from the Club & boarcl, countless
Photos from tastings, visits to For’cugal, WMD’s ete. f:ind it here: Vintageport.clk.

Facc&oo‘c

You are welcome as well tojoin our I:acebooic group with news, stories, discussions about

Fort and tasting notes.

Bcst rcgards, Thc Board
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