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Tasting NatéAn extraordinary Vintage Port from thethercerfting centu
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2003 Vintage Port Foredaport includes 47 cask sample tasting note
PortoLover's Mailbagtters anefeedback

Coming in the August issue:  Ancient Madeira tasting notes

DON'T JUDGE A PORT BOTTLE BY IT'S COBWEBS - Photo by Roy Hersh 7/03
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A FRIEND PROVIDES A RARE OPPORTUNITY TO TRY AVINTA GE PORT THAT IS 105 YEARS OLD

1900 TAYLOR VINTAGE PORT  — (7/18/05) — This post-prandial Port had a tough act

to follow, after a lineup of old and extraordinary Burgunilgttaccompanied a solid dinner at
Montrachet in NYC. | asked my friend Mark Golodetz
who brought this “legend” along, if it would be okay if |
performed the opening duties instead of the restaurant’s
Sommelier. So with his permission and a knife in hand, |
removed the red waxed capsule with four well-placed
blows with the back edge of the knife (covered with a
linen napkin to keep the mess in place). UtilizinghaiA
So cork extractor, | slowly removed the cork in its
entirety. It was in fine shape, (may have been rec®ke
although within moments, the waiter picked up the Ah-
So, and with it, he inadvertently took and lost the cork.
The remains of his body have yet to be recoveizd.

The sketchy details are that this bottle originated fromamg from a merchant named Mitchell
and Son of Dublin (Established 1805), apparently a Middleplefottle, from the cellar of an
aristocratic family.

The wine displayed an exceptionally youthful, bright rabior with a light, salmon-pink edge
and clear meniscus. | can only imagine the depth oftnaction that this must have possessed
105 years ago. The color alone, amplified my exciteradetv notches. At first whiff | noted
some plum and coffee aromas with a touch of licoritkis could easily have passed for a
Taylor VP from 1945, until it touched the palate.

The difference is that this Taylor was not about power osivagoncentration. Instead, this
showed great delineation of the layered flavors and waexlsly stylish. It offered a nearly
perfect drinking experience with a seamless full-bodied ah@tyesmooth mouthfeel, along
with the essential acidity that provided longevity to thisgthéful wine.

The lush raspberry and enveloping plum fruit flavors accornepdny an almond nuance
provided a long ride like a surfer’'s dream wave. Justgehing hint of alcohol on the aftertaste
separated this wine from Port perfection. In retrospmedy, the 1912 Taylor and the 1912
Taylor Vargellas (from my pre-WWII Taylor experience) haedivered such a complete
encounter at this level, along with possibly one of theettottles of 1927s. Nevertheless, this
was one of the finest ancient bottles of Port | hayeg&nced.98 points
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This is a monthly feature in which a website is sel ected that is related to Port and sometimes Madeira
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1. Rarity — with yields and production levels down significantly in 2003, prices had to escalate
from where they were in 2000. Just to give you one example, there was literally twice as much
volume of 1985 Fonseca available as there is 2003. |1 do believe that in years to come, as



some of the great 2003s from the lesser known producers (today) are discovered, these will
become outstanding bargains in a decade or two.

. Something “new” — whenever there is a high quality, generally declared vintage, there is an

increased demand for the pre-released Ports. The question remains whether or not the higher
prices for 2003s will be accepted in the marketplace, given the current weakness of the Port
market, especially at auction. Also, with some very good 2004 Port juice in wood, what will
happen to prices if there winds up being a split declaration?

. Today’s marketplace — although there are some great “deals” for the patient and savvy

consumer, there is a consistent depletion, if not “growing shortage” of older stocks of Vintage
Port, both ex-cellars in Portugal and in the UK at retail and auction. Scarcity at these key
sources of supply will send the prices upward in the latter part of this decade, as has
happened with the Madeira market in the past few years. Itis coming ... the difference will be
felt whenever the US economy really starts to pick up, as this is the market that drives VP
pricing today.

. Provenance — the old “P” word. You may certainly buy your 2003 VPs in 201 and may not pay

a significant tariff for waiting. Then again, you might. Regardless of the price, there is
something very comfortable about knowing where the bottles have been for the past decade or
more, during the formative years. Bottles flipping from cellar to cellar and auction house to
speculator to collector ... does not bode well for any wine. 1 like the comfort of watching my
bottles grow old in my own cellar.

. Roy’s advise — | did some damage with 2000 VP purchases and swore to myself that it would

be the last young vintage | bought into, as | have a fairly mature cellar. After tasting the 2003s,
| could not help myself, they are that good. Even if my daughter winds up drinking these
Vintage Ports instead of me, that is ok too. So for anyone looking to add some young Port to
their collection, you will be able to enjoy the 2003’s while they are young or you can stash
them away in the cellar with the knowledge that they have the structural components that will
enable them to improve over time.

# $0CS( %&() $ *(+

Note: Ratings that are followed by a  + sign, represent VPs that should age and improve fo  r at least four decades.
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MY IDEA OF A STILL LIFE - Photo by Roy Hersh 6/05
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Your questions and suggestions are always appreciat ed. On July 30 " 2005, the
http://fortheloveofport.com/ __ website will go “live” and there will be an interact ive interface &
many other points & Ports of interest.

TTTTTTTTTTTTITTTTITTITTITTTITTITITITITITITTITITTTTITTITTITTITITTTTTITT  TTTTTTTTTTTTTTITTTT]
Hi Roy,

It's been awhile... Like a fine port, your newsletter gets better as time goes by. | hope you and the
family are well. Just as the year began, my back gave out (again). My doctor insists that | shouldn't
drink while I'm on Vicodin, but | already had a nice bottle open and a wee little bit 'o port won't hurt me
- right? Well, it hasn't, and this sad episode reminded me to e-mail you about "proper storage
technique for opened port" which was discussed at length in issue #5 or #6.

I've been using Wine Preserver for about 6 years, usually after | have opened too many bottles of
wine & | want to keep them fresh. Regarding preserving port, | won't re-hash anything, but I do want
to add that | have had great success in preserving LBV (recently '90 Niepoort & '97 Noval) and off-
year Vintage (recently '82 Dows; '82 S-W) over a much longer period of time than seems prudent by
using this gas. It's a blend of inert gases (nitrogen, carbon dioxide, argon (very heavy)) which you
squirt into the bottle before re-corking. | re-cork using a tight fitting "stopper"” cork, like those used on
Warre's Warrior. After you pour the port, you just give 4 quick squirts and 1 longish one, quickly put
the stopper in and put in the refrigerator. The low temperature of a refrigerator isn't ideal, but it helps
prevent any oxidation. You just have to "air out" the wine in the glass while it warms up some. You
wouldn't want to do this on an old Vintage port, but for something nice, but not delicate or precious, it
keeps the Port remarkably fresh for a long time (weeks, if you're generous with the gas and are quick
to re-cork.) No, the Vicodin hasn't altered my concept of time. And no, this isn't the way Port is
meant to be enjoyed, but for those who are forced to nurse a bottle, it keeps the port pleasurable until
it's all gone. However, when | do fully recover, I'll have a friends over to help me drink an '83 Dows -
over the evening.

Take care,

Bill Crann Bad Axe, Michigan

Dear Bill,

Sorry to hear about your back problems, | know they can make you feel miserable and old. Port
might just do the trick if the Vicodin doesn't, although | don’t suggest they be had together!

As far as your preservation system, | am no scientist so | won't refute your results. As long as they
work for you, | see no harm in using that product, but as you already use it wisely, | would not
experiment much with Vintage Ports for more than a few days. Some “shelf life extenders” really
dumb down the fruit and prove to be worthless, especially after a few days with the gas in contact
with the juice. Then again, | know people who swear by VacuVin, and | swear that is the biggest
scam ever perpetrated on wine lovers.



| still think pouring to the very top of a 375 ml then recorking the bottle, followed by putting it in the
coldest part of the refrigerator, is a solid idea for naturally preserving any wine for a few days. Itis
very rare that | have ever had a Vintage Port wine last 2 days, except during specific experimentation
or cask sample evaluations. For my palate, there is a noticeable difference in the freshness of the
aromas and flavors by the third day, when left recorked at room temperature and certainly by the 4™
day, even if kept in the refrigerator. That said, it is most noticeable against a freshly opened bottle
and not as apparent, if kept in the refrigerator.

| hope you find some long term relief for your back. Best regards Bill!

Dear Roy,
Thanks for the latest the latest newsletter, very interesting and informative as always.

| have often wondered whether or not there is any significance in the various numbers
and codes that appear on the IVDP Garantia label on a bottle of port. | have a number of
old bottles that still have these labels on and would like to know whether or not the IVDP
label can tell me anything about the bottles history. An example is a bottle of Niepoort
Colheita 1958 that | have that has no year of bottling stated on the main label - if | knew
how to read it, would the IVDP label allow me to work out which year this wine was
bottled?

Best Regards

Derek
Chesterfield, UK

Dear Derek,

The IVDP’s label that appears on all bottles of Port and now Douro wines as well corresponds with
approved lots by the producers and shippers. It is also for a tracking to be done if necessary by IVDP
or Port trade members. This is not information available to the public to enable them to figure out
what their old bottles are. That is where | can be a resource and | have helped identify many dozens
of obscure bottlings of Port and Madeira. The IVDP label is not like a “Jory coded dating system”
which is what you'd find as a scrambled date code on a packaged perishable food product in the
USA. So you would not be able to discern what year it was bottled. There must be a

minimum of seven years for a Colheita to sit in cask. So the very earliest this was bottle was in 1965.
From my own experience with Niepoort’s Colheitas though, | can assure you it sat in wood,
considerably longer. After checking with Dirk van der Niepoort, | can report that he does not believe
they ever produced a 1958 Colheita, and would appreciate it, if you could send me a group of digital
pictures like the set that follows below.

Roya

Thanks as always for including me in your distribution. Reading this edition, raised one question in
my mind. Through the kindness of others | get invited to a few trade events each year. One of the
things I've noticed is that it appears to me that Vintage Port is becoming more accessible when



young. The tannins do not seem as fierce. Am | imagining that or are Port houses doing something
different to make their product more user-friendly when young?

Paul Jaouen, New Jersey

Dear Paul,

Let’s take these issues one at a time. In general, | have not noticed nor been told of any major efforts
by the Port producers and shippers to change their house styles. They have way too much invested
in their reputation, tradition and house style to make this type of change. My own belief is that the
“house style” of a Port producer is as important as the name on the label. Both are synonymous and
integral to the success of the company.

In early mentions of the 1994 VPs, | heard from many individual Port enthusiasts, and read a few
journalist’s reports mentioning that with this new vintage, the Port producers “may have” changed the
way they made Port. From misunderstood cask samples, many folks believed the winemakers had
employed certain techniques to round out and minimize the tannins, thereby making the wines more
approachable earlier on. Therefore, they reasoned that the wines would not age as well as they had
in past vintages. As a contrarian view, | said then, that the tannins were subverted by the intense fruit
forward Ports from '94 but that the “house styles” remained intact, and the tradition of long term aging
preserved. |took lots of taunting at the time on the wine message boards. Today, | maintain the
same position as a decade ago.

However, | will state that some producers have added a second bottling of Vintage Ports to their
lineup. In doing so, they wanted to make an easy-to-enjoy and early-drinking VP, one that could be
enjoyed immediately upon release and would mature at 10-15 years of age. These bottlings can be
enjoyed while their classic Vintage Ports remained in cellar. This was a move to make the wine more
user friendly, especially for those without much room for storage and at the same time it provided
better cash flow for the Port businesses. Two examples are:

a. Sandeman created their Vau Vintage for this exact marketing strategy and

b. Niepoort Secundum which is also designed to fit into this category.

Thanks Roy for your newsletter. As always it is very informative.

| have two questions for you this month. | heard that wine will age faster in a smaller bottle vs. a
larger bottle. Can you tell me if this is true with vintage Port? As | was reading James Suckling’s
2003 Vintage Port article, | get the feeling he likes 2003 Fonseca & 2003 Croft the best. What 2003
port or ports are your favorites? Keep up the good work. Thanks!

John Vance
Kirkland, Washington

Thanks John, | am glad to know you are enjoying FTLOP!

Although | have read about the discussion re: smaller format bottles aging quicker than the same
wine from a 750 ml or magnum bottle; there have been a few studies done, but no conclusive
scientific proof that | am aware of, that unequivocally answers this question. | can say that from my
own experience there is a very significant difference in the aging curve of a 375 ml bottles versus a
750 ml bottle and more so from a magnum.



As to Suckling’s impressions on the 2003 Vintage, | think there are many similarities in the wines we
both liked. Then again, there are certainly some significant differences. I'd suggest you carefully
read what James had to say and then contrast my report that is in this issue. Caveat: Never base
buying decisions on one pundit’s palate!

Roya

As you know, | am a big fan of the 1966 Berry Brothers "selection". From what | understand, Berry
Brothers used to buy "excess" Port from big name producers, blend it and bottle it under their store
name. | believe | remember hearing that the 1966 was mostly Warre's? What are the truths and
myths about these often outstanding wines?

Paul Napolitano
Syosset, New York

Dear Paul,

For you my friend, | wanted to make sure you had expert advice, so | went to my source at Berry
Brothers & Rudd, Mr. Philip Moulin who is a resourceful wine expert, to provide you with the utmost in
accurate information. | think you will find this a very educational read.

From Philip:
For your info here is a list of which shippers supplied our Own Selection Ports over the years:

1960 — Rebello Valente
1963 - Taylor Fladgate
1966 - Warre

1970 - Warre

1975 - Gould Campbell
1977 - Quarles Harris
1980 - Warre

1983 - Warre

1985 - Smith Woodhouse
1991 - ditto

1994 - ditto

1997 - Warre

2000 - Smith Woodhouse

Here is a bit more detail for you, based on my own understanding and from talking to the current Port
buyer. From the outset | would have to say that this is a difficult subject to be specific about - it is a
subject that tends to be talked about in "general terms" because, when you go back to the '60's
vintages for example, business was conducted in a more friendly and slightly less regimental way
than it is today - basically very little was written down! | will deal with a few points in turn:

1) The quality of our "Own Selection" wines was then, and is now, vitally important to us. If Berrys'
are to hang their hat on a particular Port in a particular year then it had to be not merely good, but it
had to represent a benchmark in terms of typicity of both shipper and vintage. These were/are
wines which could be sold simply on the basis that Berry Bros. had selected them and not on the



basis that it was made by Warre or Taylor.

In the same way, Berry's Own Selection Margaux is sold on the basis that we think it is good value
and is representative of the commune of Margaux. The fact that it is a blend made for us by Ch.
Giscours is incidental. Itis a Margaux wine that has been selected by us.

2) Historically, our Own Selection Ports have, for the most part, come from houses owed by (or
closely linked with) the Symington’s, simply because that is who we have a closer relationship with
over the years. It is worth mentioning here that the Symington family have always been very "in tune"
with their traditional market and their range of Ports, as you know, is very much at the top of the
quality scale.

3) Itis certainly true to say that our own label vintage Ports are not the same quality as the "1st
wine". They are generally lighter in style and tend to mature a little earlier. The selection process is
roughly as follows: We would request samples from a number of shippers and at different price
points; we might for example taste three blends from Warre, three from Taylor, 1 from Noval, two
from Gould Campbell etc.; all of the samples are blends from different vineyards but they are all from
the respective shippers and are all vinified at the respective Port houses; we then base our selection
on flavour profile, typicity and price.

4) The selection process that a particular shipper goes through before they submit their sample
blends is no different to that of a Bordeaux Cru Classé deciding which vats will go into the 1st wine
and which into the second. However, it should be remembered that the main aim is always to make
a wine which best represents the terroir or the house style of a given Chateau or Port house.

5) So, to take Berry’s’ Own Selection 1966 as an example, what we have is a vintage Port which has
come from Warre's vineyard and has been vinified by Warre. In fact the fruit is sourced from their
own vineyards and also bought in, from long standing contracts. It might well be the case that the
best vineyards go into the senior wine but fundamentally the fruit sources are the same. The intrinsic
quality of the Port is excellent but it is not the same wine as Warre 1966. Does that make sense?

6) Lastly, there have been occasions when, by dint of the size and quality of a vintage, our Berrys'
Ports have come very close to indeed to the quality of their bigger brother. | believe that the 1980 is a
good case in point and that side by side with the "real thing" it can be hard to tell them apart. Also, |
think that Decanter magazine conducted a horizontal blind tasting of 1977's a few years ago. From
memory Quarles Harris was the top Port, followed closely by Berrys' Own Selection (from Quarles
Harris). Other Ports in the tasting included Graham and Dow but | can't remember all the details -
might be worth checking with Decanter before you quote me!

NOTE from Roy: | did not have a chance to correspond with my friend at Decanter Magazine, so
please realize that Philip was only going by memory and don’t fault him if there is any minor error
(which I doubt, anyway!).

Dear Roy,

Thank you for your reply, | already emailed a lot of Port website's but | never got a mail back in
regards to my obscure bottle of 1927 Port. As per your request, you'll find the photo's below.

Kind regards,



Robert-jan Voeten
Breda,Netherlands

Dear Robert,

Thanks for following the directions perfectly and providing the digital photos. It helped me
enormously to be able to provide you with all the information you could possibly want, re: that ancient
bottle.

This is a Colheita style of Port, which means it is a Tawny Port, with all of the grapes harvested from
one vintage, 1927. This is a delicious style of Port and Feist is much better known for this style of
wood-aged Port then it has been for Vintage Port, so you are in luck. The wine must be aged in wood
at least 7 years by law, which meant that it was not bottled until at least, 1934. It may have been
bottled later, but | doubt that and could check if you'd like me to. | asked to have you photograph the
capsule and seal because | wanted to see if there was a Port Wine Institute seal of guarantee. The
IVP was created in 1933, and your bottle shows one of the very earliest seals.

You are in luck, as 1927 was arguably the finest vintage of the past century and the grapes from your
bottle came from it. It was also one of the largest harvests ever up until that year and the grapes
were brought in, under very special weather conditions that prevailed during the entire growing
season. Sadly, lots of these Vintage Port bottles were never sold, as the Great Depression hit just
before their release. Many were stored in bottle in London and suburban warehouses and were
destroyed by Nazi bombing missions later on.

From a purely historical perspective:
Stranger than fiction. On May 2 of this vintage, Michael Broadbent was born and immediately,
the world of wine changed for many decades to come.
In addition, Dirk Niepoort's father Rolf was also born during this year.
Then right about harvest time, an odd happening, better known as "The Long Count" took
place in Chicago. Jack Dempsey knocked reigning heavyweight champ Gene Tunney down in
the seventh round of their Sept. 22, 1927, bout in Chicago, lllinois. Dempsey took his time
heading to a neutral corner, and the referee waited until he got there -- a full five seconds --
before he started his count from one. Tunney had plenty of time to get up, and did, finally,
about 14 seconds after he hit the canvas. Tunney recovered and won the bout, retaining his
title.
Oh and then there was the great Ruth led baseball team in New York that had a good vintage
too ... but back to the Port story.

| hope this answers your questions and feel free to ask any more you may have!

NOTE: Robert’s follow up email below ...



Dear Roy,

Thank you very much for your great email! | bought one wooden box, sealed with twelve bottles
inside; every bottle is packed singly in a paper box. The owner had opened the wooden box and tried
one before he sold it, so | have eleven bottles. | have already opened one bottle and drink it, the
taste was so special that after one week | still have it in my mouth!

Kind regards,

Robert-jan
+ + (( +H++
1. Privacy notice: | will NEVER share nor sellm y mailing list to any marketing company or disclose it for ANY

other purpose.

2. Please know that should you choose to be remov  ed from the FOR THE LOVE OF PORT® e-mailing list, please
visit our Newsletter page on  http://fortheloveofport.com/mailinglist/?p=unsubscribe and you can remove yourself from
our list. You can also reply 'UNSUBSCRIBE' inthe s  ubject line, and | will be happy to immediately com ply with
your request.

3. My tasting notes, opinions and / or suggestion s on specific Ports are just that, and in no way re  present the

interests of any retailer or Port Shipper ... norw ill | act on behalf of, or as their agent. I may o ccasionally mention
a particular "bargain” or offering of a "rarity" th at | happen to come across. In this case, "caveat = emptor”
applies. When purchasing any wine, you assume all inherent risks and liability. | strongly suggest t hat you do

your own homework and ask the retailer questions ab out provenance and applicable shipping laws.

4. There are no advertisements or subscriptions s old, nor profit motivation related to this newslett er. Thisisa
"not for profit" venture  at thistime and is done FOR THE LOVE OF PORT®. Now sent to Port enthusiasts in 38
countries, and growing.

5. Permission to use the contents of FOR THE LOVE OF PORT® will most likely be granted, as long as you ask
me first. Photos used for any purpose without my p rior written permission, will get me really angry ... and you
do not want that.

© Copyright 2005 by Roy Hersh. *IN PORT WE TRUST *
All rights reserved.

When you see this label on a bottle of
Port or wine from the Douro, you can
rest assured of a hi gh quality product.

SPECIAL THANKS TO: www.wineloverspage.com THE BEST WINE WEBSITE on the net. Period.




