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wine.

on  show,  but  its  a  word  which  fails  to  do  justice  to  this  fascinating  category,  full  of  both  commer-

cial  opportunity  and  stories  to  tell.

Our  original  objective  remains  in  place:  to  offer  the  trade  an  opportunity  like  no  other  to  

completely  focus  in  a  single  day  on  this  important  and  fascinating  category  within  the  wine  trade.  

professionals,  so  deeper  discussion  and  more  informed  judgement  and,  ultimately,  a  better  

experience  for  the  consumer.  

As  producers,  brand  managers,  retailers,  sommeliers  and  opinion  formers,  we  all  want  to  see  

environment  to  achieve  your  goals  today.

danny@thebft.co.uk     ben@thebft.co.uk

www.thebft.co.uk

the
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THE SHERRY INSTITUTE OF
SPAIN
WITH SUPPORT FROM

The Sherry Institute of Spain proudly co-sponsors

The Big Fortified Tasting
A long overdue shop window showing the fantastic range of

these fascinating wines from around the world.

Sherry has been part of our history for over five centuries;

now we see a resurgence of interest from younger drinkers,

discovering for themselves, its wide variety of tastes and styles.

Visit www.sherry.org to learn more about Sherry, how and

where it is made.

Contact The Sherry Institute of Spain for more

information.

+44 (0) 1582 719830

sherry.institute@btinternet.com

Sherry -  part of our past  -  building our future.

On  providing,  for  the  second  year  running,  a  shop  window  showing  

the  fantastic  range  of  these  fascinating  wines  from  around  the  world.
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Seeking DistributionEmail:
Phone:
Address: Delgado Zuleta,
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Web: www.fells.co.uk
Email: ms@fells.co.uk
Phone:
Address: John E Fells & Sons Ltd,

Bodegas Barbadillo S.L.
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Email: james@thevintner.co.uk
Phone:
Address:

Email: ilc@caballero.es
Phone:
Address:
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Email: james@thevintner.co.uk
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Web: www.boutinot.com
Email:
Phone:
Address:

Web: www.fernandodecastilla.com
Email: bodegas@fernandodecastilla.com
Phone:
Address:
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12a  
MARSALA  

Curatolo  

Contact  in  the  UK:  
Emily  Uzel  
Email:  info@libertywine.co.uk  
Phone:  020  7720  5350  
Address:  Liberty  Wines,  Unit  D18  The  Food  
Market,  New  Covent  Garden  Market,  
Vauxhall,  London  SW8  5LL  
  

Producer  contact  details:  
Victoria  Curatolo  
Email:  victoria.siv.uk@googlemail.com  
Phone:  00390  923  989400  
Address:  Curatolo  (SIV  SpA),  Via  Sappusi  
15,  91025  Marsala,  Sicily,  Italy  

The  Curatolo  family  has  been  producing  Marsala  for  well  over  a  century,  infact  they  
are  the  oldest  Marsala  house  in  family  ownership.    The  stunning  labels  were  designed  
by  Ernesto  Basile,  a  famous  architect  in  Palmero  in  the  latter  part  of  the  19th  
Century.    The  Curatolos  also  produce  the  Villa  Tonino  wines  from  their  family  winery.  

  
T12.1    NV  Marsala  Fine    
  
  
  
  
  
  
T12.2    NV  Marsala  Superiore  Dolce  
  
  
  
  
  
  
T12.3    NV  Marsala  Superiore  Riserva  
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T12.4    Passito  di  Pantelleria  (Liquoroso)  2009,  DOC  

T12.5    Marsala  Superiore  DOC  'Garibaldi'  Dolce  

T12.6    Marsala  Superiore  Secco  DOC  
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Please contact Julie Howard direct.

www.bullerwines.com.au

www.rlbullerandson.com.au

Julie Howard
Email:
Phone:
Address:
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15a  
AUSTRALIA  

Campbell’s  

Contact  in  the  UK:  
David  Wright  
Email:  dftw@abswineagencies.co.uk  
Phone:  01780  755810  
Address:  Awin  Barratt  Siegel  Wine  
Agencies,  28  Recreation  Ground  Road,  
Stamford,  Lincs,  PE9  1EW  
  

Producer  contact  details:  
Susie  Campbell  
Email:  Susie@campbellswines.com.au  
Phone:  +61  2  6033  6000  
Address:  Campbells  Wines,  Murray  Valley  
Highway,  PO  Box  44,  Rutherglen,  VIC,  3685  
  

The  Campbell  family  winemaking  heritage  began  in  1870  when  Scotsman  John  Campbell  made  his  
first  wine  from  the  Bobbie  Burns  vineyard.  Following  a  severe  outbreak  of  phylloxera  and  
determined  to  maintain  the  business,  John’s  son  David  introduced  phylloxera  resistant  American  
rootstocks  and  by  1930  eighteen  hectares  of  vines  were  flourishing.  The  fifth  generation  of  the  
Campbell  family,  brothers  Colin  and  Malcolm  have  maintained  the  commitment  to  quality  and  
growth  and  today  there  are  about  sixty  four  hectares  under  vine.  Campbell’s  is  one  of  the  inaugural  
members  of  the  Australian  First  Families  of  Wine,  created  in  2009.  www.campbellswines.com.au  

T15.1    Campbells  Rutherglen  Muscat  NV  
  
  
T15.2    Campbells  Classic  Rutherglen  Muscat  NV  
  
  
T15.3    Campbells  Grand  Rutherglen  Muscat  NV  
  
  
T15.4    Campbells  Rare  Merchant  Prince  Rutherglen  Muscat  NV  
  
  
  
T15.5    Campbells  Rutherglen  Topaque  NV  
  
  
T15.6    Campbells  Classic  Rutherglen  Topaque  NV  
  
  
T15.7    Campbells  Grand  Rutherglen  Topaque  NV  
  
  
T15.8    Campbells  Rare  Rutherglen  Topaque  NV  
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DavidWright
Email:
Phone:
Address:

Phone:
Address:
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Email:
Phone:
Address:

Email:
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Address:
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Email:
Phone:
Address:

Les Frères Parcé, Domaine de la Rectorie, Banyuls sur Mer

T19.1    2008  Banyuls  cuvée  Parcé  Frères  (50cl)  

T19.2    2008  Banyuls  cuvée  Léon  Parcé  (50cl)

Les Vignerons de Maury, Maury

Les  Vignerons  de  Maury
T19.3    Maury  Solera  1928,  Vignerons  de  Maury,  Roussillon  (50cl)
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Email:
Phone:
Address:

Brigitte & Jean Hubert Verdaguer, Domaine de Rancy, Latour de
France

Muriel Clavier & Pierre Quinonero, Domaine de la Garance,
Caux
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Douro Valley
 Port Wine Terroir

Product of the Douro Winemaking Region, which was demarcated and delimited 
in 1756, Port Wine is a unique wine, the fruit of an extravagance of Nature that 
was perfected by Man. Port embodies the centuries old secrets of a perfect 
symbiosis between the forces of nature and the determination of Man, who created 
the steep hillside terraces in the Douro River valley.

 Total area: 250 000ha

 Area under vines: 46 000ha

 Main red grape varieties: Touriga Nacional, Tinta Barroca, Tinto Cão,
 Tinta Roriz.

The Port and Douro Wine Institute is once again extremely pleased to be 
supporting the Big Fortified Tasting.

   Baxio Cima Douro
   Corgo Corgo Superior
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Ana Rato
Email:
Phone:
Address:
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Email
Phone:
Address:

Web: www.churchills port.com
Email: mec@churchills port.com
Phone:
Address:
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Web:

Email:

Phone:
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Pedro Branco
Web:
Email:
Phone:
Address:
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Email:
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Address:
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Web:
Email
Phone:
Address

Email:
Phone:
Address:

www.symington.com

Wood Matured Port
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Web: www.fells.co.uk
Email: ms@fells.co.uk
Phone:
Address: John E Fells & Sons Ltd,

Email:
Phone:
Address:

www.symington.com

Vintage Port
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Address: Quinta do Noval,
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Address:

Email:
Phone:
Address:



51



52

Email:
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Tel.:

Quinta Nova



53

Email:
Phone:
Address:

Duorum Vinho SA

Duorum
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Email:
Phone:
Address:

Quinta da Bela Vista
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Email:
Phone:
Address:

Email:
Phone:
Address:
BACALHÔA, Vinhos de Portugal, S.A.,
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MADEIRA  WINE  

patchwork  of  vineyards  on  the  sub-tropic

producers  that  export  the  wines  and  they  

alone  are  ultimately  responsible  for  the  wo

wine  is  affected  either  by  the  natural  

temperature  fluctuations  of  the  climate  as  

und  black-skinned  Tinta  Negra,  or  the  

must  conform  to  strict  parameters  of  dryness  or  sweetness.  Tinta  Negra  is  a  

highly  versatile  grape  variety  and  can  be  used  for  making  all  styles  of  wine  from  

the  driest  through  to  the  sweetest,  depending  on  which  stage  of  fermentation  that  

the  wine  is  fortified.    

The  white  grape  varieties  are  most  often  

wines  that  have  undergone  maturation     method.  Sercial  

wines.  

ys  been  rooted  in  the  international  

renaissance  of  interest  in  these  rare  and  fine  wines  in  recent  years.  Therefore,  

the  b.f.t.  and  will  continue  to  actively  

participate  in  its  future  in  the  market.  

e-mail:  ivbam.sra@gov-madeira.pt  site:  www.vinhomadeira.pt
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MADEIRA WINE

The patchwork of vineyards which make up the 400 hectares of vitis vinifera varieties
on the sub-tropical island of Madeira, are ultimately responsible for one of the world's
most unique wines.

The grapes of 1500 growers here go to market through only seven producer-exporters.
Maturation is aided by the warmth of the climate ("Canteiro" process of the island's
natural temperature fluctuation on the maturing barrels), or a heating technique
("Estufagem") practised since 1794.

Whether made from the more commonly found black-skinned Tinta Negra, or the white
varieties of Sercial, Verdelho, Boal (Bual) or Malvasia (Malmsey), the wines must
conform to strict parameters of dryness or sweetness.

So a Dry Madeira must have less than 1.5 Beaume (Extra Dry less than 0.5), whether a
Sercial or not. Medium Dry must be between 1 and 2.5 Beaume, and may bear the title
of Verdelho if that is the varietal source. Medium Sweet Madeira is between 2.5 and 3.5
Beaume (and will be a Boal, again if that variety is used), whilst a Sweet Madeira will
have a Beaume greater than 3.5, and may bear the name of Malvasia or Malmsey, if this
is the variety.

Madeira Wine, then, is both diverse and versatile, as well as unique. Its production is
overseen by IVBAM, the Institute which controls the quality standards of not only
Madeira Wine, but also local Handicrafts, Tapestries and Embroidery on the island.
Somehow, calling the vineyards here patchworks doesn't seem so out of place after all.

From its basis as a trading post, once populated by Portugal in 1420, Madeira's
development has always been rooted in the international market, and none more so
than the United Kingdom. So, IVBAM is delighted to support the creation of the b.f.t. -
Just as London helped to shape our most unique of wines, we are now able to participate
actively in its future place in the market.

Rua Visconde Anadia, nº44, 9050-020 Funchal - Madeira - Portugal
Tel. 00 351 291 211 600     Fax. 00 351 291 22 47 91

e-mail: ivbam.sra@gov-madeira.pt     site: www.vinhomadeira.pt
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32  
MADEIRA  

Contact  in  the  UK:  
Mark  Symonds  
Web:  www.fells.co.uk  
Email:  ms@fells.co.uk  
Phone:  01442  870900  
Address:  John  E  Fells  &  Sons  Ltd,    
Fells  House,  Prince  Edward  Street,  
Berkhamsted,  Herts  HP4  3EZ    
  
  

Producer  contact  details:  
Ricardo  Tavares  
Web:  www.blandys.com  
Email:  
secmerces@madeirawinecompany.com  
Phone:    +351291740100  
Address:    Rua  dos  Ferreiros  191,  9000-‐082,  
Funchal,  Madeira  

John  Blandy  established  Blandy's  in  1811.    Seven  generations  later  the  Blandy  family  
still  live  on  the  island  and  are  closely  involved  with  all  aspects  of  the  business.  In  
1989,  the  Symington  family  joined  forces  with  the  Blandy’s,  and  through  their  joint  
expertise  in  wine  making  and  marketing,  the  company  is  the  leading  producer  of  
premium  quality  wine  on  the  island.  

  
T32.1    Blandy’s  Alvada  Five  Year  Old  
  
  
  
T32.2      Blandy’s  Harvest  Malmsey  2004  
  
  
  
T32.3      Blandy’s  Colheita  Malmsey  1992  
  
  
  
T32.4      Blandy’s  Colheita  Bual  1991  
  
  
  
T32.5      Blandy’s  Vintage  Malmsey  1985  (IWSC  Trophy  Winner  2010)  
  
  
  
T32.6      Blandy’s  Vintage  Bual  1980  
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33  
MADEIRA  

Vinhos  Barbeito  

Contact  in  the  UK:  
Danny  Cameron  
Email:  info@raymondreynolds.co.uk  
Phone:  01663  742230  
Address:  Raymond  Reynolds,  Ltd.  Station  
Road,  Furness  Vale,  High  Peak,  SK23  7SW  

Producer  contact  details:  
Ricardo  Diogo  Freitas  
Email:  
ricardo.diogo@vinhosbarbeito.com.pt  
Phone:  +351  291  761  829  
Address:  Vinhos  Barbeito  (Madeira),  Lda.  
Estrada  Ribeira  Garcia,  Parque  Empresarial  
de  Câmara  de  Lobos,  lote  8,      9300  -‐  324  
Câmara  de  Lobos  

Vinhos  Barbeito  was  established  in  1946  by  Mario  Barbeito.  Today,  the  company  is  run  by  his  
grandson  Ricardo  de  Freitas,  who  has  brought  new  energy  and  innovation  to  Barbeito,  whilst  still  
drawing  inspiration  from  the  best  of  the  island’s  traditions.  All  wines  shown  below  are  naturally  
cask  aged  (“canteiro”  method),  and  are  bottled  without  added  caramel.  
  
“unequivocally,  it  is  the  Madeira  from  Barbeito  which  is  setting  the  standard  and  raising  the  bar…”  
erobertparker  
  
Ricardo  de  Freitas  was  named  Revista  de  Vinhos  Fortified  Winemaker  of  the  Year  last  month.  

T33.1    Sercial  Ten  Year  Old  
  
  
T33.2    Sercial  Frasqueira  1988  (50cls)  
  
  
T33.3    Verdelho  Ten  Year  Old  
  
  
T33.4    Single  Harvest  2000  (50cls)  
  
  
T33.5    VB  Lote  3  (50cls)  
  
  
T33.6    Boal  Reserva  (5  Years)  (50cls)  
  
  
T33.7    Single  Cask  Malvasia  2000  39a+e  (50cls)  
  
  
T33.8    Malvasia  20  Year  Old  Lote  10929  
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Please contact Julio Fernandes directJulio Fernandes
Email:

Phone:
Address:
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Email:
Phone:

Address:



62

Web: www.henriquesehenriques.pt
Email:
Phone:
Address: Mentzendorff & Co,

Web: www.  henriquesehenriques.pt
Email: heh@henriquesehenriques.pt
Phone: +351  291  941  551
Address:AVENIDA  DA  
AUTONOMIA,  10         

9300-138  CÂMARA  DE  LOBOS  
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