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Welcome to the Big Fortified Tasting 2024 

 
Welcome to the largest and busiest BFT yet.   

Who knew England made fortified wine?  Just to prove it does, at the show this year we have 
seven English Vermouth producers showing their interpretation of these exciting, versatile 
aromatised and fortified wines. 

At the BFT again this year, we are delighted to be joined by Setúbal Peninsula Wines who are 
showing more examples of their amazing and historic fortified Moscatel wines made in the sandy 
soils south of Lisbon.  If you’ve never tried Setúbal fortified wines – make today the day! 

Try to make time to stop by the DWWA Award Winners stand where you can taste a selection of 
the Best in Show, Platinum and Gold Medal Winners. 

2024 also marks the year that Penfolds return to the BFT to show their Australian Fortified 
Tawnies available on the UK market – including the very rare 50 Year Old.   

New this year are Adega Belém from Carcavelos who join returning Carcavelos producer Villa 
Oerias.  We also warmly welcome back Rozès and Pico Wines. 

Particular thanks go to the IVBAM for their continued support in helping many of the producers 
from Madeira to bring their wonderful wines to share with you today and to Vintage Wine & Port 
who have been a sponsor of the BFT since we organised our first show in 2018.   

 

Enjoy today’s event and we look forward to seeing you again on 3rd April 2025 here at Church 
House for the next Big Fortified Tasting.  

 
 

Alex Bridgeman 
admin@thebft.co.uk 

www.thebft.co.uk 
#thebft2024 

 

 

 @ thebft @thenewbft  @Big_Fortified_Tasting 
  

mailto:admin@thebft.co.uk
http://www.thebft.co.uk/
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 Williams & 

Humbert 

Table 

1 
SHERRY 

Producer contact: Edward Butler 
Email: edward.butler@williams-humbert.com  
Phone:  0034 956 35 34 10 
Website: www.williams-humbert.com  
 

Contact in the UK: Andre Neves 
Email: andre.neves@ehrmanns.co.uk  
Phone:  020 3227 0723 
Website:  www.ehrmannswines.co.uk  
 

Founded in Jerez in 1877 by two enterprising Englishmen, Williams and Humbert is internationally recognised for the 
quality of its portfolio.  Today the company is located on the outskirts of town in modern cellars where the traditional 
Criadera and Solera methods of elaboration are maintained. 

1. “Alegria” Manzanilla:  

2. “Pando Fino’’:  

3. “Collection" Amontillado 15yr:  

4. “Collection" Oloroso 15yr:   

5. Collection Pedro Ximenez 15yr:  

6. Dos Cortados Palo Cortado 20yr:  

7. Solera Especial Dry Sack (Medium Sweet) 15 Yrs:  

8. “As You Like It” Amontillado (Medium Sweet) 30yr:  

 

mailto:edward.butler@williams-humbert.com
http://www.williams-humbert.com/
mailto:andre.neves@ehrmanns.co.uk
http://www.ehrmannswines.co.uk/
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Viniberia 
Table 

2 
SHERRY 

Producer contact: Peter Dauthieu 
Email: p.dauthieu@viniberia.com  
Phone:  00 34 956 33 86 00 
Website: www.viniberia.com  
 

Contact in the UK: Andre Neves 
Email: andre.neves@ehrmanns.co.uk  
Phone:  020 3227 0723 
Website:  www.ehrmannswines.co.uk  
 

Viniberia is a specialist involved with Sherry and Spanish Wines since 1976.  Based in the heart of Jerez de la Frontera, 
Viniberia is intimately involved in Sherry, Brandy de Jerez and Sherry vinegar.  Like any true specialist, Viniberia SA strives 
to supply the best at the different quality levels from basic entry level to true treasures. 

Almacenista Sherry Selection from Viniberia – Fine Wines from the Iberian Peninsula 

1. Sanchez Romate Hnos Fino Perdido (Lost) 1/15 Butts: 

2. Sanchez Romate Hnos Amontillado Olvidado (Forgotten) 1/5 Toneles: 

3. Sanchez Romate Hnos Oloroso Encontrado (Found) 1/5 Butts: 

4. Sanchez Romate Hnos Palo Cortado Escondido (Hidden) 1/12 Butts: 

5. Pedro’s “Almacenista Selection” Fino: 

6. Pedro´s “Almacenista Selection Palo Cortado: 

7. Pedro’s “Almacenista Selection” Amontillado Medium: 

8. Pedro’s “Almacenista Selection” DOUBLE CENTURY Cream: 

mailto:p.dauthieu@viniberia.com
http://www.viniberia.com/
mailto:andre.neves@ehrmanns.co.uk
http://www.ehrmannswines.co.uk/
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Alvear 
Table 

3 
MONTILLA-MORILES 

Producer contact:  
Alvaro Ruiz López 
Email: export@alvear.es   
Phone:  +34 659 60 37 41 
Website: www.alvear.es  
 

Contact in the UK: Matthew Clark Bibendum 
Email: buying@bibendum-wine.co.uk  
Phone:  0845 263 6924 
Website:  www.bibendum-wine.co.uk  
 
Alternative UK contact: Ultracomida 
Email: wholesale@ultracomida.co.uk  
Phone: 01970 611955 
Website: www.ultracomida.co.uk  
 
Also available through Basco Fine Foods 

Alvear is one of the most prestigious and internationally renowned wineries in Andalusia. With control over 300 hectares 
of the best vineyards in the most famous and highest altitude locations in the Sierra de Montilla (Córdoba) Grand Cru, 
their holdings enable them to produce exceptional wines. 
Throughout its 293-year long history, Bodegas Alvear has managed to hold on to its family traditions, passing ownership 
from parent to child so that the business is now in the hands of the eighth generation.  Over the years, successive 
generations of the family have contributed to the development of the business; both in the winery’s edge for social and 
environmental sustainability, as well as in its determination to preserve its viticultural heritage and their status as the 
highest quality brand of each category; from dry Solera Wines, to gold-standard Sweet Pedro Ximenez Soleras to, (since 
1999), Vintage PX. 

1. 3 Miradas de Rio Frío 2019 and 2017:  

2. Fino En Rama 2018:  

3. Fino Capataz:  

4. Amontillado Secular:  

5. Oloroso Catón:  

6. PL nº7: 

7. Pedro Ximenez Añada 2019:  

8. Pedro Ximenez Sacristía 2007:  

  

mailto:export@alvear.es
http://www.alvear.es/
mailto:buying@bibendum-wine.co.uk
http://www.bibendum-wine.co.uk/
mailto:wholesale@ultracomida.co.uk
http://www.ultracomida.co.uk/
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Barbadillo 

Table 

4 
SHERRY 

Producer contact: Tim Holt 
Email: timholt@barbadillo.com  
Phone: +34 627 015 763  
Website: www.barbadillo.com 

Contact in the UK: Michael Oppenheim 
Email: mo@fells.co.uk  
Phone:  01442 870900 
Website: www.fells.co.uk  
 

Family owned since 1821, Barbadillo has earned a reputation as one of the world’s leading producers of Manzanilla and 
old and rare Sherries.  The family owns 500ha of vineyards in the ‘Jerez Superior’ and twelve bodegas located in prime 
positions in Sanclúcar de Barrameda.  These bodegas hold more than 30,000 butts – some of them over 100 years old – 
enabling Barbadillo to provide world markets with high quality, unique and fascinating Sherry. Be sure to taste our flight 
of 3 Palo Cortados. 

1. “Solear” Manzanilla: 37.5cl – RRP £8.49 

2. “Pastora” Manzanilla En Rama Pasada:  37.5cl – RRP £11.99  

3. “Criadera” Amontillado En Rama: 75cl - RRP £22.49 

4. “Criadera” Oloroso En Rama 75cl - RRP £22.49 

5. “Criadera” Palo Cortado En Rama: 75cl - RRP £22.49 

6. “Obispo Gascon” Palo Cortado 15-Year-Old: 37.5cl – RRP £27.99 

7. “Obispo Gascon” Palo Cortado VORS 30-Year-Old: 37.5cl – RRP £59.00 

8. “Ataman” Vermut: Awarded 18/20 points by Tamlyn Currin of Jancis Robinson. 50cl – RRP £21.49 

mailto:timholt@barbadillo.com
tel:+34%20627%2001%2057%2063
http://www.barbadillo.com/
mailto:john.rogerson@fells.co.uk
http://www.fells.co.uk/
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 Bodegas 

Hidalgo-La Gitana 

Table 

5 
SHERRY 

Producer contact:  Fermin Hidalgo 
Email: bodegashidalgo@lagitana.es  
Phone: +34 956 385304 
Website: www.lagitana.es  
 

Contact in the UK: Eve Oliphant   
Email: eve@mentzendorff.co.uk 
Phone: 0207 840 3600 
Website: www.mentzendorff.co.uk  
 

Bodegas Hidalgo-la-Gitana has been producing fine Manzanilla and a range of rare, aged sherries in their bodegas in 
Sanlúcar de Barrameda since 1792.  Now in the eighth generation of family ownership, Bodegas Hidalgo is committed to 
crafting the very best quality wines that are true to their origins and heritage. 

1. La Gitana Manzanilla:  

2. La Gitana En Rama Manzanilla 2024 Spring bottling: 

3. Hidalgo Pasada Pastrana Manzanilla: 

4. Hidalgo Amontillado Seco Napoleón: 

5. Hidalgo Oloroso Seco Faraón: 

6. Hidalgo Palo Cortado Wellington VOS 20 years: 

7. Hidalgo Pedro Ximénez Triana: 

8. La Gitana Vermouth: 

mailto:bodegashidalgo@lagitana.es
http://www.lagitana.es/
mailto:eve@mentzendorff.co.uk
http://www.mentzendorff.co.uk/
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Bodegas 
Tradición 

Table 

6a 
SHERRY 

Producer contact: Eduardo Davis 
Email: edavis@bodegastradicion.com  
Phone:  +34 690 01 56 81 
Website: www.bodegastradicion.es  
@BODGASTRADICION 
 

Contact in the UK: Mark Dearing 
Email: mark.dearing@justerinis.com 
Phone: 020 7484 6400 
Website:   www.justerinis.com  
 

Bodegas Tradición is the leading boutique bodega in Jerez and specializes exclusively in top quality, traditional aged 
Sherry.  The firm’s roots go back to 1650 when the original winery was founded and where the origins of the wines 
bottled today as Bodegas Tradición had a worldwide recognized brand name: J.M Rivero-CZ.   
Bodegas Tradición focuses on the purest styles of Sherry; non chill filtered, non-stabilized, with no additives — portions 
of history which can be enjoyed in a wine glass.  Wines ranging from 25 to 45 years of average age, carefully selected 
and hand bottled in numbered bottles all certified by the regulator after careful age and quality analysis to guarantee 
standards. 

1. Fino Tradición (Viejo, en Rama): 

2. Amontillado Tradición VORS:  

3. Oloroso Tradición VORS:  

4. Palo Cortado Tradición VORS:  

5. Cream Tradición VOS:  

6. Pedro Ximenez Tradición VOS: 

mailto:edavis@bodegastradicion.com
http://www.bodegastradicion.es/
mailto:mark.dearing@justerinis.com
http://www.justerinis.com/
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Fernando de 
Castilla 

Table 

7a 
SHERRY 

Producer contact:  Jan Pettersen 
Email: bodegas@fernandodecastilla.com  
Phone:  +34 956 18 24 54 
Website: www.fernandodecastilla.es  

Contact in the UK: Christina Cavender 
Email: christinac@boutinot.com  
Phone: 0161 908 1314 
Website:  www.boutinot.com 

A long-established producer of fine Brandy de Jerez and PX, Fernando de Castilla was revitalised in 1999 by Jan Pettersen, 
a Norwegian with a passion for top quality sherry and 15 years’ experience at Osborne.  After taking over the cellars of 
the Sherry shipper José Bustamante, located next door to the main bodega, Jan quickly established Fernando de Castilla 
as masters of the production and ageing of fine, unblended, untreated Sherries.  The bodega's reputation is based on 
the excellence of the Antique range of intensely pure and complex single solera Sherries whose award-winning packaging 
makes them even more impressive. 

1. Fino En Rama:  

2. Antique Fino: 

3. Classic Amontillado:  

4. Antique Palo Cortado: 

5. Antique Oloroso:  

6. Antique Pedro Ximénez:  

 

mailto:bodegas@fernandodecastilla.com
http://www.fernandodecastilla.es/
mailto:christinac@boutinot.com
http://www.boutinot.com/
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Toro Albalá 
 

Table 

C17b 
MONTILLA-MORILES 

Producer contact: Antonio Sorgato  
Email: exportceo@toroalbala.com 
Phone:  + 34 697179680 
Website: www.toroalbala.com  
 

Contact in the UK: Vintage Wine and Port 
Email: customercare@vintagewineandport.co.uk 
Phone: +44 1425 837177 
Website: www.vintagewineandport.co.uk 

Bodegas Toro Albalá is a true family business with a long history. It all started in 1922 with a winemaker Jose Maria Toro 
Albalá who founded the winery in the heart of South Cordoba, in the wine region of Montilla-Moriles. The idea was to 
store wines for a length of time and in turn produce more elegant styles. With the generational change in the 70’s, 
chemist and oenologist Antonio Sánchez became the father of Bodegas Toro Albalá. With a different view on the 
generous Andalusian wine world, he has been a revolutionary to the improvement of the Pedro Ximenez grape. After 
graduating from the Bordeaux French school, he came back to his homeland to improve the Pedro Ximénez of ‘Montilla-
Moriles’ quality, finding its unique and distinctive value in vintage wines. Antonio Sánchez strived in search for the 
winery’s distinctiveness and own personality, betting on the vintage system and obtaining unmistakable wines. 
Nowadays, Bodegas Toro Albalá is considered one of the 100 Spanish Golden Wineries and it can be found on the world’s 
most remarkable dining tables. 

1. Poley Fino del Lagar en Rama 10 Años:  

2. Poley Oloroso en Rama 15 Años:  

3. Poley Palo Cortado en Rama 25 Años: 

4. Poley Amontilliado en Rama 35 Años: 

5. Poley Cream 10 Años:  

6. Don PX 1993: 

7. Don PX Convento Selección 1974:   

8. Don PX Convento Seleccion 1964: 75cl wooden case 

 

http://www.toroalbala.com/
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Gonzalez Byass 

Table 

C18a 
SHERRY 

Contact details: Emma Jones  
Email: ejones@gonzalezbyassuk.com  
Phone: 01707 274790  
Website: www.gonzalezbyassuk.com 
 

Scan the QR code for 
the Gonzalez Byass 
product catalogue. 
  

Gonzalez Byass has been producing high quality sherry in Andalucía for over 180 years.  It is best known for its award-
winning ultra-dry Fino, Tio Pepe, the perfect chilled aperitif.  Gonzalez Byass also makes a wide range of other classic 
styles including a range of dry to sweet Amontillados and Olorosos and the unctuous Rare Old Soleras, which are a 
minimum of 30 years old and are available in strictly limited quantities. 

1. En Rama 2024: 

2. Vina AB: 

3. Leonor Palo Cortado:  

4. GB Vintage 1975 Amontillado:  

5. Matusalem VORS:  

6. Dulce Nombre 1986:    

  

mailto:ejones@gonzalezbyassuk.com
http://www.gonzalezbyassuk.com/
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Quinta do Mourão 

Table 

6b 
PORT 

Producer contact: Rita Braga de Carvalho 
Email: rita.bragacarvalho@quintadomourao.pt 
Phone:  +351 96 1952543 
Website: www.falua.pt 
 

Contact in the UK: 
Seeking representation  

Quinta do Mourão is located in the Baixo Corgo region in Lamego.  This wonderful wine producing property was first 
mentioned in Baron Forrester’s 1848 map of the Douro.  Since the 1970s, the activity of Quinta do Mourão has expanded 
to other properties, totalling 50 hectares in privileged locations in the sub-regions of Baixo and Cima Corgo.  With entirely 
manual viticulture that combines ancestral knowledge with updated technical expertise, the quest for quality is a daily 
pursuit.  In the long history of Quinta do Mourão, excellence has been a value that has travelled through time and among 
the various generations dedicated to the production of great Port wines and nationally and internationally recognized 
DOC Douro wines. The diversity of soils, exposures, and altitudes enrich this project, opening up a wide range of 
possibilities to fulfil the noble mission of revealing the Douro through unique wines.  

1. São Leonardo 10 Years Old Tawny: 

2. São Leonardo 20 Years Old Tawny: 

3. São Leonardo 40 Years Old Tawny: 

4. São Leonardo 10 Years Old White: 

5. São Leonardo 20 Years Old White: 

6. São Leonardo 50 Years Old White: 

 

mailto:rita.bragacarvalho@quintadomourao.pt
http://www.falua.pt/
https://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjr8rz-9O7ZAhWQW8AKHf0mCWkQjRwIBg&url=https://portwineday.pt/en/producers/quinta-do-mourao&psig=AOvVaw2CBAiOomwyLCG0efzWrJp_&ust=1521223389340046
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Krohn 
Table 

7b 
PORT 

Producer contact:  João Pedro Ramalheiro 
Email: export@winestone.com 
Phone:  +351 913252130 
Website: www.krohn.pt 
 

Contact in the UK: Christina Cavender 
Email: christinac@boutinot.com  
Phone:  0161 908 1314 
Website:  www.boutinot.com  
 

Wiese & Krohn was founded in 1865 by two Norwegian entrepreneurs and is a highly respected specialist Port house.  
The firm holds extensive stocks of old cask aged Port and has an excellent reputation as a leading producer of colheitas, 
or tawnies from a single year.  The firm draws many of its finest wines from its superb vineyard estate, Quinta do Retiro 
Novo.  The property’s grade ‘A’ vineyards are located on the lower levels of the Rio Torto Valley, one of the best quality 
growing areas in the Douro noted for its rich, dense, powerful Ports. 
 
Krohn is now part of the WineStone Group. 

1. Lágrima White Port NV:  

2. 10 Year Old Tawny:  

3. LBV 2017:  

4. Vintage 2003: 

5. Quinta do Retiro Novo 2011: 

6. Vintage 2017:  

 

mailto:export@winestone.com
http://www.krohn.pt/
mailto:christinac@boutinot.com
http://www.boutinot.com/
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Dalva/Presidential 
Table 

8 
PORT 

Producer contact: Tomás Goncalves 
Email: tomas.goncalves@granvinhos.pt  
Phone:  +351 910 580 239 
Website:  www.granvinho.pt 
 

Contact in the UK for Granvinhos: David Clarke 
Email: David.clarke@granvinhos.pt 
Phone: +44 7807 009229 
Website:  www. granvinho.pt 
 
Contact in the UK for Dalva:  
Mathew Clark Bibendum 
Email: buying@bibendum-wine.co.uk  
Phone:  0845 263 6924 
Website: www.matthewclark.co.uk 

It was in 1933 that Clemente da Silva, using the wine stocks from the company of his wife’s family, Corrêa Ribeiro e Filhos 
(1863), created, C. da Silva. This project was defined from the very beginning, by the sense of long-term vision of its 
founder, seeking long ageing for its Ports and Old Brandies.  The Presidential ports materialize this spirit. With a timeless 
image and a wide range, from the classics to limited editions, these wines symbolize quality and tradition.  

1. Presidential 10 Years Old: 

2. Presidential 20 Years Old: 

3. Presidential Tawny Colheita 1995: 

4. Presidential LBV 2017: 

5. Dalva White Colheita 2007: 

6. Dalva Dry White 20 Years Old: 

7. Dalva Tawny Colheita 1985: 

8. Dalva Pure Ruby Reserve: 

mailto:tomas.goncalves@granvinhos.pt
mailto:David.clarke@granvinhos.pt
https://granvinho.pt/
mailto:buying@bibendum-wine.co.uk
http://www.matthewclark.co.uk/
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Rozès 

Table 

9 
PORT 

Producer contact: Julien Lonneux 
Email: jlonneux@vrankenpommery.fr  
Phone:  07496 670 703 
Website: www.rozes.pt  

Contact in the UK: Nea Pettinen 
Email: npettinen@vrankenpommery.co.uk  
Phone: 07494 089 149 
Website: www.rozes.pt 
 

It was in 1855 that Ostende Rozès, a Bordeaux wine merchant from a famous Portuguese family, returned to Portugal to 
found his Port House. In 1910, Rozès settled in Vila Nova de Gaia. True to their Bordeaux heritage, Rozès Ports are 
elegant, complex and well-balanced, particularly generous and rich. Edmond Rozès, the founder’s son, created a special 
Portuguese bottle shape, which is now the symbol and emblem of the brand around the world. 
 
Rozès is part of the luxury group Vranken Pommery Monopole. In addition to wines from Portugal, the portfolio includes 
properties and wines from Champagne, Hampshire, California and the south of France. 

 

1. Rozes Tawny 

2. Rozes White 

3. Rozes Ruby 

4. Tawny 10YO 

5. Rozes LBV 2017 

6. Rozes Vintage 2013 

 

mailto:jlonneux@vrankenpommery.fr
http://www.rozes.pt/
mailto:npettinen@vrankenpommery.co.uk
http://www.rozes.pt/
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 Niepoort  

Table 

10 
PORT 

Producer contact: Susana Ferraz 
Email: susana.ferraz@niepoort.pt  
Phone: +351 934 420 886  
Website: www.niepoort.pt  
 

Contact in the UK: Tim French  
Email: tim@halo-wines.co.uk 
Phone:  020 3633 0310 
Website: halo-wines.co.uk  

 
 
 

 
 
 

1. Moscatel 5 Years Old: 

2. 10 Years Old White: 

3. The Senior Tawny: 

4. 10 Years Old Tawny: 

5. 20 Years Old Tawny: 

6. Colheita 2008: 

mailto:susana.ferraz@niepoort.pt
http://www.niepoort.pt/
mailto:tim@halo-wines.co.uk
file:///C:/Users/joanaemidio/Downloads/halo-wines.co.uk
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 Niepoort  

Table 

10 
PORT 

Producer contact: Susana Ferraz 
Email: susana.ferraz@niepoort.pt  
Phone: +351 934 420 886  
Website: www.niepoort.pt  
 

Contact in the UK: Tim French  
Email: tim@halo-wines.co.uk 
Phone:  020 3633 0310 
Website: halo-wines.co.uk  

 
 
 

 
 
 

7. Colheita 2004: 

8. Trudy Port: 

9. LBV 2019: 

10. Bioma Crusted (Bottled 2014): 

11. Vintage Port 2005: 

12. Vintage Port 2022 (cask sample): 

mailto:susana.ferraz@niepoort.pt
http://www.niepoort.pt/
mailto:tim@halo-wines.co.uk
file:///C:/Users/joanaemidio/Downloads/halo-wines.co.uk
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Ferreira  

Table 

11 
PORT 

Producer contact : Sérgio Silva 
Email : sergio.silva@sogrape.pt 
Phone: +351 916 604 645 
Website: www.sogrape.com  
 

Contact in the UK: Maddy Everington 
Email: maddy.everington@libertywines.co.uk  
Phone: 020 7720 5350 
Website: www.libertywines.co.uk  
 

Founded in 1751, when the Port trade was dominated by British shippers, Ferreira is the oldest Portuguese Port house 
and remains the leader in the domestic market. 

It was under the leadership of Dona Antónia Adelaide Ferreira, one of the formidable widows of the world of wine, that 
the company became the force it is today.  Not only was Dona Antónia an astute businesswoman – expanding the 
company’s vineyard holdings, developing viticulture in the Douro Superior and protecting the company’s library stocks 
– she also fought to improve quality of life for the impoverished people of the Douro, building schools and hospitals and 
supporting them during the phylloxera crisis. 

Today, the 27-hectare ‘Quinta do Porto’ is Ferreira’s flagship vineyard. Planted in 1771 and acquired by Dona Antónia in 
1863, it is located on the north bank of the Douro, downstream from the village of Pinhão and facing Sandeman’s ‘Quinta 
do Seixo’ on the south bank.  A warmer mesoclimate, due to the south/south-west exposure of the terraced vineyards 
and the proximity to the river, results in Ports characterised by an exuberant ripeness, exceptional concentration, weight 
and structure, yet wonderful balance.  Old-vine parcels, described by winemaker Luís Sottomayor as “over retirement 
age”, produce low yields of intensely flavoured grapes and form the backbone of many of the top Ports in the Ferreira 
range.  

1. Ferreira ‘Dona Antónia’ 10YO White Port: 

2. Ferreira ‘Dona Antónia’ 20YO Tawny Port: 

3. Ferreira ‘Dona Antónia’ 30YO Tawny Port: 

4. Ferreira ‘Quinta do Porto’ 2019 Vintage Port: 

  

http://www.sogrape.com/
mailto:maddy.everington@libertywines.co.uk
http://www.libertywines.co.uk/
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Sandeman Port 
Table 

11 
PORT 

Producer contact: Sérgio Silva 
Email: sergio.silva@sogrape.pt 
Phone: +351 916 604 645 
Website: www.sogrape.com  
 

Contact in the UK: Maddy Everington 
Email: maddy.everington@libertywines.co.uk  
Phone: 020 7720 5350 
Website: www.libertywines.co.uk  
 

Sandeman was founded in 1790 by George Sandeman, a young Scot from Perth. 

There are few more iconic images in the world of wine than the ‘Don’, the logo created for the Sandeman family in 1928 
by George Massiot Brown. The cape was modelled on the attire worn by students of the University of Porto, while the 
sombrero was a nod to the family’s presence in Jerez. Today, the Sandeman Ports are every bit as famous as the image 
of the Don. Since Sogrape bought Sandeman from Seagram in 2002, the major investment that has taken place in the 
vineyards and the winemaking has seen Sandeman rise to the top of the tree in the Port trade. The fact that Luís 
Sottomayor was crowned Fortified Winemaker of the Year at the 2022 International Wine Challenge is testament to this.  

The state-of-the-art Sandeman winery, built in 2007, is at the breathtakingly beautiful Quinta do Seixo, situated on the 
south bank of the Douro, just downstream from Pinhão. The wines reflect the sustained investment of Sogrape and the 
skill of winemaker Luís Sottomayor as gradually and modestly, he has restored the fortunes of Sandeman.  

1. Sandeman 10YO Tawny Port: 

2. Sandeman 20YO Tawny Port: 

3. Sandeman 30YO Tawny Port: 

4. Sandeman 40YO Tawny Port: 

5. Sandeman 2018 Unfiltered LBV: 

6. Sandeman 2018 Vintage Port: 

7. Sandeman 2000 Vintage Port: 

8. Sandeman ‘Quinta do Seixo’ 2019 Vintage Port: 

  

http://www.sogrape.com/
mailto:maddy.everington@libertywines.co.uk
http://www.libertywines.co.uk/
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 Symington Family 

Estates 

Table 

12 
PORT 

Producer contact: Anthony Symington  
Email: anthony.symington@symington.com  
Website: www.symington.com  
 

Contact in the UK: Henry Bennett   
Email: henry.bennett@fells.co.uk  
Phone: +44 7912 180 103 
Website: www.fells.co.uk  
 

Of Scottish, English and Portuguese descent, the Symingtons have been Port producers since 1882.  For five generations 
they have combined their passion for producing fine wines with a deep commitment to the region’s land and people. 
Today, twelve Symingtons work across the four main Port houses: Graham’s, Cockburn’s, Dow’s and Warre’s. 

Symington Family Estates – a B Corp certified since 2019 – is the leading vineyard owner in the Douro Valley, with 26 
Quintas covering 2,462ha. Vineyards are sustainably managed under minimum intervention certifications with 130ha 
organically farmed, the largest area of organic vineyard in northern Portugal.  

The family have invested significantly to adapt to climate change and have an ambitious sustainability plan.  Notably, the 
new winery in the Upper Douro which has already been approved for the Leadership in Energy and Environmental Design 
certification process.  It will soon be the first LEED v4 level certified winery in the world and in 2023 the firm was awarded 
Portugal’s new Sustainable Winegrowing Certification. 

1. Graham’s 2018 Late Bottled Vintage Port *new bottle*: 

2. Graham’s ‘Six Grapes’ *new 300cl Double Magnum*: 

3. Graham’s 20 Year Old Tawny Port: 

4. Graham’s 50 Year Old Tawny Port *new release*:  

5. Graham’s 2011 Single Harvest Tawny Port *new release*: 

6. Graham’s Quinta dos Malvedos 2012 Vintage Port 

7. Graham’s 1994 Vintage Port *Library Release*: 

8. Warre’s 2020 ‘Vinhas Velhas’ Vintage Port *350th Anniversary*: 

mailto:anthony.symington@symington.com
http://www.symington.com/
mailto:henry.bennett@fells.co.uk
http://www.fells.co.uk/
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Messias 
Table 

13 
PORT 

Producer contact: Messias 
Email: mail@cavesmessias.pt  
Phone:  +351 231 200 970 
Website: www.cavesmessias.pt  
  

Contact in UK: Vintage Wine & Port  
Email: customercare@vintagewineandport.co.uk  
Phone: 0800 6906135  
Website: www.vintagewineandport.co.uk 
 

Caves Messias is an historic family-owned producer renowned for their Colheita and Vintage Ports.  Founded in 1926 by 
Messias Baptista, the company has remained a family-owned business to the present day.  The company’s most famous 
estate is Quinta do Cachão which has its slopes adjacent to the River Douro, in the sub-region of Cima Corgo.  The 
vineyard was first planted in 1845 by the Barão do Seixo and later acquired by the family of Alfonso Cabral, who in turn 
sold it to the Messias family.  In order to increase production capacity, in 1958 Messias acquired the adjoining property, 
Quinta do Rei, then belonging to Gonzales Byass. 

1. MESSIAS LBV 2017: 

2. MESSIAS Vintage 2020: 

3. MESSIAS Tawny Colheita 2011: 

4. MESSIAS 10 Years Old White Dry: 

5. MESSIAS 20 Years White: 

6. MESSIAS 30 Years White: 

7. MESSIAS 40 Years White: 

8. MESSIAS 50 Years White: 

mailto:mail@cavesmessias.pt
http://www.cavesmessias.pt/
mailto:customercare@vintagewineandport.co.uk
http://www.vintagewineandport.co.uk/
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 Poças  

Table 

14 
PORT 

Producer contact:  Óscar Santos  
Email: oscarsantos@pocas.pt  
Phone: 00 351 223 771 070 
Website: www.pocas.pt  

Contact in the UK: David Archibald  
Email: david.archibald@houseoftownend.co.uk  
Phone: 07712 676 466 
Website: www.cachetwine.co.uk  

Poças is the Portuguese side of the history of the Douro region.  Founded in 1918 by Manoel Domingues Poças Junior, it 
is a family-owned and independent company producing Port and DOC Douro wine, which is exported to the four corners 
of the world.  It is one of the few Port wine companies that was born Portuguese and has belonged to the same family 
since its foundation. 

1. 10 Years Old White: a drier blend  

2. 20 Years Old Tawny: perfectly balanced Port  

3. Colheita 2006 (Cooper’s Edition): the impact of the coopers 

4. Colheita 2012: silky texture 

5. LBV 2018: matured in oak vats 

6. Vintage 2020: made only in very exceptional years 

7. Soberbo: vermouth inspired by company records from the thirties and forties 

8. Bonificador:  limited edition combining innovation with the history and art of making a Port blend 

mailto:oscarsantos@pocas.pt
http://www.pocas.pt/
mailto:david.archibald@houseoftownend.co.uk
http://www.cachetwine.co.uk/
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 Quinta da Pedra 
Alta 

 
Table 

15a 
PORT 

Producer contact: Andy Brown 
Email: info@qpa.pt  
Phone:  +351 259 949 382 
Website: www.qpa.pt 
 

Contact in the UK: Hannah Van Susteren  
Email: marketing@bancroftwines.com 
Phone:  0207 232 5450 
Website:  www.bancroftwines.com  
 

Pedra Alta – Portuguese for High Stone – is a 35 ha vineyard located near Alijó, in the Cima Corgo region of the Douro 
Valley.  It is the only vineyard in the Douro to have three granite markers on its property from the demarcation of the 
Port region in 1761.  The vineyards and winery were renovated in the late 1990s and bought by the current owners in 
2018.   

The wines from Quinta da Pedra Alta showcase the breadth and diversity of the grapes they grow in the vineyards. 
Winemakers Matt Gant and João Pires share the same vision, and they endeavour to find the essence of what the land 
and the vines have to offer. 

1. Pedra Nº 3 White Port:  

2. Alta Nº 10 Ten-Year-Old Tawny Port:  

3. Vintage Port 2018:  

4. Vintage Port 2020: 

 

  

mailto:info@qpa.pt
http://www.qpa.pt/
mailto:marketing@bancroftwines.com
http://www.bancroftwines./
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Royal Oporto 

Table 

15b 
PORT 

Producer contact: Tiago Silva Reis 
Email: tiagosilvareis@realcompanhiavelha.pt 
Phone:  +44 7852 885 870 
Website: www.realcompanhiavelha.pt 

 

Contact in the UK: Marta Vine Ltd 
Email: sales@martavine.co.uk 
Phone: 01636 816947 
Website: www.martavine.co.uk 
 

Founded in 1756 by Royal Charter of Dom José I, King of Portugal, Real Companhia Velha is the oldest wine company in 
Portugal and is closely linked to the history of Port wine. 

Real Companhia Velha was established with two purposes:  

(1) to develop the Port market worldwide and  

(2) to be the regulatory body for the Port industry. 

To achieve these dual objectives, the company created the very first demarcated and controlled wine appellation in the 
world, with strict rules to govern the production and trade of the region’s wines. 

Since 1960, Real Companhia Velha has been run by the Silva Reis family, who have proudly kept the company’s heritage 
as a Port producer with a strong focus on aged Tawny Ports.  The family have studied the Douro terroir and its indigenous 
grapes and have been pioneers in the field of innovation with non-fortified wines. 

Royal Oporto is one of the historic shippers in the portfolio of Real Companhia Velha.  

1. Royal Oporto 10 Year Old Tawny: 

2. Royal Oporto 20 Year Old Tawny: 

3. Royal Oporto 40 Year Old Tawny: 

4. Royal Oporto Colheita 2004: 

5. Royal Oporto Colheita 1977:  

6. Real Companhia Velha Vintage 2003:  
 

mailto:tiagosilvareis@realcompanhiavelha.pt
http://www.realcompanhiavelha.pt/
mailto:sales@martavine.co.uk
http://www.martavine.co.uk/
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Quinta do 
Vale Meão 

Table 

16a 
PORT 

Producer contact: Luisa Olazabal 
Email: l.o@quintadovalemeao.pt  
Phone:  +351 279 762 156  
Address: www.quintadovalemeao.pt  
 

Contact in UK: Raymond Reynolds 
Email: rr@raymondreynolds.co.uk  
Phone:  01663 742 230  
Address: www.raymondreynolds.co.uk  
 

A vineyard steeped in history, this immense Estate is a standard bearer for the Douro and Portugal. The wines have 
grace, finesse and boldness.  The Olazabal family, proud owners and descendants of the founder, Antonia Adelaide 
Ferreira, are now writing a significant chapter for this iconic estate and the Douro region. Since 1998, Winemaker 
Francisco Xito Olazabal has worked tirelessly to understand the vast palette of grapes and terroirs he has within his 
estate, a passion reflected in the character of his wines. 

In the last two decades he has been selecting Port Wine blends with a view to launching Aged Tawny Ports which come 
exclusively from the property’s vineyards. To this end, he has equipped one of the two historic wineries at the Quinta 
with wooden vats, casks and pipes for the aging of these Ports.  It is with justifiable pride that the fifth and sixth 
generations re-establish the family’s Port tradition after patiently waiting for the right moment to present these wines 
to the world. 

The range of Ports is now comprising of Vintage Port, Finest Reserve and 10 Years Old Tawny. 

1.  Meandro do Vale Meão Finest Reserve: 

2. Quinta do Vale Meão 2019 Vintage Port: 

3. Quinta do Vale Meão 10 Years Old Tawny: 

4. Quinta do Vale Meão 2001 Vintage Port  - Estate Aged: 

  

mailto:l.o@quintadovalemeao.pt
http://www.quintadovalemeao.pt/
mailto:rr@raymondreynolds.co.uk
http://www.raymondreynolds.co.uk/
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The Fladgate  
Partnership 

 

Table 

C10 
PORT 

Producer contact:  Joao Vasconcelos 
Email: Joao.Vasconcelos@qavb.com 
Phone:  + 351 223 742 800 
Website: www.fladgatepartnership.com   
 

Contact in the UK: Eve Oliphant  
Email: eve@mentzendorff.co.uk  
Phone: 0207 840 3600 
Website: www.mentzendorff.co.uk  

This long-established family run group comprises some of the most distinguished Port houses, including the historic firms 
of Taylor’s, Fonseca and Croft.  All three are renowned for their Vintage Ports. 

Taylor’s is one of the oldest of the founding Port houses, since 1692. Best known for its elegant and long-lived vintage 
ports, blended from the finest wines of three of the firm’s own estates: Quinta de Vargellas, Quinta da Terra Feita and 
Quinta do Junco. 

Taylor’s is also recognized as the most important producer of Aged Tawnies and has one of the most extensive reserves 
of cask aged Port wines. The house created LBV, and pioneered Dry White Port when it invented Chip Dry in 1934. 
Taylor’s has recently been instrumental in the creation of two new Port categories by releasing the 50YO Aged Tawny, 
and Very Very Old Tawny Port with over 80 years of age. 

1. Taylor’s Chip Dry & Tonic Ready-To-Drink Can:  

2. Taylor’s Chip Dry White Port NV:  

3. Taylor’s LBV 2019:  

4. Taylor’s Quinta de Vargellas Vintage 2015:  

5. Taylor’s Vintage 2003:  

6. Taylor’s Historical Collection III Reserve Tawny:  

7. Taylor’s 20 Year Old Tawny: 

8. Taylor’s 50 Year Old Tawny:  

9. Taylor’s Very Very Old Tawny Port:  

10. Taylor’s Single Harvest 1896:  

mailto:Joao.Vasconcelos@qavb.com
http://www.fladgatepartnership.com/
mailto:eve@mentzendorff.co.uk
http://www.mentzendorff.co.uk/
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The Fladgate  
Partnership 

 

Table 

C10 
PORT 

Producer contact:  Joao Vasconcelos 
Email: Joao.Vasconcelos@qavb.com 
Phone:  + 351 223 742 800 
Website: www.fladgatepartnership.com   
 

Contact in the UK: Eve Oliphant 
Email: eve@mentzendorff.co.uk  
Phone: 0207 840 3600 
Website: www.mentzendorff.co.uk  

This long-established family run group comprises some of the most distinguished Port houses, including the historic firms 
of Taylor’s, Fonseca and Croft.  All three are renowned for their Vintage Ports. 

Fonseca’s three estates, Panascal, Cruzeiro and Santo António, with their distinctive terroirs, have a key role in defining 
the unmistakable character of the Fonseca ports. Fonseca also became a pioneer of organic and sustainable viticulture, 
helping to conserve the unique ecosystem and landscape of the valley for future generations.  

11. Fonseca Siroco Dry White Port:  

12. Fonseca Terra Prima Organic Reserve Ruby:  

13. Fonseca Crusted – bottled in 2015:  

14. Fonseca Guimaraens Vintage 2012:  

15. Fonseca Vintage 2003:  

16. Fonseca 10 Year Old Tawny:   

mailto:Joao.Vasconcelos@qavb.com
http://www.fladgatepartnership.com/
mailto:eve@mentzendorff.co.uk
http://www.mentzendorff.co.uk/
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The Fladgate  
Partnership 

 

Table 
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Producer contact:  Joao Vasconcelos 
Email: Joao.Vasconcelos@qavb.com 
Phone:  + 351 223 742 800 
Website: www.fladgatepartnership.com   
 

Contact in the UK: Eve Oliphant  
Email: eve@mentzendorff.co.uk  
Phone: 0207 840 3600 
Website: www.mentzendorff.co.uk  
 

This long-established family run group comprises some of the most distinguished Port houses, including the historic firms 
of Taylor’s, Fonseca and Croft.  All three are renowned for their Vintage Ports. 

Croft is one of the most distinguished of all Port houses, founded in 1588 it is the oldest firm still active today as a Port 
wine producer but is also at the forefront of innovation, having created the first rosé Port: Croft Pink. 

Quinta da Roêda, the jewel of Douro Valley vineyards acquired by Croft in 1889, is integral to the House’s vintage wines 
and contains some of the oldest vineyards in the Douro Valley. 

17. Croft Pink & Tonic Ready-To-Drink can:  

18. Croft Pink NV:  

19. Croft LBV 2017:   

20. Croft Quinta da Roêda Vintage 2005:  

21. Croft Vintage 2003:  

 

  

mailto:Joao.Vasconcelos@qavb.com
http://www.fladgatepartnership.com/
mailto:eve@mentzendorff.co.uk
http://www.mentzendorff.co.uk/
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 Churchill’s  

Table 

C12 
PORT 

Producer contact: James Graham  
Email: james@churchills.pt  
Phone:  00 351 22 370 3641 
Website: www.drinkchurchills.com 

Contact in the UK: Andy Muscat 
Email: andy@festawine.co.uk 
Phone:  07718 828 402 
Website: www.wearefesta.co.uk 
                 @wearefestauk 

Churchill’s is a boutique producer of premium Port and Douro wines founded in 1981 by Johnny Graham, the fifth 
generation of his family to make wine in the Douro Valley.  Johnny started the company with his two brothers and his 
wife, Caroline Churchill, who gave the company its name.  Today, Johnny’s daughter Zoe and her husband Ben join him 
as the business transitions to becoming a second-generation company. 

Quinta da Gricha in the Cima Corgo has 40 hectares of Grade-A vineyards and granite lagares in which port has been 
trodden by foot since 1852.  The vineyards are 150 to 400 metres above sea level and have a wind exposure that naturally 
regulates humidity with some vines over 80 years old.  

We use minimal intervention winemaking and sustainable agriculture to ensure that we can continue to make excellent 
wines in this region for centuries to come.  Our Ports are fermented for an extended period using only native yeast to 
allow the purest expression of fruit as more grape sugar is converted to alcohol and less brandy is required in fortification. 
The result is our signature drier, fresh style. 

1. Churchill’s Dry White Port: 

2. Churchill’s 10 Year Old Tawny Port: 

3. Churchill’s 30 Year Old Tawny Port: 

4. Churchill’s Reserve Port: 

5. Churchill’s Late Bottled Vintage Port: 

6. Churchill’s Crusted Port: 

7. Churchill’s Quinta da Gricha Vintage Port 2022: 

8. Churchill’s Vintage Port 1997: 

  

mailto:james@churchills.pt
http://www.drinkchurchills.com/
mailto:andy@festawine.co.uk
http://www.wearefesta.co.uk/
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Porto dos Santos 

Table 

C13 

PORT 

Producer contact: Alexandre Antas Botelho 
Contact email: alexandre.botelho@portodossantos.com   
Contact telephone: +351 963 274 250 
Website: www.portodossantos.com  
 

Contact in the UK:  
Seeking UK representation  

Starting its activity at the beginning of the 19th century, the wines sold by the dos Santos family managed to reach a 
level of prominence, both in Portugal and in the vibrant Brazilian market. Until, at the beginning of the 20th century, the 
eccentric and bohemian lifestyle of “Uncle Armando”, the great-grandson of the brand’s founder, led to the sale of the 
company together with its remarkable stocks of Port Wine. 

In 2022 Alexandre Antas Botelho, originally from a native Douro family restarted to bottle, Port Wine under the Dos 
Santos brand.  This way, this great grandchild of Margarida dos Santos Ferreira Pinto intends to revive the family brand, 
resorting to close partnerships with farmers and small local producers and a very strong connection with the Douro. 

Porto dos Santos intends, using a deep knowledge of traditional winemaking and blending techniques, to produce Port 
Wines with a unique personality and a style of their own, marked by great elegance and balance, irreverent and 
provocative 

1. Porto dos Santos Reserve Ruby: 

2. Porto dos Santos Reserve Tawny: 

3. Porto dos Santos Reserve White: 

4. Porto dos Santos Tawny 10 Years: 

5. Porto dos Santos 10 Year White: 

6. Porto dos Santos Tawny 20 Years: 

7. Porto dos Santos LBV 2018: 

8. Porto dos Santos LBV 2019: 

 

mailto:alexandre.botelho@portodossantos.com
http://www.portodossantos.com/
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 Kopke 
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PORT 

Producer contact: João Belo 
Email: joao.belo@sogevinus.com  
Phone:  +351 915 848 272 
Website: www.kopke1638.com  www.sogevinus.com  
 

Contact in the UK: Robert Hayward 
Email: wine@haywardbros.co.uk  
Phone:  +44 207 237 0576 
Website: www.haywardbros.co.uk  

Founded in 1638, Kopke is the Oldest Port Wine House in the world, having been established long before the creation of 
the Douro Demarcated Region. Its library of very old wines, which includes an extensive range of White Ports and rare 
Tawnies, has long been testament to Kopke`s reputation as a producer of some of the finest Port wines. 

Kopke Port wines age in wood for many decades or even centuries. This extraordinary wine library makes      Kopke a 
unique house, with a collection that spans generations. 

Careful and attentive aging in casks combined with secular artisanal practices, make these wines true signs of the times, 
fascinating wines with stories to tell. 

1. Kopke 10 Year Old White: 

2. Kopke 10 Year Old Tawny: 

3. Kopke 20 Year Old White: 

4. Kopke 50 Year Old Tawny:  

5. Kopke Quinta São Luiz Vintage 2021: 

6. Kopke Colheita 2010 White: 

7. Kopke Colheita 2005 White: 

8. Kopke Colheita 2005 Tawny: 

 

mailto:joao.belo@sogevinus.com
http://www.kopke1638.com/
http://www.sogevinus.com/
mailto:wine@haywardbros.co.uk
http://www.haywardbros.co.uk/
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Burmester 
Table 
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PORT 

Producer contact: João Belo 
Email: joao.belo@sogevinus.com  
Phone:  +351 915 848 272 
Website:  
www.burmester.pt  www.sogevinus.com 

Contact in the UK: Vintage Wine and Port 
Email: customercare@vintagewineandport.co.uk 
Phone: +44 1425 837177 
Website: www.vintagewineandport.co.uk  

Burmester. A matter of character. 

Burmester is renowned for its British roots and the quality of its Port wines, which honour their terroir and give the 
brand one of its distinctive traits, elegance. 

The brand is unique for its connection to Quinta do Arnozelo, located in the Douro Superior region, on the border with 
Cima Corgo. The vineyard has 100 hectares of vines planted in predominantly schist soil. 

1. Burmester LBV 2019: 

2. Burmester Quinta do Arnozelo Vintage 2021: 

3. Burmester 20 Years Old Tawny: 

4. Burmester Colheita 1975: 

 

 

 

 

  

mailto:joao.belo@sogevinus.com
http://www.burmester.pt/
http://www.sogevinus.com/
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Porto Quevedo 

Table 

C15a 
PORT 

Producer contact: Oscar Quevedo 
Email: oscar@quevedo.pt  
Phone:  +351 964 494 115 
Website: www.quevedo.pt  
 

Contact in the UK: Vintage Wine and Port 
Email: customercare@vintagewineandport.co.uk 
Phone: +44 1425 837177 
Website: www.vintagewineandport.co.uk 

Quevedo is a family-owned Port and Douro winegrower with members of the fourth and fifth generation actively 
involved in the business, which is based in the north of Portugal.  The company owns and harvests a total of 102 hectares 
of vines including some of the most desirable vineyard estates across the region.  Cláudia Quevedo makes the table 
wines from vineyards located next to the Douro River.  The main estates of the family are Quinta Vale d’Agodinho in 
Ferradosa — one of the best locations for Port production — and Quinta da Trovisca, a remarkable vineyard located in 
the fresh and sunny foothills of São João da Pesqueira, mainly devoted to organic production. 

1. 10 Years White 

2. Colheita 2009 White 

3. 30 Years White: 

4. Late Bottled Vintage 2018 

5. Vintage 2022:  

6. Colheita 2008: 

7. Colheita 1997: 

8. Colheita 1972: 

  

mailto:oscar@quevedo.pt
http://www.quevedo.pt/
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Quinta da Devesa 

Table 
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Producer contact: Filipe Marinho 
Email: filipemarinho@quintadadevesa.pt  
Phone:  +351 919 895 019 
Website: www.quintadadevesa.pt 
 

Contact in the UK: Vintage Wine and Port 
Email: customercare@vintagewineandport.co.uk 
Phone: +44 1425 837177 
Website: www.vintagewineandport.co.uk 

A historic vineyard, Quinta da Devesa was already included as a quality grape growing plot in the first map of the Douro 
Demarcated Region, created by Baron Forrester in 1844.  

The most important history of the property began in 1941 when Jose Fortunato Junior and his wife, Antonia Soares 
Fortunato acquired Quinta da Devesa and decided to pour their lifetime passion for port wine into the property through 
great investment in port and, later, dry wine production.  

Over seventy years later, harvests of superior quality have been kept and stored in wooden casks in the winery cellars. 
These are used today to produce the famed tawny port blends of Quinta da Devesa alongside some exceptional colheita 
ports dating back to 1944. 

1. LBV Unfiltered 2017:   

2. Vintage Port 2019:  

3. 20 Year Old White:  

4. 20 Year Old Tawny: 

5. 40 Year Old Tawny:  

6. 50 Year Old Tawny:  

7. 1944 Colheita:  

8. 1970 White Colheita:  

  

mailto:filipemarinho@quintadadevesa.pt
http://www.quintadadevesa.pt/
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 Quinta das 

Carvalhas 

Table 

C16 
PORT 

Producer contact: Tiago Silva Reis 
Email: tiagosilvareis@realcompanhiavelha.pt  
Phone:  +44 7852 885 870 
Website: www.realcompanhiavelha.pt 

 

Contact in the UK: Vintage Wine and Port 
Email: 
customercare@vintagewineandport.co.uk 
Phone: +44 1425 837177 
Website: www.vintagewineandport.co.uk 

Located in prime position on the banks of the Douro River opposite Pinhão, Quinta das Carvalhas is one of the most 
emblematic and spectacular properties in the Douro valley.  With a rich history dating back to 1759, Carvalhas is one of 
the jewels of the Douro. Now owned and cherished by the Silva Reis family, Carvalhas has benefited from considerable 
investment and undergone a transformation in recent years to adopt sustainable, modern viticultural practices whilst 
preserving the historic century-old vines that go towards making their best wines.  

1. LBV 2019: 

2. LBV 2018: 

3. 2020 Vintage:  

4. 1997 Vintage:  

5. 2007 Colheita: 

6. 2002 Colheita: 

7. 20 Year Old Tawny: 

8. 50 Year Old Tawny: 

 

mailto:tiagosilvareis@realcompanhiavelha.pt
http://www.realcompanhiavelha.pt/
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 Maynard’s 

and Palmer 

Table 

C17a 
PORT 

Producer contact: Fernando van Zeller 
Email: export@vinkowines.com 
Phone:  00 351 223 773 330 
Website: www.baraodevilar.com 

 

Contact in the UK: Vintage Wine and Port 
Email: customercare@vintagewineandport.co.uk 
Phone: +44 1425 837177 
Website: www.vintagewineandport.co.uk 

Maynard’s is named after the first established English Port wine shipper in Oporto. The Maynard’s brand honours the 
story of the late Walter Maynard, born in 1652, an illustrious ancestor of the van Zeller family through his marriage to 
Dorothea Augusta Kopke, recorded as one of the first traders to ever export Port wine to England. The brand has a 
premium positioning evident in every detail, from the selection of wines to the final presentation of the product itself, 
particularities that make all the difference, the paradigm of a unique product with centuries of tradition. 

Palmer's is the flagship brand of Fernando and Alvaro Van Zeller's Vinihold's company. Samuel Palmer, a late ancestor 
of the Van Zeller family - once owner of Casa de Malladas - was a maverick and a remarkable icon in the trade of high-
quality Port Wine to England. Paying attention to every single detail, the Van Zeller family have carefully aged their wines 
in the highest quality oak casks to ensure that they mature these rare elixirs as Samual Palmer once wanted them to be. 

1. Maynard’s 2017 Vintage: 

2. Maynard’s 40 Year Old Tawny: 

3. Maynard’s 1974 Colheita: 

4. Palmer 10 Year Old Tawny: 

5. Palmer 1990 Colheita: 

6. Palmer 1962 White Colheita: 

  

mailto:export@vinkowines.com
http://www.baraodevilar.com/
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 Quinta do Noval  

Table 

C18b 
PORT 

Producer contact: 
Email: noval@quintadonoval.com  
Phone:  00 351 223 770 270 
Website: www.quintadonoval.com  

Contact in the UK: Robert Markham  
Email: rmarkham@gonzalezbyassuk.com 
Phone:  01707 274790 
Website: www.gonzalezbyassuk.com  
 
Scan the QR code for the Gonzalez Byass 
product catalogue.  

Quinta do Noval lies in the Douro valley in Northern Portugal where it has produced great port since 1715.  The vineyard 
is at the heart of Quinta do Noval’s philosophy.  It is significant that the company is named after its vineyard, that it is 
entirely based in the Douro valley and that its principal Vintage Ports – Quinta do Noval Nacional and Quinta do Noval – 
are both single vineyard wines.  The aim is to produce great classic Vintage Ports which are harmonious and elegant 
expressions of the terroir of Quinta do Noval. 

1. Noval Black : 

2. Quinta do Noval Unfiltered Late Bottled Vintage 2017: 

3. Quinta do Noval Vintage Port 2021: 

4. Noval 10 Years Old Tawny Port: 

5. Noval 20 Years Old Tawny Port: 

6. Quinta do Noval Colheita 2012: 

 

mailto:noval@quintadonoval.com
http://www.quintadonoval.com/
mailto:rmarkham@gonzalezbyassuk.com
http://www.gonzalezbyassuk.com/
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Villa Oeiras 
Table 

16b 
CARCAVELOS 

Producer contact: Alexandre Eurico Lisboa 

Email: alexander.lisboa@cm-oeiras.pt  
Phone:  +351 191 439 1841 
Website: www.oeiras.pt/vinho 
 

Contact in UK: Raymond Reynolds 
Email: rr@raymondreynolds.co.uk  
Phone:  01663 742 230  
Website: www.raymondreynolds.co.uk 

The fortified wines of the Carcavelos DO (1908) were world famous in the 18th and 19th centuries, mostly produced from 
the Marquês of Pombal’s estate around Oeiras.  During the 20st century, the area suffered serious depletion to the point 
of near extinction from Lisbon’s urban sprawl. 

In 2001 the Municipality of Oeiras rescued and has protected the winery and vineyards and now manage 18 hectares of 
vines, making them the region’s leading producer.  The committed and enthusiastic team, led by Alexandre Lisboa, have 
maintained the respect for the wine’s traditions, exploring the essence of this unique terroir and grapes. These wines 
are now winning many deserved awards.  Visit the historic cellars and tasting room at the Palácio do Marquês in Oeiras. 

1. Carcavelos 7 Year Old: 

2. Carcavelos Superior 15 Year Old: 

3. Carcavelos Colheita Tinto 2009: 

 

 

Adega Belém 
Table 

16b 
CARCAVELOS 

Producer contact: David Picard 

Email: admin@adegabelem.com 
Phone:  +351 96 6557798 
Website: www.adegabelem.com 
 

Contact in UK: Raymond Reynolds 
Email: rr@raymondreynolds.co.uk  
Phone:  01663 742 230  
Website: www.raymondreynolds.co.uk 

Catarina and David Picard are independent winemakers and the owners of Adega Belém, a small boutique winery 
located inside the walls of a former car repair shop in Lisbon’s Belém district.  Their passion is to craft organically 
balanced, vibrant and vivacious high quality wines in relatively small batches. 

Every single wine is handmade from selected grapes using scientific knowledge, sophisticated craftsmanship 
and quite a bit of natural randomness to give a strong distinct personality; a unique product that reflects the 
varietal fruit character of the grapes, the conditions of each vineyard and vintage year, and the love that drives 
winemakers to do what they do. 

1. Adega Belém, DOP Carcavelos, Colheita 2021: 

 

mailto:alexander.lisboa@cm-oeiras.pt
http://www.oeiras.pt/vinho
mailto:rr@raymondreynolds.co.uk
http://www.raymondreynolds.co.uk/
mailto:admin@adegabelem.com
http://www.adegabelem.com/
mailto:rr@raymondreynolds.co.uk
http://www.raymondreynolds.co.uk/


42 
 

 Coop. Vitivinícola 
da Ilha do Pico 

 

Table 

16b 
PICO 

Producer contact:  
Email: geral@picowines.com 
Phone: + 351 912 546 062 
Website: www.picowines.com/en  

Contact in UK: Raymond Reynolds 
Email: rr@raymondreynolds.co.uk 
Phone:  01663 742 230  
Website: www.raymondreynolds.co.uk  
 

In 1949 grape growers on Pico got together to form the Pico Island Wine Cooperative.  The goal was and still is to support 
and encourage the sustainable viticulture and the production of quality wines and Licorosos. 

The significant improvement in the quality of all wines we now witness is tantalizing. The traditional grapes of Verdelho, 
Arinto dos Açores and Terrantez do Pico now form the backbone of viticulture on this remote island. 

In 2004 the Pico Island vineyard was recognized and classified by UNESCO as a World Heritage Site, something which 
gave a new impetus to the 250 co-operative members to continue the responsible farming of quality grape varieties that 
shape these unique wines. 

Here we focus on the Licorosos, stand-out fortified wines that hark back to the origins of winemaking in Pico, 300 years 
ago. 

The Cooperative’s efforts have been key in preserving this heritage and developing their authenticity for the future. 

1. Lajido Seco 2004, D.O. PICO  

2. Lajido Meio Seco 2008, D.O. PICO 

3. Licoroso 10 Year Old, D.O. PICO 

4. Licoroso 20 Year Old, D.O. PICO 

 
 
 

 

mailto:geral@picowines.com
http://www.picowines.com/en
mailto:rr@raymondreynolds.co.uk
http://www.raymondreynolds.co.uk/
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Penfolds 
Table 

17 
AUSTRALIA 

Contact in the UK: John Rogerson  
Email: john.rogerson@tweglobal.com 
Phone: 07503 6661 15 
Website: www.penfolds.com 

 

 
 

Penfolds began with Dr Christopher and Mary Penfold, the pioneers who dreamed big, inventing tonics, brandies, and 

fortified wines made from grapes and Australian sunshine.  The continued success of Penfolds has been driven by the 

generations of visionaries and innovators. From the beginning in 1844 to today, the merging of science, art and 

innovation has driven Penfolds to become one of Australia's most famed and respected winemakers. 

1. Penfolds Father Tawny 10YO: 

2. Penfolds Grandfather Tawny 20YO: 

3. Penfolds Great Grandfather Tawny 30YO: 

4. Penfolds Rare Aged Tawny 50 YO: 

  

 

 
  

mailto:john.rogerson@tweglobal.com
http://www.penfolds.com/
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Table 

18 

DWWA 

Contact: Olivia Mason 
Email: olivia.mason@decanter.com 
Phone:  +44 (0)7812 651769 
Website: www.decanter.com 
 

 

In its 21st edition, Decanter World Wine Awards has solidified its standing as the world’s largest and most influential 
wine competition. Internationally acclaimed for its rigorous judging process, carried out by hundreds of the world’s 
leading wine experts, DWWA results are trusted globally by trade and consumers. 

Decanter is proud to present a selection of fortified wines which were awarded Best in Show, Platinum or Gold medals 
at the 2023 and 2022 competitions. Results from 2024 judging will be announced on 19 June on Decanter.com 

Spain 

1. Gonzalez Byass, Tio Pepe Tres Palmas, Fino, NV, Sherry 

Platinum, 97 points  
www.gonzalezbyassuk.com  

2. Gonzalez Byass, Tio Pepe Cuatro Palmas, Amontillado, NV, Sherry 

Platinum, 97 points  
www.gonzalezbyassuk.com 

3. Harveys, Very Old Medium 30 Years, Palo Cortado, V.O.R.S, Sherry 

Platinum, 97 points  
 

4. Bodegas Hidalgo-La Gitana, Faraon 30 Years Old V.O.R.S., Oloroso, NV, Sherry 

Gold, 96 points (DWWA 2022) 
www.mentzendorff.co.uk  

5. Colección de Toneles Centenarios, Fondillon Luis XIV, Edad Superior a 25 Años, NV, 
Alicante 

Gold, 95 points (DWWA 2022) 
www.dreyfus-ashby.co.uk  

Italy 

6. Florio, Vergine Riserva Vr1609, Marsala, Sicily 2009 

Gold, 96 points  
www.duca.it/en/florio  

  

mailto:olivia.mason@decanter.com
http://www.decanter.com/
http://www.gonzalezbyassuk.com/
http://www.gonzalezbyassuk.com/
http://www.mentzendorff.co.uk/
http://www.dreyfus-ashby.co.uk/
http://www.duca.it/en/florio
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18 

DWWA 

Contact: Olivia Mason 
Email: olivia.mason@decanter.com 
Phone:  +44 (0)7812 651769 
Website: www.decanter.com 
  

 

Portugal 

7. Casa Ermelinda Freitas, Superior, Moscatel Roxo de Setúbal 2010 

Platinum, 97 points  
www.thewinesociety.com  

8. Cockburn's, Fine Ruby, Ruby, Port NV 

Gold, 95 points  
www.fells.co.uk  

9. Marks & Spencer, Collection, Late Bottled Vintage, Port 2017 

Gold, 95 points  
www.marksandspencer.com  

10. Granvinhos, Dalva, Colheita, Port 2001 

Gold, 95 points  
www.bibendum-wine.co.uk  

11. Cálem, 40 Year Old Tawny, Port NV 

Best in Show, 97 points  
www.amathusdrinks.com  

Australia 

12. Morris, Old Premium Rare Muscat, Rutherglen, Victoria NV 

Platinum, 97 points 
www.libertywines.co.uk  

  

mailto:olivia.mason@decanter.com
http://www.decanter.com/
http://www.thewinesociety.com/
http://www.fells.co.uk/
http://www.marksandspencer.com/
http://www.bibendum-wine.co.uk/
http://www.amathusdrinks.com/
http://www.libertywines.co.uk/
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Pellegrino 
Table 

19 
MARSALA 

Producer contact: Giuseppe Fiannaca 
Email: g.fiannaca@carlopellegrino.it 
Phone:  +39 349 9024741 
Website: www.carlopellegrino.it  

Contact in the UK: Jo Moody 
Email: jo.moody@fells.co.uk  
Phone: 07926 268 856 
Website: www.fells.co.uk  
 

It all began in 1880, when the notary Paolo Pellegrino, a passionate wine grower, founded the winery destined to become 
one of the most important in Sicily. Over the last 144 years, they have acquired a deep knowledge of their territory, of 
the methods of cultivation of native vines and of the best techniques of vinification of the grapes. The Pellegrino family 
themselves continue to oversee the work in the vineyards, the winery, and the daily management of the company. 

The Pellegrino vineyards are found in the westernmost part of Sicily, which is characterized by a great variety of 
microclimates. The territory is some of the most mountainous vineyard area in Italy – which means it benefits from high 
sunshine intensity, a dry climate, and ideal soils for the cultivation of grapes. With regular winds from the south and a 
wide atmospheric temperature range you have perfect growing conditions. The Pellegrino family are committed to 
safeguarding this land on which they operate for future generations – it is for this reason that they farm organically and 
make sustainable choices with regards methods of production to ensure they limit any form of environmental pollution.     

1. Marsala Superiore Garibaldi Dolce: 

2. Marsala Superiore SOM Secco: 

3. Old John Marsala Superiore Riserva Ambra Semisecco DOC 1998: 

4. Bip Benjamin Marsala Superiore Riserva Oro Dolce DOC 2013: 

5. Uncle Joseph Marsala Superiore Rubino Dolce 2015: 

6. Marsala Vergine Riserva 2000: 

7. Passito di Pantelleria Liquoroso 2022:  

mailto:g.fiannaca@carlopellegrino.it
http://www.carlopellegrino.it/
mailto:jo.moody@fells.co.uk
http://www.fells.co.uk/
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Cantine Florio 
Table 

20 
MARSALA 

Contact in the UK: Pantea Sarmadi 
Email: psarmadi@disaronno.com  
Phone:  +44 748 534 3883 
Address: www.cantineflorio.it/en/ 
  

 

Founded in 1833 by Vincenzo Florio, the Florio winery in Marsala looks out towards the bright sea of western Sicily.  

Wrapped by the energy of the winds, brushed by the salty tang from the waves, these beautiful and silent cellars shelter 
the oak barrels where Florio Marsalas age in a seemingly still movement.  

Hundreds of vats and barrels, each encapsulating their own story, breathe the sea air through the tuff-stone floor, in the 
high naves where scents and architecture blend.  

This wonderful place in which the Sicilian idea of beauty is distilled, is where Winemaker Tommaso Maggio – through 
the skilful use of space, time and oxygen – creates multiple expressions of Marsala.  

1. Vino Florio NV: 

2. Florio Marsala Superiore Riserva Semisecco NV: 

3. Florio Marsala Vergine Riserva 2009: 

4. Florio Marsala Secco Superiore 2016: 

5. Florio Marsala Semisecco Superiore Riserva 2015: 

6. Florio Marsala Dolce Superiore 2017: 

7. Florio Marsala Semisecco Superiore Riserva 2007: 

8. Florio Marsala Semisecco Superiore Riserva 2001: 

  

mailto:psarmadi@disaronno.com
http://www.cantineflorio.it/en/
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 Curatolo Arini 
1875 

Table 

21 
MARSALA 

Producer contact: Alexandra Curatolo 
Email: alexandra.curatolo@bca1875.it 
Phone:  0039 0923 989400 
Website: www.curatoloarini.com  
  

Contact in the UK: Angelica Antonini 
Email: Angelica.Antonini@libertywines.co.uk 
Phone: 020 7720 5350 
Website: www.libertywines.co.uk 

Established in 1875 by Vito Curatolo Arini, the winery is now run by the fifth generation of the Curatolo family, making 
it the oldest family-owned Marsala producer. Alberto Antonini is the consultant winemaker, and his influence is evident 
in the wines, combining the richness that Sicily can easily provide, with the tradition that only a winery with more than 
century of history can retain. The stunning art-deco label was designed by Ernesto Basile, a famous Palermo architect in 
the latter part of the 19th century. 

The Marsalas, still made in the traditional way, make a great alternative to Sherry. The Zibibbo, Sicilian name for Muscat 
d’Alexandria, completes the range of fortified wines giving a touch of freshness and novelty. The favourable climate in 
Sicily means the consistency in quality can be assured from vintage to vintage.  

1. Superiore Dolce 5 Years Old:  

2. Superiore Secco 5 Years Old:  

3. Riserva 10 Years Old 

4. Riserva 20 Years Old:  

5. Vergine Riserva 1995:   

6. Zibibbo Liquoroso:  

7. Passito Coralto: 

  

mailto:alexandra.curatolo@bca1875.it
http://www.curatoloarini.com/
mailto:Angelica.Antonini@libertywines.co.uk
tel:07720%20295304
http://www.libertywines.co.uk/
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The wine history of the Setúbal Peninsula region gets lost in time. Here were planted the first vineyards of the Iberian 
Peninsula in about 2,000 BC, beginning a tradition that was renewed in 1907, with the demarcation of the Moscatel de 
Setúbal Region, and surviving until today, being the second oldest demarcated region of Portugal. 
 
From here come some of the best Portuguese wines, whose quality is based on a rich biodiversity. No other region of 
Portugal has so many geographical differences, with the existence of plains, hills and slopes, besides the Sado and Tejo 
Rivers and the proximity to the Atlantic Ocean. 
 
Extensive in territory and with Mediterranean climate – hot and dry weather in the summer and relatively cold and rainy 
in the winter, the Setúbal Península is a region that allows to obtain charismatic wines, with strong personality and 
unique character traits, with a singular relation between quality and price. 
 
The presence of vineyards on flat land composed by sandy soils perfectly adapted to the production of high-quality 
grapes, as well as a more pronounced relief, with vines planted in clay-limestone soil, protected from the Atlantic Ocean 
by the Arrábida Mountain, results in a production of nationally and internationally recognized wines. 
 
Probably you have already drunk a wine from the Setúbal Peninsula Region, just did not know its origin. It is time to find 
that pleasure again.  
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Setúbal Peninsula Wines is proud to present a selection of fortified wines from the following 

producers: 

22. Adega de Pegões  

22. Setúbal Peninsula Wines showing wines from Casa Ermelinda, Fernão Pó Winery, Adega 
Camolas, Palmela Wine Company, Herdade de Gâmbia and Casa Horácio Simões. 

23. José Maria da Fonseca 

24. Venâncio da Costa Lima 

25a. Quinta do Piloto 

25b. TROIS 

26. Adega de Palmela 

27. Bacalhôa 

 

 

Website: www.vinhosdapeninsuladesetubal.org/en 
 
Facebook: @vinhosdapeninsuladesetubal @omoscateldesetubal  
   
Instagram: @vinhosdapeninsuladesetubal 
  
YouTube: @vinhosdapeninsuladesetubal  

 

 

 

http://www.vinhosdapeninsuladesetubal.org/en
http://www.instagram.com/vinhosdapeninsuladesetubal
http://www.instagram.com/vinhosdapeninsuladesetubal
http://www.instagram.com/vinhosdapeninsuladesetubal
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Adega de Pegões 
Table 

22 
SETÚBAL 

Producer contact: Sónia Pinto 
Email: sonia.pinto@cooppegoes.com  
Phone: +351 265 898 860 

Website: www.cooppegoes.pt   
 

Contact in the UK: David Morrison 
Email: david.morrison@hnwines.co.uk 
Phone: 0158 722 538  

Website: www.hnwines.co.uk  
 

Adega de Pegões is a modern and competitive cooperative winery established in 1958 with 1,117 hectares of vines. It is 
also one of the biggest cooperative wineries in Portugal that produces around 17 million bottles of wine per year. This 
winery is known and recognised for its good price/quality ratio. 

It is the Mediterranean climate and the unique sandy soil formed over millions of years by the two rivers that cross the 
region that give birth to the unique Pegões’ wines. The Pegões terroir is located between the Tagus estuary to the 
Northwest and the Sado on the Southwest, and to the east side of the Arrábida hills. The Pegões region is unique in 
climate and soil conditions (sandy soil). 

This perfect harmony brings a great development to our noble grapes giving us our magnificent wines. 

1. Adega de Pegões Moscatel de Setúbal 75cl, DO Setúbal: 

2. Encostas da Arrábida Moscatel Roxo 75cl, DO Setúbal: 

3. Encostas da Arrábida Moscatel de Setúbal 75cl, DO Setúbal: 

 

  

about:blank
http://www.cooppegoes.pt/
mailto:david.morrison@hnwines.co.uk
https://www.hnwines.co.uk/contact-us
http://www.hnwines.co.uk/
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Setúbal Peninsula 
Wines 

Table 

22 
SETÚBAL 

Contact: Andreia Lucas or Luis Narciso 
Email: promocao@cvr-psetubal.com 
Phone: +351 265 739 102 

Website: www.vinhosdapeninsuladesetubal.org  
Facebook: vinhosdapeninsuladesetubal  
Instagram: @vinhosdapeninsuladesetubal 
Youtube: vinhosdapeninsuladesetubal 

 

 

The fame of the Moscatel de Setúbal, across borders, probably began in the second half of the 14th century, when Richard 
II of England became a frequent importer of Moscatel de Setúbal. During the reign of Louis XIV, the prestige only 
increased. The “Sun King” always had this fortified wine at his parties at Versailles. In the 15th and 16th centuries, during 
the Portuguese expansion, Moscatel de Setúbal travelled on ships and galleons to India. After the Discoveries, the wines 
were transported on long voyages to the colonies and often made the round trip in barrels, exposed to the sun or 
submerged in the water at the bottom of the ships, which ended up improving its already admired quality and originating 
the so-called “Torna Viagem” wines, highly prized in auctions and of which the Moscatel de Setúbal is considered the 
world ambassador. 

The Frenchman Léon Douarche referred to the Moscatel de Setúbal saying: “It is the Sun in a bottle”. 

1. Casa Ermelinda Freitas - Moscatel de Setúbal NV, DO Setúbal : 
Imported by Atlântico UK Ltd  info@delicias-uk.com and The Wine Society  www.thewinesociety.com 

2. Casa Ermelinda Freitas - Moscatel Roxo Superior, 2010, DO Setúbal: 
Imported by Atlântico UK Ltd  info@delicias-uk.com  

3. Casa Ermelinda Freitas - Moscatel Superior, 2009, DO Setúbal: 
Imported by Atlântico UK Ltd  info@delicias-uk.com 

4. Herdade de Gâmbia - Moscatel de Setúbal NV, DO Setúbal: 
Imported by Oakley Wine Agencies  nick@oakleywineagencies.co.uk  

5. Adega Fernão Pó - Fernão Pó Moscatel de Setúbal NV, DO Setúbal: 
Seeking distribution 

6. Adega Camolas – Moscatel de Setúbal, 2020, DO Setúbal 
Seeking distribution 

  

mailto:promocao@cvr-psetubal.com
http://www.vinhosdapeninsuladesetubal.org/
mailto:info@delicias-uk.com
http://www.thewinesociety.com/
mailto:info@delicias-uk.com
mailto:info@delicias-uk.com
mailto:nick@oakleywineagencies.co.uk
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Wines 
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22 
SETÚBAL 

Contact: Andreia Lucas or Luis Narciso 
Email: promocao@cvr-psetubal.com 
Phone: +351 265 739 102 

Website: www.vinhosdapeninsuladesetubal.org  
Facebook: vinhosdapeninsuladesetubal  
Instagram: @vinhosdapeninsuladesetubal 
Youtube: vinhosdapeninsuladesetubal 

 

 

7. Adega Camolas – Moscatel de Setúbal Superior 5 Years Old, 2014, DO Setúbal 
Seeking distribution 

8. Palmela Wine Company – Moscatel Roxo de Setúbal 5 Years Old, DO Setúbal 
Seeking distribution 

9. Palmela Wine Company – Moscatel de Setúbal 10 Years Old, DO Setúbal 
Seeking distribution 

10. Palmela Wine Company – Moscatel Roxo de Setúbal 10 Years Old, DO Setúbal 
Seeking distribution 

11. Família Horácio Simões – Excellent Moscatel de Setúbal NV, DO Setúbal 
Imported by Festa Wine max@bardouro.co.uk 

12. Família Horácio Simões – Excellent Moscatel Roxo de Setúbal NV, DO Setúbal 
Imported by Festa Wine max@bardouro.co.uk  

 

mailto:promocao@cvr-psetubal.com
http://www.vinhosdapeninsuladesetubal.org/
mailto:max@bardouro.co.uk
mailto:max@bardouro.co.uk
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José Maria 
da Fonseca 

Table 

23 
SETÚBAL 

Producer contact: Maria Barros 
Email: maria.barros@jmfonseca.pt 
Phone: +351 914 821 744 
Website: www.jmf.pt  
 

Contact in the UK: 
Seeking Representation 

José Maria da Fonseca has been making wines since 1834, resulting from the shared passion of a family that has known 
how to preserve and protect the memory and the prestige of its founder. Well aware of the responsibility of being the 
oldest producer of table wine and Setúbal Moscatel in Portugal, José Maria da Fonseca follows a philosophy of 
permanent development, constantly investing in research and production, combining the latest techniques with 
traditional know-how. The nearly 650 hectares of vineyards and a winery equipped with the latest technology, which 
competes with the best in the world, produce wines that combine the experience gathered throughout its history with 
the most advanced winemaking techniques. 

1. Alambre Moscatel de Setúbal, 2019, DO Setúbal: 

2. Alambre Moscatel Roxo de Setúbal 5 Anos, DO Setúbal: 

3. João Pires Moscatel de Setúbal 10 Anos, DO Setúbal: 

4. Alambre Moscatel de Setúbal 20 Anos, DO Setúbal: 

5. Alambre Moscatel de Setúbal 40 Anos, DO Setúbal: 

6. Domingos Soares Franco Colecção Privada Moscatel de Setúbal Superior Cognac, 1998, 
DO Setúbal: 

  

mailto:maria.barros@jmfonseca.pt
http://www.jmf.pt/
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José Maria 
da Fonseca 

Table 

23 
SETÚBAL 

Producer contact: Maria Barros 
Email: maria.barros@jmfonseca.pt 
Phone: +351 914 821 744 
Website: www.jmf.pt  
 

Contact in the UK: 
Seeking Representation 

7. Domingos Soares Franco Colecção Privada Moscatel de Setúbal Superior Armagnac, 
2008, DO Setúbal: 

8. Domingos Soares Franco Colecção Privada Moscatel de Setúbal Superior Sole, 1999, DO 
Setúbal: 

9. Domingos Soares Franco Colecção Privada Moscatel Roxo de Setúbal Superior, 2006, 
DO Setúbal: 

10. Setúbal Moscatel Roxo 20 Anos, DO Setúbal: 

11. Trilogia Moscatel de Setúbal (1900, 1934, 1965), DO Setúbal: 

  

mailto:maria.barros@jmfonseca.pt
http://www.jmf.pt/
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 Venâncio da 
Costa Lima 

Table 

24 
SETÚBAL 

Producer contact: Eric Auriault 
Email: eric.auriault@vcl.wine 
Phone: +351 212 888 020 
Website:  
www.venanciodacostalima.pt   www.vcl.wine 
 

Contact in the UK: Victoria Rogers 
Email: victoria@gauntleys.com 
Phone: +44 (0)7764 610072 
Website: www.wine.gauntleys.com  
 

Venâncio Costa Lima is one of the oldest wineries in the Palmela region, with its activity dating back to 1914. As a family 
business, this winery is already in its fourth generation. 

Producer of IGP Setúbal Peninsula, D.O. Palmela and Moscatel de Setúbal D.O. wines, Venâncio Costa Lima has gained 
international recognition for its fortified muscats over the years. 

Every year, wineries from all around the world, passionate about the muscat grapes, send their best wines to France for 
the Muscats du Monde competition. Venâncio Costa Lima achieved the highest score in show in 2011, 2017, 2020, 2022 
and 2023, which is more than any other winery. 

1. VCL Moscatel de Setúbal Rubrica, NV, DO Setúbal: 

2. VCL Moscatel de Setúbal Reserve, 2009, DO Setúbal: 

3. VCL Moscatel de Setúbal 10 Year Old (0.5lt), DO Setúbal: 

4. VCL Moscatel Roxo de Setúbal Reserva da Família 2018, DO Setúbal: 

5. VCL Moscatel Roxo de Setúbal 2015 (0.5lt), DO Setúbal:  

6. VCL Moscatel de Setúbal Reserve 30 Years Old, (0.5lt), DO Setúbal: 

mailto:eric.auriault@vcl.wine
http://www.venanciodacostalima.pt/
http://www.vcl.wine/
mailto:victoria@gauntleys.com
https://wine.gauntleys.com/uk/
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Quinta do Piloto 
Table 

25a 
SETÚBAL 

Producer contact: Filipe Cardoso 
Email: info@quintadopiloto.pt  
Phone: +351 212 333 030 

Website: www.quintadopiloto.pt 
 

Contact in the UK: Raymond Reynolds 
Email: info@raymondreynolds.co.uk  
Phone:  01663 742230 
Website: www.reymondreynolds.co.uk 
 

The history of Quinta do Piloto encompasses four generations of a family that grew up linked to the history of Palmela 
over a century. Currently in the hands of the fourth generation of the Cardoso family – Filipe Cardoso saw in the extensive 
area of 200 hectares of vineyards, some of which from old vines, and in the family experience, the opportunity to produce 
extraordinary wines. The current Quinta do Piloto project was born in 2008 and is set to make the world know about 
these special wines. Dedicated to produce quality wines in small quantities, Quinta do Piloto is the culmination of a 
growing history that spans over 100 years dedicated to Palmela. A secret finally revealed. 

1. Quinta do Piloto Moscatel Setúbal 2021 Concrete Ânforas, DO Setúbal: 

2. Quinta do Piloto Moscatel de Setúbal Superior, 2017, DO Setúbal: 

3. Quinta do Piloto Moscatel Roxo, 2016, DO Setúbal: 

4. Quinta do Piloto Moscatel de Setúbal Superior 10 anos, DO Setúbal: 

5. Quinta do Piloto Moscatel Roxo 10 anos, DO Setúbal: 

6. Quinta do Piloto Moscatel de Setúbal Superior 20 anos, DO Setúbal: 

  

mailto:info@jmf.pt
http://www.quintadopiloto.pt/
mailto:info@raymondreynolds.co.uk
mailto:info@raymondreynolds.co.uk
mailto:info@raymondreynolds.co.uk
http://www.reymondreynolds.co.uk/
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TROIS 

Table 

25b 
SETÚBAL 

Producer contact: Filipe Cardoso 
Email: geral@trois.pt 
Phone:  +351 918 728 188 
Website: www.trois.pt 
 

Contact in the UK: 
Seeking Representation 

TROIS is a boutique project between Filipe Cardoso, Luís Simões and José Nuno Caninhas.  The wines bring together the 
contrasting terroirs of grapes from limestone mountain vineyards being paired with grapes from the Atlantic influenced 
sandy vineyards of lower altitudes.  The wines are aged in a variety of different woods to create a palette of components 
which have been brought together to be true masterpieces.  The wines are a mix of history and contemporary times, 
tradition and technology.  Underpinning their work together is the trio’s respect for the environment and a desire to do 
business in a socially fair way towards everyone. 

1. Flor de Trois Moscatel de Setúbal 2021, DO Setúbal 

2. Flor de Trois Moscatel Roxo de Setúbal 2017, DO Setúbal 

 

  

mailto:geral@trois.pt
http://www.trois.pt/
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Adega de Palmela 
Table 

26 
SETÚBAL 

Producer contact: Mário Cravidão 
Email: export@acpalmela.pt  
Phone: +351 912 506 020 

Website: www.acpalmela.pt   
 

Contact in the UK: 
Seeking Representation 

Adega de Palmela is a cooperative established in 1955, and with its activities starting in 1958. Currently it brings together 
the production of 300 associates. It is responsible for the vinification of grapes produced by its members, mostly on the 
sandy plains that make up a large part of the Palmela Municipality. With a long tradition and prestige in the production 
of the fortified Moscatel de Setúbal, Adega de Palmela is particularly recognised for its 10 Year Old, that has already 
been considered one of the three best in the world. 

1. Chafariz D. Maria Moscatel de Setúbal, DO Setúbal: 

2. Adega de Palmela Moscatel de Setúbal 2021, DO Setúbal: 

3. Adega de Palmela Moscatel de Setúbal 10 Years Old, DO Setúbal: 

 

 

  

mailto:export@acpalmela.pt
http://www.acpalmela.pt/
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Bacalhôa 

Table 

27 
SETÚBAL 

Producer contact: Filipa Nabeiro 
Email: filipa.nabeiro@bacalhoa.pt  
Phone: +351 212 198 060 

Website: www.bacalhoa.pt  

Contact in the UK: Andre Neves  
Email: andre.neves@ehrmanns.co.uk  
Phone:  +44 (0)20 3227 0700 
Website: www.ehrmannswines.co.uk   
 

Bacalhôa Vinhos de Portugal is one of the largest wineries in Portugal. Over the years we have developed a wide range 
of wines that have earned a solid reputation and preference within national and international consumers. Present in 7 
Portuguese wine regions, with a total of 1200 ha of vineyards, 40 locations, 40 different grape varieties and 4 wineries. 
We work with determination and passion to satisfy an expanding international clientele, taking Portugal to the world - 
one glass at a time! 

1. Bacalhôa Moscatel de Setúbal, 2020, DO Setúbal: 

2. Bacalhôa Moscatel de Setúbal 5 anos (No Harvest), DO Setúbal: 

3. Bacalhôa Moscatel Roxo de Setúbal 5 anos D.O., 2015, DO Setúbal: 

4. Bacalhôa Moscatel de Setúbal Superior 10 anos D.O., 2007, DO Setúbal: 

5. Bacalhôa Moscatel Roxo de Setúbal Superior 10 anos D.O., 2007, DO Setúbal: 

6. Bacalhôa Moscatel de Setúbal Superior 20 anos D.O., 2000, DO Setúbal: 

7. Bacalhôa Moscatel Roxo de Setúbal Superior 20 anos D.O., 2002, DO Setúbal: 

 

mailto:filipa.nabeiro@bacalhoa.pt
http://www.bacalhoa.pt/
mailto:andre.neves@ehrmanns.co.uk
http://www.ehrmannswines.co.uk/
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Pereira d’Oliveira 

 
C1 

MADEIRA 

Producer contact: Luis d’Oliveira  
Email: geral@doliveiras.pt  
Phone: 00 351 291 220 784  
Website: www.doliveiras.pt 

Contact in the UK: Lesley Adams 
Email: madeira@boveywines.co.uk  
Phone: 07796 953716 
Website: www.boveywines.co.uk  
 

Pereira d’Oliveira was established in 1850 and is currently run by the fifth generation of the family. Their aim is to 
produce wines of exceptional balance using their experience gained over 170 years.  They also hold a unique portfolio 
of rare old Madeira wines dating back to 1850 which peacefully slumber in old oak vats and are only bottled to order.  

Bovey Wines was established in 1987 as a partnership between Geoffrey and Pamela Cole after visiting the premises of 
Pereira d’Oliveira and falling in love with the wines of which they are proud to be the UK agent. In 2009 Geoffrey and 
Pamela's daughter and son in law, Lesley and Tim Adams became partners in the business, and in 2021 their daughter 
Jacqueline joined the partnership. The current stock comprises a total of 67 different wines, from three years old to over 
one hundred and fifty years old.  Their target market is principally high-quality independent wine retailers, merchants 
and high-quality restaurants and hotels.   

1. Aged 10 Years Old Tinta Negra Dry: 

2. Aged 20 Years Old Tinta Negra Dry: 

3. 1999 Sercial:  

4. Aged 5 Years Old Medium-Dry: 

5. 1984 Verdelho: 

  

mailto:geral@doliveiras.pt
http://www.doliveiras.pt/
mailto:madeira@boveywines.co.uk
http://www.boveywines.co.uk/
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Pereira d’Oliveira 
 

C1 
MADEIRA 

Producer contact: Luis d’Oliveira  
Email: geral@doliveiras.pt  
Phone: 00 351 291 220 784  
Address: www.doliveiras.pt 

Contact in the UK: Lesley Adams 
Email: madeira@boveywines.co.uk  
Phone: 07796 953716 
Address: www.boveywines.co.uk  
 

6. 1994 Verdelho: 

7. Aged 10 Years Old Tinta Negra Medium-Sweet: 

8. 2001 Boal   

9. Aged 5 Years Old Sweet: 

10. Aged 20 Years Old Tinta Negra Sweet: 

11. 2000 Malvasia: 

12. 1904 Boal: 

 

mailto:geral@doliveiras.pt
http://www.doliveiras.pt/
mailto:madeira@boveywines.co.uk
http://www.boveywines.co.uk/
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Madeira Vintners 

 
C2 

MADEIRA 

Producer contact: Lisandra Gonçalves 
Email: info@madeiravintners.com  
Phone: +351 291 702 440 
Website:  
http://cafmadeira.pt/madeira-vintners  

Contact in the UK: Andy Muscat 
Email: andy@festawine.co.uk  
Phone: 07718828402 
Website: 
www.wearefesta.co.uk/collections/madeira-
vintners 
 

CAF was established on April 2, 1951, as a wholesaler of products and services for the regional development of 
agriculture.  In 2012, CAF created the MADEIRA VINTNERS brand.  This was done partly to support Madeiran grape 
farmers by giving them a new market and partly to become the first new producer of Madeira since 1946. 

MADEIRA VINTNERS is an exclusively female team who manage relationships with the grape farmers, technical decisions, 
winemaking, control and selection, production and marketing.  Everything is carried out by the hands of women.  Our 
success has been recognised by a number of awards including the Great Diamond award at the “Vino y Mujer” 
competition in Madrid, gold medal from the Challenge International du Vin and gold medal from “Portugal Wine Trophy”. 

1. Dry:  

2. Medium Dry: 

3. Sweet: 

4. Boal 5 Years Old: 

5. Tinta Negra 2012 Single Harvest: 

  

mailto:info@madeiravintners.com
http://cafmadeira.pt/madeira-vintners/
mailto:andy@festawine.co.uk
http://www.wearefesta.co.uk/collections/madeira-vintners
http://www.wearefesta.co.uk/collections/madeira-vintners
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 Henriques & 

Henriques 

 
C3 

MADEIRA 

Producer contact: 
Maria da Luz Aguiar/Fernanda Martins 
Email: maria.aguiar@henriquesehenriques.pt  
fernanda.martins@henriquesehenriques.pt 
Phone: +351 291 941 551 
Website: www.henriquesehenriques.pt 

Contact in the UK: Eve Oliphant   
Email: eve@mentzendorff.co.uk 
Phone: 0207 840 3600 
Website: www.mentzendorff.co.uk 

 

Established in 1850, Henriques & Henriques produces and ships wines generally recognised as great classical Madeiras.  
In 1992 the building of new premises provided suitable means to meet the current demands of the markets.  As it is the 
only producer to have continuously owned vineyards this enables a better control of all aspects of production.  The 
company uses the most recent technical innovations but maintains the family tradition of almost 200 years of producing 
finest Madeira wines. 

1. 5 Year Old Verdelho Single Vineyard: 

2. Sercial 10 Year Old:  

3. Verdelho 10 Year Old:  

4. Malvasia 10 Year Old:  

5. Single Harvest Boal 2000: 

6. Single Harvest Sercial 2001: 

7. Verdelho 20 Year Old:  

8. Single Harvest Malvasia 2001: 

 

mailto:maria.aguiar@henriquesehenriques.pt
mailto:fernanda.martins@henriquesehenriques.pt
http://www.henriquesehenriques.pt/
mailto:eve@mentzendorff.co.uk
http://www.mentzendorff.co.uk/
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Justino’s Madeira 

 
C4 

MADEIRA 

Producer contact: Julio Fernandes 
Email: julio.fernandes@justinosmadeira.com 
Phone: +351 969 570 878 
Address:  www.justinosmadeira.com 

Contact in the UK: Laura Cowburn 
Email: laura.cowburn@libertywines.co.uk 
Phone:  +44 78874 74095 
Address: www.libertywines.co.uk 
 

Justino’s Madeira Wines S.A. was established on Madeira in 1870 and is one of the oldest producers and exporters of 
Madeira wine.  They are also one of the most dynamic.  In 1993 they joined forces with one of the largest wines and spirit 
distribution companies in France, allowing them to build new, spacious and modern facilities.  Justino’s Madeira owns a 
large supply of high-quality wines and keeps considerable stock in the winery, where the wines are aged in oak casks and 
bottled only on demand.  As a testament to their commitment to quality and their high number of medal-winning wines, 
may highlight the Champion Fortified Wine / Madeira Trophy at the IWC 2019 and the Madeira Trophy at the IWSC 2019. 

1. Sercial 10 Years Old: 

2. Verdelho 10 Years Old: 

3. Boal 10 Years Old: 

4. Malvasia 10 Years Old: 

5. Colheita Verdelho 2008: 

6. Colheita Malvasia 2009: 

7. Frasqueira Sercial 1999: 

8. Frasqueira Tinta Negra 1995: 

  

mailto:julio.fernandes@justinosmadeira.com
http://www.justinosmadeira.com/
mailto:laura.cowburn@libertywines.co.uk
http://www.libertywines.co.uk/
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Barbeito 

 

C5 
MADEIRA 

Producer contact: Ricardo Diogo Freitas 
Email: info@vinhosbarbeito.com.pt  
Phone:  +351 291 761829 
Address:  www.vinhosbarbeito.com  
 

Contact in the UK: Raymond Reynolds 
Email: info@raymondreynolds.co.uk  
Phone:  01663 742230 
Address:  www.raymondreynolds.co.uk  

Vinhos Barbeito was established in 1946 by Mário Barbeito. Today the company is run by his grandson Ricardo Diogo 
Freitas, who has brought new energy and innovation to Barbeito, whilst still drawing inspiration from the best of the 
island’s traditions. 

“unequivocally, it is the Madeira from Barbeito which is the standard and raising the bar…” eRobertParker” 

1. Sercial 2015 - Single Cask & Single Vineyard: 

2. Verdelho 2007 - Single Cask & Single Vineyard: 

3. Boal 2007 - Single Cask & Single Vineyard: 

4. Malvasia 2008 - Single Cask: 

5. Sercial 1988 MEF Frasqueira: 

6. Verdelho 20 Years Old Ribeiro Real Lote 2:  

7. Malvasia Cândida 2001 Frasqueira: 

8. Três Amigos Med. Sweet 50 Years Old: 

  

mailto:info@vinhosbarbeito.com.pt
http://www.vinhosbarbeito.com/
mailto:info@raymondreynolds.co.uk
http://www.raymondreynolds.co.uk/
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Blandy’s 
 

C6 
MADEIRA 

Producer contact: Nelson Calado 
Email: ncalado@madeirawinecompany.com  
Phone:  +351 291 740 113  
Website: www.madeirawinecompany.com  
 

Contact in the UK: Michael Oppenheim 

Email: mo@fells.co.uk   
Phone:  01442 870900 
Website: www.fells.co.uk  
 

For over 200 years, Blandy’s has been synonymous with quality Madeira wine, playing a leading role in the category’s 
development. They are the only family of all the original founders of the Madeira wine trade to still own and manage 
their own company. Today, Chris Blandy is the 7th generation of the family to work in the business, maintaining a 
tradition going back to 1811. 

1. 5 Year-Old Reserva: “Great value fortified under £15” Trophy Winner – IWC 2023 . 50cl - RRP £19.49 

2. 10 Year-Old Sercial: Gold Medal Winner – Decanter 2022. 50cl (also available in 3L). 50cl - RRP £26.49 

3. 10 Year-Old Bual: Gold Medal Winner – Decanter 2022. 50cl (also available in 3L). 50cl - RRP £26.49 

4. 2010 Colheita Sercial: 2,828 bottles produced. 75cl - RRP £88.00  

5. 2010 Colheita Verdelho: 2,523 bottles produced. 75cl - RRP £88.00  

6. 2010 Colheita Bual: 2,933 bottles produced. 75cl - RRP £88.00 

7. 2010 Colheita Malmsey: 2,933 bottles produced. 75cl - RRP £88.00 

8. 1991 Malmsey: 1,485 bottles produced. 75cl btl – RRP £256.00 

  

mailto:ncalado@madeirawinecompany.com
http://www.madeirawinecompany.com/
mailto:mo@fells.co.uk
http://www.fells.co.uk/
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English Vermouth          

English Vermouth is produced in England and is a fortified, aromatised still wine made from English-grown grapes and 
naming Wormwood as one of its botanicals. 

English Vermouth is enjoying an increase in popularity and recognition due to two main reasons:  

a) The ‘Covid lockdown’ inspired resurgence of interest in traditional cocktail making, as many classic cocktails call for 
either dry or sweet Vermouth, coupled with the desire to drink local. 

b) The growth in the English wine industry and the subsequent increased production of English Vermouth. 

At last count, at the start of 2024 there were over 15 English Vermouth brands on the market. 

What makes English Vermouth different to its European counterparts? 

English Vermouth has a lighter, more aromatic and sometimes more acidic style than a lot of its European 
counterparts, owing to the English-grown grapes at its base. 

We are delighted to welcome the following English Vermouth producers 

1. Albourne: Albourne Estate launched its 40 Vermouth in 2018 produced from their own single estate 

matured base wines, blended with grain spirit and an infusion of 40 carefully selected herbs, spices and 
citrus peels. 

2. Albury Organic Vineyard: Albury produce two English vermouths (an off-dry Bianco and a sweeter 

Rosso), hand-crafted from distilled Albury wines blended with Chardonnay and Pinot Noir, as well as 

carefully selected botanical infusions of herbs and spices. 

3. Burn Valley: We are delighted with our first foray into vermouth and looking forward to seeing how 

they are received at BFT. 

4. In the Loop: 'In the loop launched the first, and still only, “All-English” Vermouth, made from English 

wine and only English botanicals, the perfect reflection of terroir.'  

5. Knightor: Knightor Winery is a producer of premium English still and sparkling wines, along with a 

range of award-winning vermouths including the dry, white, rosé and rosso variants.  

6. London Vermouth Company: In 2023 winners of two Great Taste Awards, two Silvers & bronze in 
IWSC, we are described by House & Garden as the vermouth producer who is “bringing something new to 
the scene….”. 

7. Sacred Spirits: The story of English Vermouth started in 2010 with Ian Hart and Sacred English Spiced 

Vermouth.   
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Albourne Estate  
Table 

C7 
VERMOUTH 

Producer contact: Alison Nightingale 
Email: alison.nightingale@albourneestate.co.uk   
Phone:  01273 831222 
Website: www.albourneestate.co.uk/product-category/vermouth-and-cocktails 
 

 

Albourne Wine Estate is a boutique family-owned single estate vineyard and winery based in Sussex just 8 miles north 
of Brighton.    They produce a range of award-winning sparkling and still Sussex wines with a strong focus on sustainable 
vinegrowing and winemaking practices.   Their 40 English Vermouth, one of the first to be produced in the UK, arose out 
of the need to find a productive use for some of their ‘pressings’ wines and to reduce waste.   Each batch of 40 is produced 
using an infusion of 40 carefully selected herbs, spices and citrus peels each adding depth and complexity.   

1. Albourne Estate 40 English Vermouth – Semi Dry: 

 

Albury Organic 
Vineyard 

 
Table 

C7 
VERMOUTH 

Producer contact: Nick Wenman 
Email: nick@alburyvineyard.com  
Phone:  07768 863650 
Website: www.alburyvineyard.com/collections/wine 
 

 

Albury Vineyard, planted in 2009, is a family-owned business run by Nick and daughter Lucy, along with Estate Manager 
Alex. Key to the success of the wines is the vineyard's commitment to organic and biodynamic principles. Albury produce 
a range of still and sparkling wines, and their vermouths are made in collaboration with their neighbours, Silent Pool 
Distillers.  

2. Albury Rosso English Vermouth:  

3. Albury Bianco English Vermouth: 

mailto:alison.nightingale@albourneestate.co.uk
http://www.albourneestate.co.uk/product-category/vermouth-and-cocktails
mailto:nick@alburyvineyard.com
http://www.alburyvineyard.com/collections/wine
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Burn Valley  
Table 

C7 
VERMOUTH 

Producer contact: Laura and Samantha 
Email: burnvalleysales@gmail.com  
Phone:  +44 (0)7803 925 064/ +44 (0)7503 302 273 
Website: www.burnvalleyvineyard.co.uk/shop 

 

 

Burn Valley Vineyard truly is a family project.  Located on our family farm in North Creake, we two sisters work alongside 
our brother who farms the land surrounding the vineyard. 

The idea of growing grapes was born in 2015 after a ‘eureka!’ moment for our father, John Robinson.  We are immensely 
proud to call Norfolk our home and wanted to capture its essence in a bottle.   

We aim to produce simply the best wines which can be enjoyed amongst your own friends and family. 

4. Burn Valley Red Vermouth: 

5. Burn Valley Dry White Vermouth: 

 

 

In the Loop  
Table 

C7 
VERMOUTH 

Producer contact: Gnina Balchin 
Email: admin@intheloopdrinks.co.uk  
Phone:  +44 741 2222 807 
Website:  www.intheloopdrinks.co.uk  

 

 

We are a solar-powered winery in Uckfield, East Sussex specialising in award-winning English Vermouth and bottled 
cocktails. Everything is made on site in Uckfield using English wine, predominantly fresh botanicals we grow ourselves 
or forage for, and spirits from local distilleries.  

We were the first producer of an all-English Vermouth made exclusively from English wine and only English botanicals, 
the perfect reflection of 'terroir'.  

6. In the Loop Extra Dry White Vermouth: 

7. In the Loop Semi-Sweet Red Vermouth: 

  

mailto:burnvalleysales@gmail.com
http://www.burnvalleyvineyard.co.uk/shop
mailto:admin@intheloopdrinks.co.uk
http://www.intheloopdrinks.co.uk/
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Knightor  
Table 

C8 
VERMOUTH 

Producer contact: Liam Matthews 
Email: liam@knightor.com 
Phone:  01726 851101  
Website: www.knightor.com/cornish-vermouth 

 

 

We are a working winery set amongst four beautiful acres above St Austell Bay. Here we blend White, Dry, Rosé and 
Rosso Vermouth using a carefully crafted recipe of quality ingredients and our English wines. Aromatic and full of bold 
flavours, our Vermouth collection is crafted from only our finest grapes and a carefully crafted recipe of complex herbs 
and spices. 

Our exciting blends have characteristics to compliment any taste - from the fresh and fruity Rosé, the floral notes of the 
White blend to the rich spice of the Rosso. To be enjoyed over ice whilst basking in a late afternoon (Cornish) sundowner 
or as a quintessential ingredient for an indulgent cocktail... 

8. Knightor Dry Vermouth: 

9. Knightor Rosso Vermouth: 

 

London 
Vermouth Co. 

 
Table 

C8 
VERMOUTH 

Producer contact: Guy Abrahams 
Email: guy@londonvermouthcompany.com  
Phone:  0788 775 5049 
Website: www.londonvermouthcompany.com/where-to-buy-vermouth 
 

 

The London Vermouth Company was born on a long night out, and raised on tasting, perfecting and flavour debating…   

To help us on this journey, we enlisted our heroes of flavour & commissioned them to express their creativity in a bottle. 
The resulting vermouths are hand blended & bottled & produced in small batches with carefully selected ingredients 
sourced predominately from London & the home counties.  In 2021, we were proud to present our 1st vermouth 
collection made in collaboration with legendary mixologist Camille Hobby Limon and Masterchef: The Professionals 
winner Steven Edwards.  

Our vermouth collection consists of: 

10. No.1 Amber Limon: 

11. No.2 Camille’s Red: 

12. No.3 S.E. Dry: 

mailto:liam@knightor.com
http://www.knightor.com/cornish-vermouth
mailto:guy@londonvermouthcompany.com
http://www.londonvermouthcompany.com/where-to-buy-vermouth
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Sacred Spirits  
Table 

C8 
VERMOUTH 

Producer contact: Ian Hart/ Hilary Whitney 
Email: info@sacredgin.com  hilary@sacredgin.com  
Phone:  +44 (0)20 8340 2817 
Website: www.sacredgin.com/collections/vermouth-aperitifs 
   

 

Founded in 2008, by Ian Hart and Hilary Whitney, Sacred Spirits is an independent distillery based in Highgate, north 
London.  A pioneer of the recent gin renaissance, Sacred was the first spirits brand to bring English vermouth to the 
market.  Sacred was also the first distillery to use vacuum distillation, a technique that uses 90% less energy than a 
traditional pot still.  This process is key to creating the fresh, smooth spirits for which Sacred is renowned and reflects its 
commitment to sustainable and ethical work practices - Sacred is proud to be B Corp Certified and Soil Association 
approved.  To learn more visit sacredgin.com 

13. Sacred English Spiced Vermouth, 50cl, 18% abv: 

14. Sacred English Amber Vermouth, 50cl, 21.8% abv: World's Best Vermouth, 2019 

15. Sacred English Dry Vermouth 50cl, 21.8% abv: World's Best Extra-Dry Vermouth, 2019 

 
 

 

  

mailto:info@sacredgin.com
mailto:hilary@sacredgin.com
http://www.sacredgin.com/collections/vermouth-aperitifs
http://sacredgin.com/
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School of Port 
Table 

Foyer 
PORT 

Exhibitor contact: Adam Odor  
Email: schoolofport@symington.com  
Website: https://schoolofport.com/  
 

 
Instagram: @schoolofport 
Youtube: School of Port 

A non-profit educational initiative for wine professionals and wine lovers: discover the wonders of port and the Douro - 
brought to you by the port-mad people at Symington Family Estates. 

School of Port runs bespoke workshops for wine trade professionals working in distribution, retail, and hospitality. 
Training sessions are delivered online or in person by a professional port wine educator. 

Wine lovers can learn about port and the Douro at their own pace using our online video series (The Essentials – or The 
Masters for the more knowledgeable wine lover) hosted by our resident #portgeek Isabel Monteiro. 

Join us on this exciting journey at our stand and immerse yourself in the key topics about port, including the history, the 
terroir, sustainable initiatives, ageing process, serves, cocktails, pairings and much more! 

Our stand showcases the fun and educational support, along with resources offered to everyone by the School of Port. 
Come and join us to taste, learn and chat about port, and play our quiz to test your knowledge: you may even win a 
bottle of port! 
 

 

Wines will be available for tasting after the School of Port Masterclass has finished at 12.00. 

 

  

mailto:schoolofport@symington.com
https://schoolofport.com/
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The Relevance of Port in the 21st Century 

 
11.00am, Bishop Partridge Room 

 

 
An educational initiative for wine professionals and wine lovers. 

 
Discover the wonders of port and the Douro - brought to you by the port-mad people at Symington Family 
Estates. School of Port runs bespoke workshops for wine trade professionals working in distribution, retail and 
hospitality. These training sessions are delivered online or in person by a professional port wine educator. 
 
Presented by Adam Odor, Oscar Quevedo and Anthony Symington. 
 
Today’s masterclass is for those working in the on- and off-trade and will cover: 
 

o Fighting the tyranny of predictable: meet School of Port 
o Not Your Grandfather’s Port: staying relevant in the 21st Century 
o Sell more port – but who will buy it and why? 
o Tasting + case studies: each wine illustrates a USP with a real business story 

 
 

 
Case Studies and Tasting: 
 

1. Graham’s Blend No . 5 White Port 
2. Quevedo 30 Year Old White Port 
3. Graham’s 10 Year Old Tawny Port 
4. Quevedo 1997 Colheita Port 
5. Quevedo 2017 Vintage Port 
6. Graham’s 1994 Vintage Port 
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Moscatel de Setúbal:  
Terroir, Time and Innovation  

 

1.00pm, Bishop Partridge Room 

Located a stone’s throw south of Lisbon, Península de Setúbal is a sizeable region encompassing the peninsula itself to the 
north and a much larger corridor of land between the Atlantic Ocean and Alentejo.  Península de Setúbal’s most famous 
wines – Moscatel de Setúbal and Moscatel Roxo de Setúbal – are exclusively sourced from the peninsula itself.  Here, the 
influence of the Atlantic Ocean and rivers Tagus and Sado, different soils and topography – hills and plains – create the 
perfect conditions for growing these glorious fortified wines. 

Portuguese wine expert Sarah Ahmed will explore the influence of terroir, time and innovation on this vinous nectar. What 
is the impact of sand versus clay/limestone soils on flavour profile?  How do skin maceration and ageing times influence 
the wines. Or ageing in stainless steel, wood or concrete amphora?  What happens when you fortify Moscatel de Setúbal 
with Armagnac or Cognac?  And who or what is Trois? 

1. Adega de Palmela Moscatel de Setúbal 2021 (DO Moscatel de Setúbal) 

2. Adega de Pegões Moscatel de Setúbal (DO Moscatel de Setúbal) 

3. Quinta do Piloto Moscatel de Setúbal 2021 Concrete Ânforas (DO Moscatel de Setúbal) 

4. Trois Flor de Trois Moscatel Roxo de Setúbal 2017 (DO Moscatel de Roxo Setúbal) 

5. Domingos Soares Franco Colecção Privada Moscatel de Setúbal Superior Armagnac 2008 (DO Moscatel de Setúbal) 

6. Domingos Soares Franco Colecção Privada Moscatel de Setúbal Superior Cognac 1998 (DO Moscatel de Setúbal) 

7. Bacalhôa Moscatel de Setúbal Superior 20 Anos D.O. 2000 (DO Moscatel de Setúbal) 

8. Venâncio da Costa Lima Moscatel de Setúbal Reserve 30 Years Old (DO Moscatel de Setúbal) 
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Penfolds Tawnies – a taste of history  

 
3.00pm Bishop Partridge Room 

 

Revered around the world as the producer of Australia’s most iconic wine, 
Penfolds Grange, Penfolds long tradition of fortified wine production may 
be less well-known, but is equally impressive. 
 
This history dates back to 1844 when Dr Christopher Penfold and his wife, Mary, arrived in Australia from the UK, where 
they swiftly began inventing tonics, brandies, and fortified wines made from grapes and Australian sunshine.  
 
Since then, generations of Penfolds winemakers have been custodians of the brand’s rich, fortified winemaking 
traditions, continuing to push boundaries, making beautifully concentrated and complex fortified wines which are now 
living history, with some components in barrel dating back to 1915. 
 
Today, Penfolds focuses on ‘tawny’ styles, labelled according to its minimum average blended age, with tawnies ranging 
in age from the award-winning 10 Year Old Father Grand Tawny to the beguiling 50 Year Old Rare Tawny, produced in 
very limited quantities and regarded as a true collectors’ item. 
 
Whatever age, all Penfolds Tawnies share a theme of freshness, authenticity, full-bodied flavour, and of course, the 
unmistakable Penfolds House Style. 
 
Penfolds is proud to present a selection of its revered Tawnies side by side for the first time in the UK at this year’s Big 
Fortified Tasting: 
 
 

1. 10 Year Old Father Grand Tawny 

2. 20 Year Old Grandfather Rare Tawny 

3. 30 Year Old Great Grandfather Rare Tawny 

4. 50 Year Old Rare Tawny 
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#thebft2024 

@thebft @thenewbft @Big_Fortified_Tasting 


