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Dow’s Quinta do Bomfim 
vineyards.
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Graham’s Quinta do Tua 
vineyard and winery (bot-
tom).
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Quinta de la Rosa tonel 
(above left) and winery 
(above right); Quinta do 
Crasto export/marketing 
director Miguel Roquette 
(middle), vineyards (bot-
tom left), and cellar (bot-
tom right).
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Smith Woodhouse 1984 $30
Unfi ltered; bottled 1988. After four years in wood, it 
was aged an additional four years in bottle, as are 
all Smith Woodhouse LBVs. Lots of sediment in this 
26-year-old LBV, which shows a strawberry color 
with a pink rim and tawny outer edge. The nose of-
fers a faint fl oral fragrance, followed by pine needles, 
chocolate, and a sweet cigar-tobacco note. The palate 
delivers a rich, soft, elegant secondary character, 
almost Tawny-like, loaded with chocolate and Coin-
treau fl avors. An expressive Port with a generous, 
lingering cherry-infused fi nish of moderate length, 
this could easily pass for a Vintage Port. Enjoy over 
the next fi ve to seven years.
Poças 1994 $20
Unfi ltered; bottled 1999. In the glass, it displays a 
medium-dark-ruby core, a lighter pink edge, and 
ultrafi ne sediment. Complex aromas of anise, red 
licorice, and spicy strawberry emerge. Delicious, 
rich, dense fl avors of chocolate, prune, and fi g are 
carried by a medium-to-full-bodied frame. In perfect 
harmony today, with a crazy-long, fruit-fi lled fi nish, 
it is possibly the fi nest LBV I’ve ever tasted, bringing 
back fond memories of the 1994 Quinta do Noval 
that had always been my benchmark.
Smith Woodhouse 1995 $25
Unfi ltered; bottled 1999. An inky-ruby core and an 
essence of grape and dark fruits belie the age of this 
LBV. The palate offers intricate nuances of black 
cherry, tar, peppery spice, and brambly blackberry, 
while the midpalate is crammed with fl avor. This ’95 
is dense, focused, and primary, with a poised, silken 
texture that suggests a fi ne, teenage Vintage Port. I 
revisited it over the course of two weeks, and it never 
lost a step; it’s a classy LBV that is sure to drink well 
through 2020 or beyond.
Quinta do Crasto 1996 $25
Unfi ltered; bottled 2000. Dark crimson in color, with 
a lighter meniscus. The nose shows a lush, fragrant, 
earthy quality marked by tobacco, mocha, and red 
fruit. The light-bodied palate shows forward fruit, 
distinctive kirsch fl avors, and a strong, chocolatey 
backdrop. Bright tannins lead to a long, smooth 
fi nish imbued with some warmth. Easy to approach, 
with great acidity and tannins indicating another 
eight or more years of life ahead, it performed well 
over a three-day period.
Quinta da Gaivosa 1999 $84
Unfi ltered; bottled 2004. Dark ruby with a cranberry-
colored rim. The nose conjures up a different 
Douro profi le: deeply earthy and mineral-laden on 
fi rst whiff, followed by a fl oral essence, cassis, and 
kirsch in a multifaceted and compelling package 
that requires some coaxing. The primary wild-berry, 
fruit-forward fl avors will appeal to guests who 
are new to Port. Ripe and sweet in style, juicy and 
medium-weight, this is an approachable LBV whose 
tannins are fully resolved. A well-made Port from a 
fi ne, relatively unknown producer, Domingos Alves 
de Sousa. Drink now through 2018.

Smith Woodhouse 1999 $25
Unfi ltered; bottled 2003. This LBV has a dark-
magenta hue with full opacity. Typical of Smith 
Woodhouse, the aromatics are profound and 
prominent, with evocative earthy notes of rose petal, 
kalamata olive, boysenberry, and cocoa powder. The 
palate is fresh and sweeter than in most Smith 
Woodhouse LBVs, but shows a telltale purity, like 
chewing on grape skins. The tannins are generous 
and ripe, if not a bit astringent. By day three, the 
fruit was still primary, the tannins still aggressive, 
and the bouquet had blossomed beautifully, but 
overall, the ’99 is rather straightforward and best 
enjoyed over the next 10-15 years.
Ferreira 2000 $24
Unfi ltered; bottled 2004. Scarlet red, mostly opaque. 
Rich in aromas of sour cherry, framboise, and fl ow-
ers, this wine delivers a sweet, ripe, mouth-coating, 
and voluptuous fruit-fi lled style. It’s a real head 
turner, with kirsch and cocoa providing the immedi-
ate impact, backed by crisp acidity, moderate tannins, 
and a good dose of spirit from the entry to the fi nish. 
Ferreira typically makes solid, pure LBVs that are 
easy to approach; this 2000 fl eshed out over several 
days, providing a juicy fi nesse and moderate length 
to the velvety-smooth aftertaste. Certainly approach-
able today, it should be consumed by 2016.
Quinta do Crasto 2000 $25
Unfi ltered; bottled 2006. Quinta do Crasto is a 
prime example of an artisanal producer that uses 
no set formula when it comes to deciding when to 
bottle; the 2000 remained in wood for six years, rare 
for an unfi ltered LBV. It shows a dark-scarlet hue 
with full opacity and only a trace of fi ne-grained 
sediment. The fragrant essence of fresh-cut fl owers 
and the plum and boysenberry notes are distinctive 
and pure. From the concentration of dark-berry 
fl avors to the stellar harmony and focus, not to men-
tion the powerful structural components, this is one 
of the best LBVs Crasto has ever produced. I have no 
doubt that it will still shine in 2025.
Fonseca 2003 $22
Unfi ltered; bottled 2008. Fonseca is one of the few 
shippers that bottle both fi ltered and unfi ltered 
versions of LBV. This one is dark magenta and 
fully opaque. The nose offers an exotic bouquet of 
grenadine and essence of lavender. Driven by sweet, 
juicy, primary purple fruits, the wine is instantly 
approachable, with a silky texture, medium body, 
moderately grippy tannins, and a fresh, lively fi nish. 
Will drink well over the next decade.
Quinta de la Rosa 2003 $50
Unfi ltered; bottled 2007. Dark crimson and mostly 
opaque. Austere for several days, the nose fi nally 
emerged in scents of rose petals, herbs, brambly 
blackberry, and a wave of spirit. The palate is sweet 
and juicy, simple and smooth, with an earthiness that 
I liked. Initially light-bodied, this LBV put on some 
weight a few days in, and the plush texture became 
soft and sexy. A bit foursquare, with a hot, slightly 

bitter fi nish, it was still rather warming four days 
after opening. Drink over the next six to eight years.
Quinta do Crasto 2003 $23
Unfi ltered; bottled 2008. Dark, inky garnet in color 
and fully opaque, this is a massive young LBV 
that would pass for Vintage Port in a blind tasting. 
Accented by aromas of spicy blackcurrant and 
blueberry, it took a couple of days to show at its best, 
with abundant dark-cherry and raspberry fl avors in 
an off-dry, full-bodied yet soft-textured profi le. The 
powerful structure is supported by ripe, fi ne-grained 
tannins; the fi nish has a hot streak that was less 
obtrusive a couple of days later. Enjoy over the next 
eight to 12 years.
Taylor  2003 $20
Filtered; bottled 2008. Inky purplish-ruby with full 
opacity from core to meniscus. Big, boisterous, and 
deeply fruited on both the nose and palate, this 
wine displays hugely concentrated wild-blackberry 
fl avors framed by powerful, supple tannins. After a 
full week of nosing and sipping, it had settled into a 
fl eshy, round, and approachable Port with a harmoni-
ous, lingering, boysenberry-infused aftertaste. A top-
fl ight illustration of what a fi ltered LBV can achieve, 
it’s one of the fi nest Taylor LBVs in recent memory.
Quevedo 2004 $20
Unfi ltered; bottled 2010. This cask sample, scarlet 
and opaque, needed lots of coaxing. By the second 
day, I found primary grape aromas and generous 
scents of black cherry and graphite, with gently 
roasted undertones. On the medium-bodied palate, 
the briary blueberry fruit was easily accessible, 
showing prominent tannins juxtaposed against the 
vibrant fruit fl avors. On day three, the wine was 
richer and still delicious; the tannins were settling 
down, but still astringent. Although the fi nish had 
good length and purity, the midpalate lacked intri-
cacy. This LBV’s signifi cant upside should reward 
cellaring; drink now to 2020.
Quinta de la Rosa 2004 $27
Unfi ltered; bottled 2008. An initially unpleasant me-
tallic note was joined by cedar, mocha, and vibrant 
ripe-raspberry aromas. Medium-weight, soft, and 
easy-drinking, the palate focuses on the interplay 
between ripe-raspberry and tart-cranberry fruit. The 
fl avor profi le and especially the length improved 
dramatically over several days, and the tannins 
indicated excellent long-term potential. This LBV 
needs plenty of air now, but will be at its best from 
2012 and for a decade thereafter.
Quinta do Noval 2004 $23
Unfi ltered; bottled 2010. Dark, opaque ruby in color, 
offering a fresh, delightful mélange of fragrant 
carnations, spice, black pepper, and grenadine syrup. 
The palate is even better, packed with glycerin and 
densely concentrated, mouthfi lling redcurrant and 
spicy-raspberry fl avors accentuated by cocoa powder. 
This ’04 is fl eshy and lithe, perfectly balanced by 
mild-mannered tannins and ample acidity. The fi nish 
is fruit-fi lled, long, and drying; a distinct spiritous 
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quality held fi rm (and hot) for four days. Although 
it’s possible that another year or two in bottle will 
fully resolve the heat, this LBV is not in the same 
league as its amazing 1994 and 1997 counterparts. 
Drink now or through the balance of this decade.
Ramos Pinto 2004 $25
Unfi ltered; bottled 2008. A nose of fresh violets, 
crushed grape skins, and minerals leads to a full, 
viscous, smooth, succulent palate. This LBV has 
great density, but it’s simple and primary, with a bit 
of heat in the middle. It improved the second and 
third day, though the alcohol was still apparent on 
the fi nish. Serious tannins, lurking just below the 
surface, are more prominent after swallowing. The 
lingering aftertaste delivers harmonious fl avors of 
blackberry and chocolate. Drinking well now, but 
will be best through 2018.
Dow 2005 $24
Unfi ltered; bottled 2010. It is rare to fi nd an 
unfi ltered LBV from Dow and just as rare to fi nd one 
with a T-stopper instead of a driven cork. An ethereal 
perfume leaps out of the glass, highlighted by spicy 
black pepper, cassis, cedar, minerals, and black 
licorice. Corpulent and chewy, the palate is fi lled 
with a briar patch of dark wild berries and that same 
peppery note. This symmetrical Port is built for long-
term cellaring, with ripe, lively tannins and vivacious 
acidity leading to an ultra-long fi nish. It’s the best 
Dow LBV since the suave 1995 version hit the market 
10 years ago. It can certainly be enjoyed now, but will 
drink beautifully for at least two decades.
Gould Campbell 2005 $22
Filtered; bottled 2010. Spicy aromas and fi ne purity 
of grape are accompanied by a bit of heat that blew 
off after a few hours. Framed by boysenberry, tar, 
herbs, and an assortment of black fruits, the palate 
has a distinct sense of enticing freshness. Lively 

acidity, velvety tannins, and a hot streak in the 
midpalate and fi nish were evident even two days 
later, but the wine fl eshed out nicely in a relatively 
long, berry-laden aftertaste. Will drink best from 
2011 to 2017.
Graham 2005 $35
Filtered; bottled 2010. Scintillating scents, fresh 
and pure, of ripe plum, freshly crushed grapes, and 
intense black pepper lead to a medium-bodied palate 
with solid stuffi ng and well-developed structure. The 
pleasant, dark-wild-berry fl avor carries the same 
black-pepper overtone that was apparent on the 
nose. Solid structure and a medium-length fi nish. 
Consume now to 2016.
Niepoort 2005 $31
Unfi ltered; bottled 2009. The nose is reticent—it 
was well into the second day before I noted anything 
aromatically, and then only grapey and boysenberry 
nuances. In the mouth, the wine is moderately full, 
soft, and fl uid, with a hint of heat in the midpalate 
and fi nish. Its best feature is a gorgeous texture, 
velvety, round, and elegant. Sweet in style, with good 
acidity and refi ned granular tannins, this Port is well 
balanced, if a bit on the simple side. Ordinarily, I am 
a big fan of the Niepoort LBVs, but the ’05 did not 
captivate my senses. It will drink best now through 
the end of this decade.
Quinta do Crasto 2005 $20
Unfi ltered; bottled 2009. Notes of blackberry, herbs, 
cocoa, and pine provide a unique, multifaceted 
aromatic profi le. Full and rich, primary and dry, this 
is a well-made ’05 exhibiting loads of acidity and 
round tannins. The palate shows great purity of 
fruit, with dominant boysenberry and blackcurrant 
fl avors and a sexy, smooth texture. The fi nish is 
extraordinarily long. Drink after 2012, or cellar for 
two decades or more.

Quinta do Portal 2005 $19
Unfi ltered; bottled 2009. The fi ne, exotic nose 
is accented by violets, spice, mocha, raisin, and 
black cherry. Rich as crude oil, but not jammy, the 
palate has a captivating concentration of fruit that’s 
impressive for an LBV. So massive that it’s almost 
intimidating, yet elegant to the core thanks to round, 
polished tannins and prolifi c acidity, it shows both 
power and class with an everlasting fi nish—the 
stuff dreams are made of. Possibly the fi nest young 
LBV I’ve ever opened. Be sure to decant it for at least 
four to six hours; it will drink better by the second 
or third day, if not the second week, after opening. 
Stick a case in the cellar for a good decade or two.
Ramos Pinto 2005 $27
Unfi ltered; bottled 2009. After a bouquet of fresh 
lavender and herbs, the palate exhibits chewy plum 
and boysenberry fruit, with more elegance than the 

’04, though not quite as much weight. What it lacks 
in concentration it makes up for with grippy, chalky 
tannins and a delicious, harmonious, long-lasting 
aftertaste. Unquestionably the fi nest young Ramos 
Pinto LBV I’ve ever tasted, this has a near-perfect 
structure that should ensure 15-18 years of aging.
Taylor 2005 $16
Filtered; bottled 2010. The aromatics were tight 
and unforgiving for the fi rst three days, but fi nally 
emerged to showcase scents of tar, cinnamon pow-
der, black raspberry, and cocoa. The palate offers 
unctuous, full-bodied blackberry and licorice fl avors 
with a dry edge; the tannins are moderately astrin-
gent, and the fi nish is long and hot. I prefer Taylor’s 
2003 LBV, which shows more concentration, cut, and 
overall complexity, but the ’05 is solid. Drink now 
through 2018.

Poças’s Quinta Vale de Cavalos (top); Smith Woodhouse’s Madalena vineyard (above left); Niepoort winery (above right).
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Dow
Travessa do Barão de Forrester
Apartado 26
4401 Via Nova de Gaia
+351-223-776301
www.dows-port.com
Importer: Premium Port Wines
www.premiumport.com

Ferreira
Apartado 3032
4431-852 Avintes
+351-227-838104
www.sograpevinhos.eu
Importer: Broadbent Selections
www.broadbent.com

Fonseca
Rua Barão de Forrester 404
4400 Vila Nova de Gaia
+351-223-719999
www.fonseca.pt
Importer: Kobrand Corporation
www.kobrandwineandspirits.com

Gould Campbell
Travessa do Barão de Forrester
Apartado 26
4401 Vila Nova de Gaia
+351-223-796063
www.symington.com
Importer: Ex Cellars Wine Agencies
www.excellars.com

Graham
Rua Rei Ramiro 514
Apartado 19
4401-281 Vila Nova de Gaia
+351-223-776484
www.grahams-port.com
Importer: Premium Port Wines
www.premiumport.com

Niepoort
Rua Cãndido dos Reis 670

4400-071 Vila Nova de Gaia
+351-222-001028
www.niepoort-vinhos.com
Importer: Martine’s Wines
www.martineswines.com

Poças
Rua Visconde das Devesas 186
P.O. Box 1556
4401-901 Vila Nova de Gaia
+351-223-771070
www.pocas.pt
Importer: HGC Imports
www.hgcimports.com

Quevedo
Quinta da Sra. do Rosário
5130-321 S. João da Pesqueira
+351-254-484323
quevedoportwine.com
Importer: P.R. Grisley
prgrisley.com

Quinta da Gaivosa
Pousada da Cumieira
Apartado 15
5030-055 Santa Marta de Penaguião
+351-254-822111
www.alvesdesousa.com
Importer: Vinum Wine Importing
vinumimporting.com

Quinta de la Rosa
5085-215 Pinhão
+351-254-732254
www.quintadelarosa.com
Importer: Vinum Wine Importing
vinumimporting.com

Quinta do Crasto
Rua de Fez 455-457
4150-331 Porto
+351-226-105493
www.quintadocrasto.pt
Importer: Broadbent Selections

www.broadbent.com

Quinta do Noval
Av. Diogo Leite 256
4400-111 Vila Nova de Gaia
+351-223-770270
www.quintadonoval.com
Importer: Vintus
www.vintuswines.com

Quinta do Portal
Praça Dr. Francisco Sá Carneiro
293 Gal. Dta.
P.O. Box 52057
4202-801 Porto
+351-225-512028
www.quintadoportal.com
Importer: M Imports
Coppell, Texas

Ramos Pinto
Av. Ramos Pinto 400
4400 Vila Nova de Gaia
+351-223-707000
www.ramospinto.pt
Importer: Maisons, 
Marques & Domaines
www.mmdusa.net

Smith Woodhouse
Travessa do Barão de Forrester
 4400-034 Vila Nova de Gaia
+351-223-776300
www.smithwoodhouse.com
Importer: Premium Port Wines
www.premiumport.com

Taylor, Fladgate & Yeatman
Rua do Coupelo 250
Apartado 1311
4401 Vila Nova de Gaia
+351-223-719999
www.taylor.pt
Importer: Kobrand Corporation
www.kobrandwineandspirits.com

Ferreira’s Quinta da Granja.

João Nicolau de Almeida, 
winemaker and head of 
Ramos Pinto (above).


