
2011 is only the second universally declared port vintage since  
2003, and the wines really do hit the spot. They show an excellence 
throughout with great purity of fruit, minerality and freshness along 
with richness and power. Here is our selection of the best of them, 
including for the first time a vintage port offered in an opening offer 
under The Society Exhibition label. Port lovers really should not  
miss out! 

Vintage port declarations are not offered on an annual basis, but only 
when the fruit is particularly good and only when the wines have aged 
for two years in wood. Rumours of the quality of the 2011 vintage 
have been circulating since the grapes were gathered. The wines don’t 
disappoint. They have exceptional depth of colour and concentration, 
balancing power with freshness and rich bitter-chocolate with 
wild-berry fruit. The well-structured tannins will ensure the wines have 
the traditional longevity for which great vintage ports are renowned 
and they will provide many years of drinking pleasure. 

The story of the year 
Strong winter rains in late 2010 provided much-needed reserves to 
keep the vines healthy during the long, hot summer. A warm spring 
encouraged early budburst, flowering and veraison leading to 
predictions of an early harvest. Mild weather in June and July was 
followed by a hot, dry August. Much-needed rain came on the 21st 
August and 1st September (perfect timing for those producers who 
avoided the early rush to harvest) and was followed by a succession 
of fine sunny weeks well into October – ideal conditions for 
producing classic vintage port. 

thewinesociety.com/openingoffer
PORTSEPT13/1

This offer also includes seven ports available in half bottles (37.5cl) 
and four mixed cases in order to offer members the chance to 
explore the range more widely. This is an ideal opportunity to 
purchase a range of ports from an excellent vintage that will evolve 
into a true classic. Please note that half bottles tend to mature slightly 
more quickly than bottles and we have indicated the drink date on 
each wine.

Mark Buckenham 
Society Buyer

Orders by website, telephone, post and fax  
will be accepted. If you would like to order online, visit  
thewinesociety.com/openingoffer.  
For information regarding this offer after the close date please e-mail 
memberservices@thewinesociety.com or telephone  
The Society on 01438 740222. Our fax number is 01438 761167.

O P E N I N G  O F F E R

O P E N I N G  O F F E R

2011 VINTAGE PORT
a CLass iC ViNTaGe  
sHOWiNG POWeR aNd FResHNess, 
PURiTY OF FRUiT aNd MiNeR aLiTYIN-BOND

PLACE ORDERS BY WEBSITE, TELEPHONE
POST, FAX BY 9PM, TUESDAY 1ST OCTOBER
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 Ref  In-bond price, UK delivered, per six

1. PT1721 The Society’s Exhibition Vintage Port   £150
  We are delighted and excited to offer a Society Exhibition Vintage Port in our opening offer for the first time.  
  The blend is put  together by the Symington Family Estates exclusively for Society members. Mostly made from  
  grapes from the Cima Corgo,  the nose is fresh and floral, reminiscent of rose petals, typical of the touriga nacional  
  grape. It is sweetly flavoured with a high concentration of ripe tannins that give structure and grip. Highly  
  recommended. 2022–2035.  
  Halves available. 2022–2030. 

2. PT1711 Quinta do Roriz   £150
  A very small production in 2011 from this vineyard. Produced mainly from touriga nacional and touriga franca.  
  Roriz is situated on the south bank of the Douro between the villages of Pinhão and Tua. A peculiarity of the soils 
  of the quinta is the presence of tin and gold tailings from the old mine workings at the top of the estate, lending  
  a distinctive minerality to the estate’s ports. A floral nose with hints of tar, blackberry and plum fruits. 2020–2030. 

3. PT1671 Smith Wooodhouse   £155
  From the Symington stable, and produced from the Madelena vineyard in the Rio Torto valley, this has always been  
  a favourite amongst Society members and rightly so. The 2011 is fleshy and has layers of creamy, ripe blackberry fruit.  
  Peppery minerality and spicy tannins come to the fore. 2022–2038. 

4. PT1681 Cockburn’s   £189
  The Symington Family took over full ownership of Cockburn’s in 2010 (the vineyards, cellars and wine stocks  
  had been acquired in 2006). They have produced an elegant style with finesse rather than power, reminiscent  
  of Cockburn’s early-20th-century heyday. This blend has a fragrant tea-leaf nose, indicative of the substantial  
  contribution of the touriga nacional grape. It shows ripe cherry fruit and a hint of liquorice and minerality on  
  the finish. 2022–2038. 

5. PT1701 Croft   £190
  The Fladgate partnership bought the Croft brand in 1971 and the quality of the vintages produced since then has  
  been on an upward curve. This is produced entirely from the Quinta da Roeda on the north bank of the Douro,  
  just upstream from the village of Pinhão. It promises much with a minty, eucalyptus edge to the nose, sweet and ripe  
  berry fruit, and a perfect balance of virility, firmness and vigour to the finish. 2024–2036.  
  Halves available. 2024–2030. 

ThE PORTS 

Croft Roeda Vineyards
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 Ref  In-bond price, UK delivered, per six

6. PT1621 Warre’s   £205
  For generations the backbone of fruit for Warre’s port has come from Quinta da Cavadinha and Quinta do Retiro.  
  A small lot now also comes from Quinta da Telhada. This fine port shows blackberry fruit, elegance, minerality and  
  a velvety finish with hints of milk chocolate. 2024–2040.  
  Halves available. 2024–2030.

7. PT1631 Quinta do Vesuvio   £220
  A legendary Quinta which fell into poor condition prior to being purchased by the Symingtons in 1989. Since being 
  restored, it is now producing excellent port using its eight temperature-controlled granite lagares (open tanks for  
  treading grapes). This has a floral fragrance and blueberry flavours which coat the well–integrated peppery tannins.  
  Always a charmer. 2020 –2040. 

8. PT1641 Dow’s   £230
  This is a classic Dow produced predominantly from touriga franca and touriga nacional grapes from Quinta do  
  Bomfim and Quinta da Senhora da Ribeira. It shows notable minerality and is a touch figgy but no hint of raisining  
  or over-ripeness on the long finish. Attractive tea-leaf nose, with a slightly dry edge to the finish, a powerful wine.  
  2025–2050.  
  Halves available. 2025–2040.

9. PT1651 Graham’s   £240
  Charles Symington has blended this fine port mainly from Quinta dos Malvedos fruit plus grapes from five other  
  properties. Selection has been strict, with only the best 131 pipes (cask of 550-litres) of the 1,454 produced included  
  in this blend. Rigorous selection can produce fine port, and this is certainly the case here. Initially it is fleshy, opulent  
  and sweet, then shows flavours of bitter chocolate and fine acidity with balanced, but not dry, tannins. 2025 – 2050.  
  Halves available. 2025–2040.

Charles Symington – winemaker at Graham’sQuinta dos Canais, Cockburn’s
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Taylor’s Quinta de VargellasThe Symington family
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Quinta do Panascal, a contributor to Fonseca

Cellars at Taylor’s

 Ref  In-bond price, UK delivered, per six

10. PT1611 Taylor’s   £240
  The wines of the famed Quinta de Vargellas traditionally form the backbone of Taylor’s. They provide the elegance,  
  whilst Quinta de Terra Feita provides the depth and volume to the blend, and Quinta do Junco extra density.  
  Together they have produced an excellent port. It shows opulent, ripe fruit, hints of violet, with elegance and the  
  typical Taylor combination of stamina and refinement. This is a stunning port showing great potential. 2025–2050.  
  Halves available. 2025–2040.

11. PT1601  Fonseca   £240
  Head winemaker at the Fladgate partnership David Guimaraens is rightly proud of this blend which shows the  
  opulence that Fonseca is renowned for. It displays exceptional purity of fruit, a quality that shows in many of the  
  2011s, and is compact and concentrated. Big, rich and with hints of dark chocolate and liquorice, this has complexity  
  and finesse. A classic port. 2024–2045. 
  Halves available. 2024–2038.

12. PT1691  Quinta do Noval   £245
  Since its purchase by the French company Axa in 1993, Noval has been managed by Christian Seeley and has  
  produced notable ports. The 2011 has a perfect balance of intense concentration and delicacy with a powerful  
  aroma of violets. The fruit shows purity and freshness that is extremely appealing; this port has grip and staying  
  power. Delicious. 2025–2045. 

13. PT1661  Graham’s The Stone Terraces   £475
  The Symington family have consistently been impressed with the quality of the fruit produced from two small  
  18th-century schist stone-terraced vineyards at Quinta dos Malvedos. In 2011, for the first time they decided to  
  pick both vineyards at the same time and ferment the grapes together in one lagar (open tank for treading grapes).  
  Their plan was vindicated when Charles Symington and his cousins tasted this ‘Stone Terraces’ port and were  
  delighted with the quality. They have produced just 250 cases. Deeply coloured, it shows aromas of violet and mint,  
  weighty and spicy tannins, and blackberry and cassis fruit. Astonishing. 2025–2050. 
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Mixed Cases

14. THe 2011 FLadGaTe PORT Case

Drinking Window: 2025–2036 †

OC3436 at £226

A six-bottle case containing two bottles of each  
of the following three vintage ports:

Fonseca

Taylor’s

Croft 

15. THe 2011 sYMiNGTON PORT Case

Drinking Window: 2025–2040 †

OC3446 at £228

A six-bottle case containing two bottles of each  
of the following three vintage ports:

Dow’s 

Graham’s

Warre’s

16. 2011 CLassiC ViNTaGe PORT Case

Drinking Window: 2025–2036 †

OC3456 at £227

A six-bottle case containing one bottle of each  
of the following six vintage ports:

Fonseca

Taylor’s

Dow’s 

Graham’s

Croft 

Warre’s

17. 2011 CLassiC PORT HaLF BOTTLe Case 

Drinking Window: 2025–2030 †

OC3466 at £231

A 12-bottle case containing two half bottles of each  
of the following six vintage ports:

Fonseca 

Taylor’s

Warre’s

Graham’s 

Dow’s 

Croft 

† Drink dates for these mixed cases refer to the period when all the wines will be at their peak.   
 Please refer to the individual wine for its recommended drink date.



What the price includes
•  Prices shown include delivery to a UK address. They do not include 

excise duty or VAT. 
•  Payment of duty and VAT, at the prevailing rate (currently £16 duty 

per six, 75cl-bottle case, £16 duty per 12, 37.5cl-bottle case and 
20% VAT payable on wine and duty) will be requested once the 
wines arrive at Stevenage. This is expected to be spring 2014.  

•  Once the wines arrive at Stevenage, members may opt to have 
them delivered within the UK or stored in duty-paid Members’ 
Reserves. 

Notes 
•  Members, especially those living overseas, should note that only 

unmixed cases may be exported or transferred to an outside bond 
and an administration charge will apply. 

•  Wines are offered in cases of six bottles and 12 half-bottles  
as indicated. 

•  Please note that these wines cannot be collected from our 
showroom in Montreuil.

Please read the full terms and conditions for this offer set out on our 
website before placing your order.

For information regarding this offer after this date please contact  
The Society on 01438 740222  
or e-mail memberservices@thewinesociety.com

9PM, TUesdaY 1sT OCTOBeR, 2013

The International Exhibition  
Co-operative Wine Society Limited.  
Registered Office: Gunnels Wood Road,  
Stevenage, Hertfordshire, SG1 2BT
Register Number : 1824R (IP)
Website thewinesociety.com
Enquiries 01438 741177
Orders  01438 740222

How this offer works
Orders by telephone, website, post and fax will be  
accepted. If you would like to order online, visit  
thewinesociety.com/openingoffer. You will be required to log in 
with your password to place an order. If you need a new password 
visit thewinesociety.com/forgottenpassword. Orders need to  
arrive at Stevenage by 9pm, Tuesday 1st October, 2013 and will 
be processed thereafter. Members whose orders have been received 
by this date will receive confirmation of their purchase by  
21st October, 2013 at the latest. 

Members whose orders have been received after this time will  
receive notification by 31st October, 2013. 

Notifications by e-mail 
If you wish to receive e-mail notifications for this and subsequent 
opening offers, and have not already notified us, please see the  
order form for instructions. 

If demand exceeds supply 
The Society has a long relationship with the growers in this offer and 
access to good quantities of wine. It is possible however that demand 
may exceed supply for individual wines, in which case we will share 
out (as far as is practical) the available stock equally amongst ordering 
members. If this still does not allow every member to have some 
wine, then as a final resort we divide members into groups depending 
on their level of support for The Society (quantity of wine bought, 
spend, orders placed etc). Members who have given greater support 
to The Society will have a better chance (but no certainty) of being 
allocated wine, and those who have given less support will have a 
lesser chance (but still a chance). The Society will offer a similar wine 
as a substitute if the original choice cannot be provided, or members 
may nominate their own substitute when ordering. Doing so will not 
lessen the chance of receiving the original wine. 

Members’ Reserves
The Society’s Members’ Reserves is a purpose-built, temperature-
controlled facility offering members access to optimum storage 
conditions. The annual rental charge (currently £7.92 per dozen if paid 
by direct debit, £9.12 if not) includes VAT and insurance at 
replacement value. Any wine bought from The Society, by the unmixed 
or pre-mixed dozen, may be added or removed at any time. Members 
can also remove a few bottles of a full case stored in Reserves and 
leave the remainder to mature further in ideal storage conditions. 
Wines removed in this way need to be made into 12-bottle cases 
using no more than four different wines from the member’s unmixed 
cases stored in Reserves. There is no charge for this service.

THE SOCIETY’S prOmISE
Uncork with confidence
The Wine Society is a mutual organisation, so our members’ 
satisfaction is paramount. If, for any reason, you haven’t enjoyed  
a wine we want to hear about it and will happily offer a credit,  
a replacement or a refund. thewinesociety.com/promise

To order thewinesociety.com/openingoffer 01438 740222

twitter.com/TheWineSociety
 
facebook.com/TheWineSociety
 
societygrapevine.com
 
thewinesociety.com/app


