\
cru-magazine.com | Feb 2020 | lofhwW

ANNIVERSARY
7
B A 3 R Special feature:
- 70" @m@‘my o Cu Wag@m

PASSION FOR WINE AND LIFE



crumagazine
Highlight


FEATURE « The Vintage Port Academy

AL A
Glory to The Vintage Port Academy
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“In the last ten years, a noticeable increase in the Port market. 2.5 times increase
which is a very promising figure. This is our goal.” Jorge Nunes and Nicolas Heath started
'The Vintage Port Academy at 2009, to promoting different vintage port.

“Keeping is always harder than winning.”, they seems to understand it very well.
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Text: James LOU

Geography and Terroir

Port is one of the great classic wines, alongside Bordeaux,
Burgundy, Champagne and the other historic appellations of
Europe.It is produced in the Douro Valley in northern Portugal,
one of the world’s oldest and most prestigious vineyard areas.The
estates on which the vines are grown are known as ‘quintas’. They
are the equivalent of the ‘chateaux’ in Bordeaux. The ‘quintas’ of
the top Port houses are among the most prestigious andthe famous

wine estates in the world.

The Port vineyards are located in the north east of Portugal in the
mountainous upper reaches of the Douro River Valley. This region
lies about 130 kilometres inland and is protected from the influence
of the Atlantic Ocean by the Mardo mountains. The vineyard area
is hot and dry in summer and cold in winter, excellent conditions
for producing the concentrated and powerful wines needed to
make port.The coastal area is humid and temperate, providing the

ideal conditions in which to age the wine.
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Masterpiece

If the wine is of absolutely exceptional quality,
consistent with the house style and judged to be capable
of improving for many decades in bottle, the decision
may be taken to ‘declare’ the vintage. Declared (also
known as ‘classic’) vintages are the most valuable and
highly rated. Historically, only about three vintages
have been declared in each decade. Declared Vintage
Ports are usually blends of the produce of more than one
‘quinta’ to ensure that the wine is balanced, complete
and capable of developing complex multi-dimensional

aroma with age.

Debunking the Myths of Port
“In 10 years ago before VPA, we thought Port is

going to be forgotten.” Nicolas said. In order to
promote the appreciation and knowledge of Vintage
Port, The Vintage Port Academy founded by classic
Vintage Port houses, develops the understanding and
enjoyment among sommeliers, F&B professionals
and importers around the world. The Vintage Port
Academy Workshop has been successfully concluded

in Beijing, Shanghai, Guangzhou and Hong Kong.




TR > SR B T 36 PSRN (A T4 A 0 A B
BRCERT > Bs i) LA 2t~ SRR A e
HEN > B BEBA fh i P R B 3 > E L
J&Aged Tawnies K B S AL TG B2 143 DR »

In recent years, the interest in food and wine pairings has encouraged
the creation of a whole series of new Port and food pairings including
a more specific approach to cheese, desserts and above all chocolate.
Pairing Port with Chinese cuisine is still very much in its infancy
however a number of successful combinations particularly with Aged
Tawnies have been identified including serving 10 Year old Tawny Port

with hairy crab or Beijing duck.

2017 Vintage Ports

The 2017s are the classic “old school” Vintage Ports, deep and intense
with rich, dark and multi-layered fruit and powerful, compact tannins.
The wines are still brooding and reserved but there is a wealth of
complex aroma, a hint of riches to come. In 2017 dry conditions
throughout the growing and ripening seasons and an early harvest result

to that outstanding Vintage Ports.%
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