
Good Port vintages are rather like buses – you wait some time for one to come along, and then two come along together, as 
is the case with 2015 and 2016. It’s very rare that the Port houses will release their top wine in two consecutive years, which 
leaves them in the inimical position of having to choose between two perfectly formed siblings. As a result, 2015 was not a 
generally declared vintage but many of the houses released their top single quintas, those plots which form the heart of their 
vintage Port in a declared year. For some, however, 2015 is their superior wine, with Cockburn’s notably celebrating their 
Bicentenary with a release.

The 2015 growing season started perfectly with a wet autumn in 2014, replenishing the water table and preparing the vines 
for the long hot summer to come. December and January were cold and dry, followed by a hot to very hot spring and early 
summer, with June registering its highest temperatures for 50 years; thankfully, some timely rain in May refreshed the vines.
In August the temperatures scaled back somewhat, with only the hottest days in the more normal 30s, and most averaging the 
high 20s; drought was a problem and vines began to shut down, leading to an early start to the harvest for younger vines in and 
those in less favourable plots, probably accounting for some of the higher than usual acidity levels. A huge rainstorm over the 
15th and 16th September broke the drought and in the Upper Douro, where the best sites are to be found, dry sunny weather 
returned, allowing the grapes to reach full maturity. The weather remained mixed in the Lower Douro, meaning that some of 
the vineyards here did not meet their full potential.

These wines all have a delicious degree of freshness about them, a hallmark of the 2015 Port vintage, with vibrant acidity and 
fine, supple, substantial tannins. Surprisingly approachable in youth, they will be delicious in the medium or long term, depending 
on the vineyard. But the most important thing to note about these wines is their fabulous value for money – nowhere else do 
you get this concentration and quality in a wine at such a snip, promising so much pleasure over such a long period.

We strongly recommend that you dive in rapidly!
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2015 Port Releases

These wines are offered per case, in bond, subject to remaining unsold,
and will be available for delivery in the autumn.

Offer closes on 31st July 2017.

To order, please call us on 01353 721 999.

Private Cellar’s en primeur terms and conditions of sale apply.
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Croft Quinta da Roêda 2015 bottles 6 per case £65
 halves 12 per case £85
 magnums 3 per case £75

Dense red black to lighter on the rim with a nose of big, spiced black fruit, brambly and floral, leading to a palate of sweet, 
wood-spiced black fruits, nutty and with fine tannins on the end, musky and rich and surprisingly approachable even at this 
stage, yet with the wherewithal to age beautifully over the mid-term. Drink 2028 - 2043

Fonseca Guimaraens 2015 bottles 6 per case £115
 halves 12 per case £135
 magnums 3 per case £125

Denser, deeper red black with a nose of perfumed black fruit, black cherry, floral with the Fonseca trademark rock rose notes 
coming out on swirling. Big, sweet red and black fruit on the palate, intense, rich and layered, with a huge yet supple tannic 
backbone with fine racy acidity behind. Deliciously long and structured. Drink 2032 - 2045

Taylor’s Quinta de Vargellas 2015 bottles 6 per case £115
 halves 12 per case £135
 magnums 3 per case £125

Deep dense black to the rim with a muted, more subtle nose than the Guimaraens, spiced with notes of blueberry, rich and 
really lovely fresh fruits, leading to a palate of substantial creamed black fruits, spiced and vibrant, rich and smooth with big, 
supple tannins behind, noticeable acidity and a long, floral finish; very appealing already but destined for longer life.
Drink 2033 - 2049

Vintage Collection Trio Pack 2015 bottles 3 per case £65

One Bottle each of Croft Quinta da Roêda, Fonseca Guimaraens and Taylor’s Quinta de Vargellas presented in a wooden box, 
to make an excellent gift.

Dow’s Quinta Senhora da Ribeira 2015 bottles 6 per case £175

Dense in colour with a rich nose of red berries, mulberry and rock rose, leading to a softly fruited palate of sweet red and 
black berry fruit, with substantial ripe tannins, balanced and rich with lovely racy acidity towards the end and a long, sweet 
finish. Drink 2028 - 2045

Niepoort 2015 bottles 6 per case £205
 halves 12 per case £230
 magnums 3 per case £230

Dense, vibrant red black with an intense nose of spirity black fruit with a distant hint of walnut. Sweet and rich on the palate 
with medium intensity, underscored by substantial tannic structure, rich and with noticeable acidity on the finish.
Drink 2030 - 2045

Cockburn’s Bicentenary Edition 2015 bottles 6 per case £210

Deep, dense purple black with a vibrant nose of sweet black skinned fruit, a distant feral note, spiced with a hint of caraway, 
semi-oriental and musky, really complex, leading to a palate of big raw black fruits, earthy and brambly, with a hint of walnut, 
with substantial ripe tannins behind, gorgeously rich, deep and sweet with a massively long finish. Really stands out. 
Drink 2032 - 2050

Quinta do Vesuvio 2015 bottles 6 per case £210

Jet black right to the rim, very intense, with a nose of sweet, floral notes, orange zest, mulberry, spiced, leading to a palate of big 
spiced sweet black fruits, rich and intense with substantial tannins and acidity behind, beautifully balanced with a long, rich finish. 
Drink 2030 - 2045

Graham’s The Stone Terraces 2015 bottles 3 per case £300

Deep purple black with a nose of very tight black fruits, blackberry, caraway, morello cherry, rich, leading to a palate of big black 
fruits, spiced with substantial tannins behind, rich and intense, with some grilled notes behind and fabulously long, spiced finish. 
Drink 2033 - 2050
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