
 

WINE DESCRIPTION 

QUINTA DO VESUVIO 
2000 VINTAGE PORT 

Quinta do Vesuvio 
Quinta do Vesuvio is arguably the most 
magnificent estate in the Douro valley. 
Located in the beautiful and austere Port-
growing region of the Upper Douro valley, 
its history dates back to the 16th Century. 
All of the grapes are hand-picked, with a 
careful selection being made. Vesuvio is 
one of the very few estates in the Douro 
where all of the wines are made using the 
traditional treading method in granite 
lagares, among the largest in the Douro 
valley, and offered exclusively as a single 
Quinta Vintage Port. In 1989, Quinta do 
Vesuvio was purchased by the Symington 
family whose involvement in the 
production and shipping of Port began 
more than a century ago. Vesuvio is now 
ranked as one of the top-tier Vintage Port 
producers. Over the last decade, Quinta do 
Vesuvio has amassed an impressive 
number of awards at international tasting 
competitions around the world. 
 
Tasting Notes 
The 2000 Vesuvio is rich and opulent with 
the classic nose of ‘violets’. This wine is 
dark, almost ink-purple. On the palate, the 
Vesuvio 2000 has layers of rich 
concentrated fruit, the tannins are strong, 
but ripe. This is one of Vesuvio’s finest 
ever wines. 
 
The Viticultural Year 
The Vintage Port produced at Vesuvio in 
2000 is of remarkable quality. We are 
fortunate that the climatic conditions 
allowed us to make such a superb wine. 
However, the year did not start well, not 
since 1994 have we had such low 
production. Bad weather in April 
prevented many of the vine flowers from 
being fertilised, thus the number of grapes 
on each vine was very low but the fruit 
that did ‘set’, ripened under perfect 
conditions during June through to August. 
In late August we had two days of rain, 
this was very welcome and prepared the 
grapes superbly for harvesting, which 
began on Thursday 21st September. The 
average yield was just 720g per vine, but 
the Baumes were near ideal, with an 
exceptional 13.4° being achieved by the 
Touriga Nacional. Temperatures during 
the harvest were also mild, greatly 
facilitating the fermentations in the 
lagares. 

Reviews & Awards 
 
“Quinta do Vesuvio’s saturated 
blue/purple colour is more dense than 
many of its peers. Impressive in the 
mouth, with full body, sweet crème de 
cassis and blackberry liqueur intermixed 
with smoke, earth, and spice; this sensual 
effort possesses elegance allied to power 
and authority. Complex, fat, rich, and 
intense, it is an exceptionally stylish, 
graceful effort…” 
Robert Parker, The Wine Advocate, 30th October 2002 
 
Five Star Rating 
“Nothing shy or retiring here. Superbly 
forthcoming fragrance and fruit; crisp, 
concentration, length.” 

Michael Broadbent, Vintage Wine, Published 2002 

 
94 out of 100 points 
“Lovely nose of plums, chocolate and 
berries, with hints of spices. Full-bodied, 
with super firm tannins and a tight tannin 
structure. Long and refined. It builds on 
your palate.” 

James Suckling, Wine Spectator, 20th February 2003 
 
Gold Medal 
International Wine Challenge 2003 
“A different style altogether – cool mint 
and eucalyptus with a touch of mint 
chocolate rounds out the rich, concentrated 
blackberry and floral fruit. It is 
wonderfully concentrated and shows real 
power and a clean dry edge.” 
Wine International, October 2003 

 
19.5 out of 20 points 
“Very good colour. Full and backward. 
Structured, even slightly dense at present. 
But undenyingly profound. This is full 
bodied, rich and concentrated on the 
palate. Excellent grip. A really vigorous 
wine. One of the few with real intensity on 
the follow-through. Very fine plus.” 

Clive Coates MW, The Vine, July 2002 

 
Peter Symington, responsible with his son 
Charles for the vineyards and wine 
making, has been made ‘Fortified Wine 
Maker of the Year’ an extraordinary 6 
times by the ‘Wine Challenge’. Nobody 
else has won this important award more 
than twice. In 2003, his son Charles won 
the same award. 

Vintage Overview 
The 2000 Vintage will be remembered 
for the immense concentration of its 
wines and for the small quantities 
produced. The first Vintage of the 21st 
Century. 
 
Contemporary Family 
Comments 
“We are one of the very few estates in 
the Douro where the entire production of 
the Quinta continues to be made in the 
traditional granite lagares. In 2000 we 
had a team of 50 people working the 
lagares. This is unique in the Douro. As 
each lagar holds 20 pipes (11,000 litres), 
this number of people is essential to 
obtaining maximum extraction of 
colours and flavours.” 
Peter Symington  
April 2002 
 
Wine Specification 
Alcohol: 20% v/v (20ºC) 
Total acidity:  4.3 g/l tartaric acid 
Baumé: 3.9 
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