
CONDITIONS 
The viticulture year of 2014/2015 was characterized for being an atypical year in terms of climate, with a dry and cold winter 
and with a Spring and Summer abnormally hot and dry. In particular, the reduced precipitation throughout most of the 
vegetative cycle and high temperatures registered between June and July should be highlighted, by its impact on the vine 
and the grape maturation. This weather pattern caused an advance of the vegetative cycle of about 1 to 2 weeks, on average.  
In terms of the vines health, cryptogrammic disease (oidium and mildew) and insect plagues did not have any significant 
impact. In all and comparing with the previous decade’s data, we can consider that 2015 was the year in which all the 
production appeared in better health conditions. The maturation was very variable all along the region, taking into account 
the vineyard location and/or the water availability. In vineyards less exposed to stress or with increased water availability, 
there was an earlier maturation (about 1 to 2 weeks) and harvest started in late August/early September.  In lower altitude or 
more exposed to heat vineyards, maturation occurred more slowly, forcing growers to wait for better alcohol and phenolic 
levels. However, the occurrence of a very important rainfall between the 15th and the 16th of September, accompanied by 
lower temperatures, had a very positive impact both in production and in quality, allowing a maturation that has evolved 
gradually to perfection until the end of September/beginning of October. 

GRAPE VARIETIES
More than 25 different traditional Douro grape varieties, predominately Touriga Franca, Touriga Nacional, Tinta 
Roriz and Tinta Barroca, but also Rufete, Tinta Amarela, Tinta Francisca, Sousão. 

VINIFICATION
The grapes were crushed by foot, before the fermentation, together with 10% of the total grape brandy which is 
added to the final Port. This allowed us to macerate the grapes at cooler temperatures and for a longer period before 
fermentation. When the must was ready for the addition of the remaining grape brandy, the fortification was made 
in one single moment, adding all the brandy to the must and skins in the lagar.  Some more treading ensured good 
homogenization of the whole wine and that the fermentation was stopped. The blend of must and brandy stayed in 
the lagar for two more days, with very slight treading twice a day (10 minutes each time). It was then racked to the 
storage vat together with all the press wine (we use traditional basket presses). The wines were aged in very ancient 
(more than 100 years old) wood Port casks and small stainless steel vats until the beginning of August of 2019.

BOTTLING DATE
August 2019, in 2.133 x 750ml bottles 

TASTING NOTES
Van Zellers & Co. LBV Ports are issued from traditional and indigenous hand-picked Red grapes grown in different 
sub-regions of the Douro. The grapes are foot crushed in old granite “lagares” and ferment in the same “lagares” 
between 2 to 5 days. When the must reaches the decided residual sugar level, the grape brandy is added to the must 
to stop the fermentation. After racking and pressing, the newly made Port is then aged, between 36 and 48 months, 
in old wooden vats, with a capacity between 600 and 10.000 litres. Bottled without any fining, nor filtration, Van 
Zellers & Co. 2015 LBV Port is a traditional unfiltered Late Bottled Vintage, very deep ruby in colour, floral nose, dark 
cherries, cassis, raspberries, cedar spice, velvety tannins. Elegant and smooth, Van Zellers & Co. LBV Port has a great 
balance and finesse and a very long and fruity finish. 

WINEMAKERS
Cristiano van Zeller and Joana Pinhão

When we think of nature, we think of all the ways 
it dazzles our senses. Nature is alive, moving and 
reproductive. Nature changes and nature has its own 
ways. Our nature is to create wines that show the life 
and soul of a place and of a wine. Something ever 
evolving, that we do not control and don’t intend to. 
We intend to see it live in a bottle. These wines will 
not only show the unique characteristics of a place, 
but they will live in bottle, changing throughout time 
with a life of its own. The idea to bottle what nature 
has created is what makes winemaking so exciting. 

LATE BOTTLED VINTAGE PORT 2015
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92
Robert Parker

Points
TECHNICAL INFORMATION
Region: Douro 
Soil: Schist 
Alcohol: 20%
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Baumé: 3,6
pH: 3,80
Volatile Acidity: 0,32 grs/dm3

Total Acidity: 4,2 grs/dm3

Total SO2: 97 mgrs/dm3


