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Intro to Taylor Fladgate



• One of the original Port houses, founded in 1692

• Still family-owned and managed

• Focus on Vintage Port, LBV, Aged Tawnies and Reserves, which
make up over 80% of sales volume

• One of the most famous producers of Vintage Port

• Owns three of the most famous properties in the Douro: Vargellas, Terra Feita and 
Junco

Quinta de Vargellas

Overview of Taylor Fladgate



A History of Innovation

• Track record of innovation in production R&D as well as category
development

• Taylor’s philosophy is to incorporate new technology/methods where it is 
beneficial, while conserving many traditional production methods

• Pioneer of many Port styles, including:
• 1934    First dry white port: Chip Dry
• 1958    ‘Single Quinta Vintage’ concept: Quinta de Vargellas
• 1970    Late Bottled Vintage concept
• 2008    First ever Pink Port launched by Croft
• 2020    First ready-to-drink Porto Tonic in a can launched



https://www.portoprotocol.com

Find out more about the project:
https://www.youtube.com/watch?time_continue=17&v=4L9IuPX9WGs&feature=emb_logo

Climate Change Initiatives
The Porto Protocol

https://www.portoprotocol.com/
https://www.youtube.com/watch?time_continue=17&v=4L9IuPX9WGs&feature=emb_logo


World of Wine, Porto

https://www.winespectator.com/articles/fladgate-port-new-world-of-wine-project
https://www.thedrinksbusiness.com/2016/10/taylors-to-build-e100m-tourist-attraction-in-porto/
http://www.worldoffinewine.com/news/the-fladgate-partnership-5840968

https://www.wow.pt

Scheduled to open August 2020

Thinking Bigger in Porto
A leading Port producer plans an unrivaled 
“World of Wine” in Portugal’s capital of vinho

http://www.worldoffinewine.com/news/the-fladgate-partnership-5840968


Port Basics



• Fortified Wine

• Only made in Portugal

• Variety of styles

• Long history and tradition

• All production and marketing governed by IVDP https://www.ivdp.pt/en

What is Port? The Basics...

https://www.ivdp.pt/en
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Where does Port come from?



About the Douro Valley

• Hot dry summers, cool wet winters

• Hot climate mountain viticulture (2/3 of vineyard area is planted on
gradient > 30%)

• Region of 250,000 hectares of which 45,600 under vine

• Oldest walled terraces are classified as World Heritage sites

• Soil is composed of schist, a foliated metamorphic rock

• About thirty varieties used:  Among principal types are Touriga 
Francesa (Franca), Tinta Roriz, Touriga Nacional, Tinta Barroca 
and Tinta Amarela

• Divided into three sub-regions



Port Winemaking



Grapes crushed Fermentation and
maceration

Fortification
(addition of spirit)

Fermentation stops
before all sugar
is converted

450 litres of 
fermenting wine

100 litres of neutral grape 
spirit at 77% alc/vol

One 550-litre pipe of port
20% alc / vol

The Vinification Process



Tawny VintageFull Bodied

Bottle
(after a 2-year period in VAT)

VATS
(over 20.000 litres)

Barrels
(approx. 600 litres)

Wood Aged Bottle Aged

The Port Styles





HISTORY



Tasting & Discussion













Service, Food Pairing and Cocktails



• Usually served in 2oz pours
• Traditional Port glass similar to ISO, but better to use larger glass

(eg white wine glass)
• Serve slightly chilled 14-16 C

Service, Food Pairing and Cocktails

Service

Food Pairing

Cocktails

• Traditional items: cheese, chocolate and desserts
• Modern approach: be creative and experiment!

• Wide variety of styles makes Port super versatile for use in cocktails
• Great as an alternative to spirits to make lower alcohol versions of

some classics
• More ideas https://portcocktails.com

https://portcocktails.com/


Questions?




