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SCORES
95 Points, Wine Spectator, 2023
94 Points, Wine Advocate, 2005
93 Points, Wine Enthusiast, 2008
92 Points, Wine & Spirits, 2005

For over two centuries the name of Dow’s
has been closely linked with the finest Ports
from the vineyards of the Upper Douro
Valley. Since 1912, when Andrew James
Symington became a partner in Dow’s, five
generations of Symington winemakers have
lived and worked at their vineyards of Quinta
do Bomfim and Quinta da Senhora da
Ribeira from where they have produced many
memorable wines, including the only Vintage
Port made in the 21% century with a perfect
100-point score.

WINE DESCRIPTION SHEET

2003 VINTAGE PORT
Library Release - 2024

THE WINE

Qutinta do Bomfim, Daw?s principal vineyard

The 2003 is a classic Dow’s Vintage Port and one of the finest that we have made this
century. Now with 19 years of bottle age, the Symington family have decided to launch

a limited Library Release of Dow’s 2003 Vintage Port directly from their cellars. These
bottles have aged in the perfect conditions of the Vintage Port cellars at the Dow’s Lodge,
which benefits from the temperate climate defined by the proximity of the Atlantic Ocean.
This Vintage Port has developed greater complexity with age and is very enjoyable to drink
now, whilst retaining considerable ageing potential.

YEAR AND HARVEST OVERVIEW

The year was notable for its particularly hot summer interspersed by useful rain showers. In June,
aspell of very hot weather caused many immature bunches to dry up altogether, with a useful
thinning of the overall crop. Fortunately, with plentiful reserves of ground water (after a very

wet winter) there was little evidence of the vines suffering from excessive hydric stress. The high
temperatures recorded in August (fractionally above 40°C for a few days) were not unusual for the
Douro, while parts of France were experiencing temperatures close to 50°C. The heat did reduce
yields, though, (even by Douro standards); at Senhora da Ribeira the old vines managed just 0.87
Kg/vine. At Bomfim some generous heaven-sent rain at the end of August refreshed the grapes
and favoured balanced ripening. We began picking at Bomfim on September 18th and at Senhora
da Ribeira on the 22nd. The grapes were in remarkably good condition, with no signs of any heat
damage and with Baumés very promising at 13.2° for the Franca and 13.8° for the Nacional.

WINEMAKERS

Charles and Peter Symington with Anténio
Serodio and Jodo Pedro Ramalho.

TASTING NOTE

Typically Dow’s in style, this 2003 is
outwardly less flamboyant than its peers,
but gradually unlocks its complexity,
sophistication and mystery. Aromas of
cassis and blueberry come hand in hand
with notes of black olives and green
pepper. Prodigious on the palate, with

a powerful structure, lean and taut with
Dow’s hallmark drier edge. A formidable
Vintage Port with decades ahead of it.

Symington tasting room, Spring 2024

PROVENANCE - GRAPE VARIETIES

Quinta do Bomfim, Quinta da Senhora da

Ribeira, Quinta do Santinho and Quinta da

Cerdeira. Old mixed vines (41%); Touriga
Franca (32%); Touriga Nacional (19%);
Tinta Barroca (8%).

STORAGE - SERVING - FOOD PAIRING

Store the bottle horizontally, ideally in a cool,
dark place with a constant temperature.
Decant prior to serving, preferably a few hours
beforehand. An excellent dessert wine to enjoy
on its own or with some chocolate desserts. It
is a very good match with blue cheeses.

WINE SPECIFICATION

Alcohol: 20% vol.

Total acidity: 4.8 g/L (tartaric acid)

Baumé: 3.5°

pH:3.6

Residual Sugars: 99 gr

Allergy information: Contains sulphites
Compatible with vegetarian and vegan diets
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