
Dow’s has been associated with the
Douro’s finest Vintage Ports for over
two centuries. Since A J Symington

became a partner in Dow’s in 1912, five
generations of Symington

winemakers have lived and worked at
Quinta do Bomfim and Quinta da

Senhora da Ribeira, producing
countless memorable wines.

DOW'S VINTAGE PORT PRIVATE 
CELLAR RELEASE 1985

Following each Vintage Port en primeur release, our family has always held 
back a small quantity for ageing in our cellars and releasing decades later. We 
are careful to select vintages for cellar releases that have developed immense 

complexity and are exciting to enjoy today, whilst retaining further ageing 
potential.

THE WINE
1985 was a great classic vintage that produced an incredibly concentrated and 

powerful Dow's Vintage Port with great ageing potential. The year offered 
textbook conditions –balanced growth, a warm dry summer and a harvest with 

near-perfect weather. Now with 38 years of bottle age, the Symington family 
have decided to release 800 of the last remaining bottles of this exceptional 

Vintage Port from their cellars, where they have matured over four decades in 
perfect conditions. This Vintage Port has developed a layer of sophistication 

and poise that can only come from long-term ageing.

THE YEAR
The winter and spring of 1985 was extremely wet, with a cold spell in May, and 

by June the vines were some three weeks behind normal development. Hot and 
dry weather in July and August brought development back to normal. The 

summer-like weather continued from early September right up to the vintage. 
The fine weather continued into October with a slight drop in temperature and 

some rain during the night of the 3rd/4th but after a few cooler days the hot, 
fine weather returned and remained unbroken right to the end of the vintage, 

with maximum temperatures of 30ºc daily.

WINEMAKER
Peter Symington

TASTING NOTES
Unmistakably Dow’s with its powerful 
structure and lithe, taut body. Multi-
layered with developed black fruit 
harmoniously melding with peppery 
tannins, dark chocolate, tobacco and 
tea. Dow’s defining drier edge adds a 
layer of sophistication and poise. 
Streaks of acidity underscore the 
wine’s appealing intensity and vitality 
and provide a sure marker for some 
further ageing potential. A 
formidable Vintage that leaves a 
strong invigorating impression.

GRAPE VARIETIES
Blend of indigenous Douro grape 
varieties

PROVENANCE
Quinta do Bomfim and Quinta da 
Senhora da Ribeira

STORAGE AND SERVICE

Storage: Store the bottle horizontally 

in a dark place with constant 

temperature, ideally between 12°C 

and 15°C.

Decant: Yes

Food Pairings: It pairs wonderfully 

with chocolate desserts and cheese.

Longevity after Opening: Must be 

consumed within 48h of opening. 

Keep closed in a cool place.

Serving temperature: 16°C

INFORMATION

Alcohol: 20 %

Acidity: 3.98 g/l (tartaric acid)

Baumé: 2.7 °

Allergens: Sulphites

Vegetarian: Yes

Year of Bottling: 1987

https://www.instagram.com/Dows_Port/

