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Founded in 1820 by William and John
Graham in Portugal’s Douro Valley, for
two centuries Graham’s has cultivated its
reputation as one of the greatest names in
Port. The quality of Graham’s Port relies on
the finest grapes, primarily sourced from five
iconic quintas in the Douro Valley: Quinta
dos Malvedos, Quinta do Tua, Quinta das
Lages and two others, Quinta da Vila Velha
and Quinta do Vale de Malhadas, which
are privately owned by members of the
Symington family.

WINE DESCRIPTION SHEET

2003 VINTAGE PORT
Library Release - 2024

THE WINE

The 2003 is a classic Graham’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 Graham’s 2003 Vintage Port directly from their cellars. These
bottles have aged in the perfect conditions of the Vintage Port cellars at the Graham’s
Lodge, which benefits from the temperate climate defined by the proximity of the
Atlantic Ocean. This Vintage Port has matured beautifully with age, revealing aromatic
complexity and seductive black fruit flavours. It 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 bouts of rain. In June, a
spell of very hot weather caused many immature bunches to dry up altogether, with a useful
thinning of the overall crop, which could otherwise have been quite large. 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 that caused
such problems with overripeness in other winegrowing areas of Europe were not unusual for
the Douro. Nevertheless, yields were quite low in many of the best areas of the region, limiting
the supply of vintage port quality grapes. By the time picking began at Malvedos, Vila Velha
and Vale de Malhadas on September 15th, there had been a little rain and most grapes were in
perfect condition, with no signs of any heat damage. What was remarkable at Malvedos this
year was the ripeness of the Touriga Franca, which achieved an almost record 14.5° baumé.

WINEMAKERS

Charles and Peter Symington
with Henry Shotton.

das Lages. Touriga Franca (39%); Touriga
Nacional (28%); old mixed vines (22%); Tinta
Barroca (11%).

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 a very good match with blue cheeses.

TASTING NOTE

Bright and fresh on the nose with mint,
eucalyptus and rockrose and some delicate
traces of liquorice. Reveals a touch of wet
earth and herbaceous scents (Mediterranean
vegetation). Exotic, seductive opulence on the
palate with gorgeous, ripe black and red fruit
with touches of cassis and kirsch. Beautifully
silky and voluptuous on the palate whilst still
showing considerable concentration.

WINE SPECIFICATION

Alcohol: 20% vol.

Symington tastingroom, Spring2024 Total acidity: 4.5 g/L (tartaric acid)
Baumé: 3.7°

pH: 3.6

Residual Sugars: 103 gr

Allergy information: Contains sulphites
Compatible with vegetarian and vegan diet

PROVENANCE - GRAPE VARIETIES

Quinta dos Malvedos, Quinta da Vila Velha,
Quinta do Vale de Malhadas and Quinta
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