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I used to think there must be two Dirk Niepoorts. How would he ever have the time and
energy to produce great ports and Douro table wines, get involved in myriad joint
ventures with friends and winemakers such as Telmo Rodriguez, travel so frequently,
and still have the energy and enthusiasm to share his love of world wines - and the food
to go with them - with so many people in such an apparently relaxed manner, if he were
just one person? 'Another Big Day', held earlier this year at Quinta da Nápoles, the
Niepoort winery and tasting haven in the Douro, revealed the secret: he has an
outstanding team working with him. What's more,...
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NIEPOORTRT, DouT, Douro  

Niepoort are known for their colheitas, what Dirk Niepoort describes as Niepoort are known for their colheitas, what Dirk Niepoort describes as Niepoort are known for their colheitas, what Dirk Niepoort describes as Niepoort are known for their colheitas, what Dirk Niepoort describes as 
'the presidents of port - winning their place by election', in contrast to 
vintage port, which is 'the king by birth'. His belief is that tawny ports, 
'man-made wines', deserve the same attention as vintage ports and the 
older they are the better. Tawnies need longer than two years in bottle - Tawnies need longer than two years in bottle - 
ideally 50-100 years in cask, 15-20 in bottle. They become fatter and 
more concentrated in cask and then sharper, more precise and more 
elegant in bottle. There is a great sense of succession here too: Dirk is 
the sixth generation of Niepoorts and his blender is the fifth generation 
in the same family of blenders.  

Niepoort Colheita 1937 port 18 Drink 2005-2030  
Bottled in England, 1995.  
Fragrant, ginger, spice, very complex, some coffee, offee, organge peel, 
confit pear. Intense, some coffee and lots of spice and orange peel. ffee and lots of spice and orange peel. 
Very long, some burnt toVery long, some burnt toffee and nuts on the aftertaste. Silkffee and nuts on the aftertaste. Silkyfee and nuts on the aftertaste. Silky. (JH)  

Niepoort Colheita 1934 port 17.5 Drink 1995-2015  
Bottled in England, 1981.  
A little browner than the 1937. More walnut and savourA little browner than the 1937. More walnut and savoury little browner than the 1937. More walnut and savoury. Then so 
concentrated and fresh on the palate. Amazing intensity and depth. 
Confit orange and bitter marmalade. (JH)  

Niepoort Colheita 1912 port 18.5 Drink 1995-2020  
Bottled in England, 1978.  
Quite dark walnut/tawny colour. More closed than the 1934. Hint of 
curry spice but also that bitter orange and walnut intensity. Savoury 
and so intense and elegant and defined and angled. Arrow-like 
freshness. And so long. (JH)  



www.niepoort-vinhos.com

Jancis Robinson · August 2011 02

Niepoort Colheita 1900 port 17 Drink 1990-2015  
Bottled in England, 1972.  
Walnut brown. Delicate, seriously senior but not too old on the nose - Walnut brown. Delicate, seriously senior but not too old on the nose - 
notable volatility. A little medicinal, touch of polish.A little medicinal, touch of polish. Aged bitter 
marmalade and walnuts and so rich in the middle and long and fresh. 
Amazingly full of life and energy. More masculine and savoury and not 
as fine as the 1912. (JH)  
 
Niepoort Colheita 1863 port 18 Drink now  
Slightly cloudy. Again very savoury and spiced. Touch of curry spice 
and furniture polish and coffee but so fragrant and alive and pretty 
assertive. Then sweeter and like dark bitter toffee on the very rich 
palate with a streak of peel freshness. A little harsh on the finish but 
also a fine tang of dark peel. Long. (JH)  
 
 

R & L LEGRAS, Champagne  

This is the house that Dirk chose when he wanted to import a 
champagne. He was looking for a small house that wouldn't be under 
pressure to sell volume but he also needed to find a wine he liked. 
Legras was 'love at first sight'. Given Dirk's mantra that 'acidity is the 
backbone of everything', I was quite surprised to learn that all the 
wines went through full malolactic conversion and personally found 
the wines quite broad and not always with evident acidity, but maybe 
the breadth of flavours disguised the acidity. And I did also wonder if 
my palate was affected by the previous flight of colheita ports, despite 
my efforts to cleanse my palate in the meantime. I'm not sure that 
Dirk's desire to make a point, by putting the colheitas at the start of the 
tasting (and the Fritz Haag flight at the end, as 'bookends'), did any 
favours to the Legras wines.  
 
R&L Legras dates back to the 16th century but the vineyard holdings, 
in the Côte des Blancs, were developed early in the 19th century by 
René Legras. They have 5 ha of Chardonnay, all in grand cru sites, and 
they buy in another 10 ha of fruit from Chouilly. Their wines are sold 
mainly in the on trade and are all unoaked. Currently run by Julien 
Barbier, who introduced the wines.  
 
Legras, Blanc de Blancs Brut Grand Cru NV Champagne 16.5 
Drink 2011-2013  
90% 2007, 10% 2006, 7 g/l dosage.  
Very pale gold. Lots of lovely toast. Soft and rounded but with bright 
acidity and a sweet toasty finish. Powerful and winey. Lightly honeyed. 
(JH)  
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Legras, Présidence Vieilles Vignes Blanc de Blancs Brut Grand 

Cru 2002 Champagne 17.5 Drink 2010-2013  
40-year-old vines, 20,000 bottles, 5 g/l dosage.  
Very bready, sweet pâtisserie. Then more savoury and mealy and broad 
on the palate. Just fresh enough and a slightly sour aftertaste. At this 
stage, more complex than elegant.  
 
Legras, Evanescence Vieilles Vignes Blanc de Blancs Brut Grand 

Cru 2002 Champagne 16.5 Drink 2011-2014  
Brut nature, ie no dosage. Toasty and honeyed and quite mature on the 
nose. Then not much depth on the middle. Seems soft and quite 
rounded and doesn't taste as dry as I would expect with brut nature 
thanks to those rich flavours. (JH)  
 
Legras, St-Vincent Vieilles Vignes Blanc de Blancs Brut Grand Cru 

2000 Champagne 17 Drink 2005-2013  
Mid gold. Broad and rich and toasty. Full in the mouth but I'd like just 
a little more edge. More like a fine white burgundy. (JH)  
 
Legras, St-Vincent Vieilles Vignes Blanc de Blancs Brut Grand Cru 

1996 Champagne 18 Drink 2005-2015  
Julian Barbier says this is their best vintage so far of this wine that is 
made only in the best vintages.  
Much less open on the nose than the 2002, still deep in flavour and full 
in the mouth. Much better, tighter, fresher and still a great length and 
fresh. Much better definition than the 2000. (JH)  
 
 

SOALHEIRO, Vinho Verde  

Dirk describes Soalheiro as the best producer of white wines, and 
especially of Alvarinho, in Portugal. João Antonio Cerdeira planted his 
first Alvarinho vines in Molgaço, the most northerly point in Portugal, 
in 1974 and made the first vintage of Soalheiro, meaning 'sunny', in 
1982. The mountains to their north contribute to particularly good 
conditions for ripening Alvarinho. João Antonio's son Luis is now in 
charge and he introduced the wines.  
 
Having been weaned on the aromatic, drink-youngest-available style of 
Rias Baixas Spanish Albariño, these wines came as something of a Rias Baixas Spanish Albariño, these wines came as something of a 
surprise in their fatness and volume in the mouth.surprise in their fatness and volume in the mouth. Although they are Although they are Although they are 
clearly able to age, the older vintage struck me as a bit heavclearly able to age, the older vintage struck me as a bit heavy.  

Luis Cerdeira exaplained that the classic Soalheiro aims for freshness 
and fruit. The Primeiras Vinhas - first vintage 2006 and partly aged in Vinhas - first vintage 2006 and partly aged in 
old oak - is from the oldest and best vineyards and aims less for aroma 
and more for structure and volume, while retaining freshness. The 
Reserva is barrel fermented but only 20% of the oak is new. 2010 was 
apparently a very good vintage in the Minho region.  
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Luis Cerdeira exaplained that the classic Soalheiro aims for freshness 
and fruit. The Primeiras Vinhas - first vintage 2006 and partly aged in Vinhas - first vintage 2006 and partly aged in 
old oak - is from the oldest and best vineyards and aims less for aroma 
and more for structure and volume, while retaining freshness. The 
Reserva is barrel fermented but only 20% of the oak is new. 2010 was 
apparently a very good vintage in the Minho region.  

Soalheiro Alvarinho 1995 VinhoVinho VerdeVerde 15.5 Drink 2000-2010  
Strong greeny gold. Intense limey nose. Fat and rich and quite oily. 
Heavy, full of limey flavouy, full of limey flavour. Plenty of concentration but for me it lacks 
verve, even though the acidity is there. (JH)  

Soalheiro, Primeiras VinhasVinhas Alvarinho 2007 VinhoVinho VerdeVerde 16 Drink 
2010-2017  
From magnum. Slow, cool fermentation over four months. Intense lime w, cool fermentation over four months. Intense lime 
and a touch of honey and apricot. Oily and broad. Fresher acidity than 
the 1995 (pH 3.2 though it seems softer than that) but has a weight that 
fills the mouth but is just a bit too heavy for my taste. Spicy and zesty 
on the finish. Powerful. (JH) 13%  

Soalheiro Alvarinho 2010 VinhoVinho VerdeVerde 17 Drink 2011-2015  
From magnum. Much brighter and zestier on the nose, some herbs as 
well as lime, orange and apricot. Tastes fresher and more herbal than Tastes fresher and more herbal than 
the 2007 (although pH is pretty similar) but still mouthfilling. Long 
and sustained. (JH) 13%  

Soalheiro, Primeiras VinhasVinhas Alvarinho 2010 VinhoVinho VerdeVerde 16.5 
Drink 2011-2018  
Not yet bottled. Green cast. Citrus, lime and a touch of laurel. Spice 
and zesty but again just seems to lack energy (pH 3.4). (JH) 13%  

Soalheiro, Reserva Alvarinho 2009 VinhoVinho VerdeVerde 17- Drink 
2011-2013  
Slight toasty note from partial barrel fermentation. A touch of bitter  A touch of bitter 
zest on the palate. Then some oak creaminess. Full and long but just 
too earthbound even though the acidity is there. Impressive but I would 
find it tiring to drink, hence the minus. (JH)  
 

 

SCHLOSS GOBELSBURG, Kamptal  

The Schloss Gobelsberg estate has been rented from Cistercians by 
Willi Bründlmayer and Michael Moosbrugger since 1996. Michael 
manages the estate and winery. Their vineyards, which include the 
terraced sites of the Heiligenstein and Gasiberg as well as the Grub, the 
hollow site between the two hills, are planted 55% to Grüner Veltliner, 
25% to Riesling, the rest to other white varieties. All the wines are 
vinified in Austrian casks.  
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Schloss Gobelsburg, Kammerner Renner Grüner Veltliner 2009 

Kamptal 17 Drink 2011-2015  
Fine white-peppery citrus with a touch of vanilla cream softness on the 
nose. Salty bright acidity. Lovely tang and life. More orange on the 
palate, really quite full in the mouth and highly sustained but with a 
taut freshness to the end. (JH)  
 
Schloss Gobelsburg, Zöbinger Heiligenstein Riesling 2009 Kamptal 
18 Drink 2012-2018  
Lovely pure citrus intensity on the nose. Full and rich and a little oily. 
Fresh but mouthfilling. Great concentration and a spicy salty minerality 
on the finish. Endless. Seems off dry but maybe that's the richness. 
(JH)  
 
Schloss Gobelsburg, Tradition Riesling 2005 Kamptal 17 Drink 
2009-2013  
Medium gold with a green cast. Rich with a light kerosene-like aroma. 
Honeyed lime. Broad and quite oily but still with fine acidity. Almost - 
but not quite - too fat. Spicy, golden aftertaste. Weighty. (JH)  
 
Schloss Gobelsburg, Ried Heiligenstein Riesling 2004 Kamptal 17.5 
Drink 2009-2014  
Smells much more youthful than the Tradition 2005. Lime and a hint of 
toast. Bright, tight and intense. Corseted fullness and long limey finish. 
(JH)  
 
Schloss Gobelsburg, Riesling Trokenbeerenauslese 2008 Kamptal 
17 Drink 2011-2025  
Deep burnt gold. Concentrated apricots and orange marmalade. 

Viscous and yet so fresh and a lovely line of refreshment through the Viscous and yet so fresh and a lovely line of refreshment through the 
sweetness. (JH)  

DOMAINE GUY ROULOY ROULOT, Meursault  T, Meursault  

Jean-Marc Roulot has been winemaker at the estate since 1989, after 
the premature death of his father Guy in 1982. His sister Michèle runs 
the commercial side. He introduced his wines and, a bit like UK wine 
writer and presenter Oz Clarke, couldn't hide the fact that he is also an 
actor! The domaine comprises 15 ha, organically farmed. In his own 
words, 'I can't imagine a Meursault without malo'.  

Dom Guy Roulot, Les Meix Chavaux 2008 Meursault 17 Drink 
2011-2016  
20% new oak, one year in barrel, six months in inox.  rel, six months in inox.  
Lightly smoky and mineral on the nose. Reductive mineral tension on 
the palate but not at all lean. Amazing citrus, grapefruit freshness. 
Intense and so well defined, with electric tension. Lean but not mean. Intense and so well defined, with electric tension. Lean but not mean. 
(JH)  
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Dom Guy Roulot, Les Luchets 2007 Meursault 17.5 Drink 
2011-2018  
More purity in 2007 than in 2008. Restrained on the nose. Delicate 
lemon. Really refined and pure and so, so long. Very fresh and Very fresh and 
sustained. (JH)  

Dom Guy Roulot, Les Bouchères Premier Cru 2004 Meursaultr Cru 2004 Meursault 17.5 
Drink 2008-2012  
High-acid vintage. A little richer on the nose than the Luchets 2007. A little richer on the nose than the Luchets 2007. 
Lightly mealy apricot and a light toastiness and minerally smoke. More 
developed golden flavour, a little honey but still that intense freshness. 
Full and more buttery on the finish. Then tightens up again at the end. 
(JH)  

DOMAINE JEAN-MARC PILLOT, Chassagne-Montrachet  T, Chassagne-Montrachet  

Jean-Marc worked the 1976 vintage with his grandfather, who was 
born 1901, making Jean-Marc the third generation, and he says that he 
follows the style of his grandfather. The domaine is 11 ha, farmed lutte 
raisonnée. These wines are fermented and aged in oak, one-third new, w, 

and go through malo in barrel. After racking, they spend six months in 
tank. In 2005 he extended the period of maturation.  
 
Dom Jean-Marc Pillot, Les Caillerets Premier Cru 2007 

Chassagne-Montrachet 17.5 Drink 2011-15  
From magnum. Sweet spicy oak, slightly reductive. White grapefruit, 
some struck match. Richly textured, full in the mouth, quite dense but 
well balanced with fine freshness. Less austere than the Roulot. Spice 
lingers on and on. Taut but also dense, powerful. (JH)  
 
Dom Jean-Marc Pillot, Morgeot Premier Cru 2002 Chassagne-

Montrachet 16.5 Drink 2005-13  
Greeny gold. Creamy, mealy nose. Lots of toast and spice and a touch 
of honey. Very toasty on the palate, quite broad, just fresh. Much bigger 
than the Caillerets. Not as refined. (JH)  
 
Dom Jean-Marc Pillot, Les Vergers Premier Cru 1999 Chassagne-

Montrachet 16.5 Drink 2004-12  
Heavier soils, richer wines. Aromas of roast chicken and sage. Broad 
and quite rich and strong struck-match aroma as well oaky, smoky 
development. Full flavoured, fresh, long spicy finish. Quite a macho 
wine. A bit abrasive. (JH)  
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TELMO RODRIGUEZ, Rioja, Ribera del Duero, Málaga  

Introduced by Dirk Niepoort as 'an artist and an intellectual and a very 
nice guy'. Dirk and Telmo made a wine together in 2005, named, after 
much deliberation and prevarication, Omlet. Telmo's philosphy is that a 
wine should say more about the place than the winemaker, and he 
believes that Spain and Portugal are the two most exciting wine-
producing countries today. He's a passionate believer in, and works 
exclusively with, Spanish varieties. His next aim is to work only with 
bushvines, a cornerstone in the Spanish viticultural patrimony.  
 
Telmo Rodriguez, El Transitor 2009 Rueda 17 Drink 2011-2013  
Verdejo bushvines. Fermented in casks of various sizes and concrete.  
Delicately herbal and some creamy citrus. Spicy and clean and bright. 
But has a lovely intensity and sour refreshment on the finish. More 
intense than I expected from the nose. Long, fresh and minerally but 
bags of well-braced fruit. (JH)  
 
Telmo Rodriguez, Pegaso Granito 2008 Vino de la Tierra Castilla y 

León 17 Drink 2010-2013  
Garnacha bushvines in the village of Pegaso in the Cerbreros region. 
Aged 18 months in 600-litre French oak.  
Sweet fruitcake nose but not raisined - more the spice of fruitcake than 
the raisining. Fragrant, taut, dark red fruit. Refined and polished 
tannins. A light fresh dustiness. Dry and very fine tannins lend 
freshness or increase it. Long brightness. (JH)  
 
Telmo Rodriguez, Lanzaga 2008 Rioja 17 Drink 2011-2015  
Lanziego de Álava is a small village between the Mediterranean and 
the Atlantic. The estate is 15 ha and he doesn't want that to grow, so 
that it remains on a human scale. Rents 5 ha.  
Sweet blueberry fruit. Cinnamon biscuit spice. Then much fresher and 
silkier than I expected. Elegant, delicate, fresh and a taut lively long 
finish. (JH)  
 
Telmo Rodriguez, Matallana 2005 Ribera del Duero 17.5 Drink 
2010-2015  
His top wine from Ribera. Bushvines. Fermented in large oak casks 
and aged 15-18 months in 100% new French oak.  
Intense crimson. Small sweet tangy berries. So fragrant, almost a little 
floral but there's the Ribera savour and dry, refined texture. Light on its 
feet but it is the quality of the fruit that is really amazing. Small-berried 
intensity without being in the least overbearing or overripe. (JH)  
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DOMAINE ARMAND ROUSSEAU, Gevrey-Chambertin  

The domaine began in the early 20th century when Armand Rousseau 
inherited several vineyards in Gevrey-Chambertin. Charles Rousseau 
took over in 1959 after Armand's death in a car accident, also acquiring 
more vineyards. Eric Rousseau has been winemaker since 1982 and the 
domaine is now 14 ha.  
 

Dom Armand Rousseau 2007 Gevrey-Chambertin 17 Drink 
2011-15  
Delicate, fine skeined, touch of spice but mostly a fine fresh purity and 
elegance incarnate. Light and delicate but finely balanced. (JH)  
 
Dom Armand Rousseau, Lavaux St-Jacques Premier Cru 2007 

Gevrey-Chambertin 17.5 Drink 2011-18  
Cold terroir - always harvested last. Lightly spiced elegant red fruit, 
finesse, sweetness on the mid palate. Silky, spicily savoury on the 
palate and finish. Very long even though it is also delicate. (JH)  
 
Dom Armand Rousseau, Grand Cru 2008 Clos de la Roche 17 
Drink 2013-20  
More tannin and minerality than the Gevreys. Sweet fruitcake aroma 
but without any raisining, it is just a light spiciness. Not sure this bottle 
it is totally clean on the palate - a little bit hard, so this score may be a 
on the mean side if you get a better bottle. Certainly firmer and more 
savoury tannin structure but very fine grained. (JH)  
 
 
FRITZ HAAG, Mosel-Saar-Ruwer  

Dirk Niepoort, in collusion with Wilhelm Haag, who thinks of Dirk as 
another son, decided these wines should come last, 'to rehabilitate our 
palates'. I was delighted to sit next to Willi during the dinner that 
followed the tasting. What a charmer - and very supportive and proud 
of his sons - Oliver, who took over the familial domaine in 2005, and 
Thomas, who runs Schloss Lieser. It seems to be one of those few 
successful generational handovers.  
 
Fritz Haag Riesling Trocken 2009 Mosel-Saar-Ruwer 16.5 Drink 
2011-13  
Light minerally nose. Zesty - tastes almost spritzy it is so fresh. Pure 
lemon fruit but also a stony dry texture. Lovely balance and suitably 
reviving. A wake-up wine. (JH)  
 
Fritz Haag, Brauneberger Juffer Sonnenuhr Riesling Spätlese 2004 

Mosel-Saar-Ruwer 17 Drink 2010-17  
Hint of honeyed development over still-pure lemon/lime fruit; sweet 
but has that lime freshness through the middle. Very young still. 
Tension between sweetness and acidity just resolved into a whole but 
has a long way to go. (JH)  
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Fritz Haag, Brauneberger Juffer Sonnenuhr Riesling Auslese 2001 

Mosel-Saar-Ruwer 17.5 Drink 2008-20  
A floral, faintly rose-petal nose, over stony citrus and ripe green fig. On 

the palate, rich apricot and orange intensity with an energy that cuts 
through the sweetness. Mouthwatering finish. (JH)  
 
Fritz Haag, Brauneberger Juffer Sonnenuhr Riesling Auslese 1994 

Mosel-Saar-Ruwer 17.5 Drink 2004-16  
A slight toastiness of development rather than anything kerosene-like. 
Lime-juice purity. Slightly chalky texture, youthful purity and bracing 
acidity through that sweentess. (JH)  
 


