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Tried & tasted: Niepoort Vintage Port 2011 & Niepoort Bioma Vintage Port 2011

THEWINEDETECTIVE

Niepoort Vintage Port 2011

This blend of several Cima Corgo vineyards & (old �eld 

blend) varieties including, among others, Touriga Franca, 

Tinta Roriz, Tinto Cão, Tinta Francisca, Tinta Amarela, 

Sousão and Touriga Nacional was 100% foot trodden in 

granite lagares with 100% stems. The wine was aged for 

2 years in “toneis” and some pipes.  A vibrant Port in 

colour and on the palate with lovely �orality – violets – 

and black pepper lift to its well de�ned its sweet, ripe, 

juicy and intense swathes of berry and plum fruit.  Long 

and persistent with a ripe but palpable chassis of 

tannins.  Already so charming and elegant such is its 

exquisite balance – built for the long haul.  Residual 

sugar 104g/l, abv 19.5%

Niepoort Bioma Vintage Port 2011

Bioma “Vinha Velha”, is a single vineyard Vintage Port 

from aged vines at Vinha da Pisca (mostly + 80 years 

old), which is cultivated organically.  A hot site, which 

produces impressive tannins, it formed the backbone of 

Niepoort  Vintage Ports for many years.  However,the 

best parcels were set aside for this wine in 2011, 2009, 

2008 and (known then as Pisca) in 2007.  Like Niepoort 

Vintage Port, Bioma was 100% foot trodden with 100% 

stems. It was then aged in pipes (550 litre)and will be 

bottled in the third year after the harvest (2014) which, 

says Niepoort, is what happened in the “old days” when 

wines were shipped to England in pipes, and bottled 

later.  Though tight on the nose, Bioma is headily 

perfumed in the mouth with violets running through it like 

Blackpool through a stick of rock.  It’s darker and spicier 

too, the tannins grainy – more textural – the fruit 

concentrated and tightly coiled but an animated (fresh) 

presence.  Though the alcohol is a little more 

pronounced, Bioma is relatively inwardly focused as yet 

– it has much more to give.  A very intense, singular 

wine.  Residual sugar 110g/l, abv 21%.
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