
PORT WINES

&
Port style wines



• When someone mentions Port, what comes to 
mind?

• Deep red – high alcohol – sweet – aged -
warming – a fire – a cigar – chocolate - a deep 
leather chair – a big dog laying next to the 
chair



• Port wine (also known as vinho do Porto, 
Portuguese pronunciation: [ˌviɲuduˈpoɾtu], 
Porto, and usually simply port) is a Portuguese 
fortified wine produced exclusively in the Douro

• The Douro is one of the major rivers of the 
Iberian Peninsula, flowing from its source near 
Duruelo de la Sierra in Soria Province across 
northern-central Spain and Portugal to its outlet 
at Porto.



• It is typically a sweet, red wine, often served as a 
dessert wine, though it also comes in dry, semi-
dry, and white varieties. 

• Fortified wines in the style of port are also 
produced outside Portugal, including in 
Australia, France, South Africa, Canada, India, 
Argentina, Spain, and the United States. 

• In the United States, wines labelled "port" may 
come from anywhere in the world, while the 
names "Oporto", "Porto", and "Vinho do Porto" 
have been recognized as foreign, non-generic 
names for port wines originating in Portugal



Port wine owes at least part of its invention to England as a direct (and 
delicious) by-product of the Brits battling France throughout the 17th an 
18th centuries. Essentially, the English boycotted French wine in the late 
17th century as a result of continuous conflict and began sourcing their 
red wine from Portugal instead of France's Bordeaux.

The Brits started adding a bit of brandy to the Port to help sustain it 
during the voyage back to England. The brandy served to give the fragile 
still wine the fortitude to make the long trip on a rocking boat without 
spoiling, but it also made the wine considerably sweeter when it was 
added early enough to halt fermentation and leave residual sugar levels 
on the higher end. As a result, Ports have a reputation for being higher in 
alcohol, noticeably sweeter, and with more body and palate density than 
other wines. Fans of rich cheese and decadent desserts appreciate Port's 
pairing versatility and uncanny ability to even function as dessert itself.



What Is Port?  

Portugal's Douro Valley is the key viticultural region for 
growing the more than 50 red and white grapes used 
to make Port. The most common local grapes making 
their way into bottles of Port are Touriga Nacional 
(which offers consistent structure), Touriga Franca 
(which adds a softer edge, with velvety tannins), and 
Tinta Roriz (same delicious grape as Spain's 
Tempranillo).



How Is Port Made?  

Port starts off similar to other still wines as far as 
the production process goes. Grapes are harvested 
in the fall after a season of significant struggle in 
low-nutrient, dry schist soil in the patchwork of 
Douro Valley vineyards.

Next, the grapes are pressed to extract the juice 
and initiate fermentation. Many Port producers still 
embrace traditional foot treading, in open air large 
stone or cement tanks for pressing the fruit. In 
recent years have seen increasing use of mechanical 
treaders. After treading, the grape must—the fresh-
pressed juice along with the seeds, stems, and 
skins—ferments for several days, until alcohol levels 
reach around 7%.



At this point, the young wine is fortified with brandy to bring the 
fermentation process to a sudden stop and to capture the new 
wine's youthful fruit nuances. This fortification will leave the 
residual sugar levels considerably higher than most still wines, 
typically in the 100 g/L range.

Finally, the batch of baby Port is pumped into large oak casks, 
typically for 18 months or so of aging. At the year and a half 
mark, these young Port wines are blended with other lots of 
Port wine to find complementary components that will 
ultimately deliver a delicious wine with well-defined fruit, 
friendly palate appeal, and overarching balance. At this point, 
the young Port may be transferred to bottles for further aging or 
receive additional time in a cask.



Types of Port  

In broad terms, Port can be split into two distinct categories: 
wood aged or bottle aged. Wood-aged Ports are typically 
designed to be consumed while still relatively young. The 
bottle-aged beauties, like Vintage Port, are built to go the 
distance, often requiring another decade or two to reach full 
maturity.



Ruby Port  

Ruby Ports, so named for their distinct ruby color, 
are young, approachable wines with fresh, fruit-
filled aromas and an equally nimble palate 
presence. These wines are wallet-friendly, entry-
level Ports made from a mix of both grapes and 
vintages. They're aged for a total of three years and 
are quite popular in U.S. markets. Ruby Ports are 
intended to be consumed young and enjoy a 
remarkable food-pairing versatility.



Tawny Port  

A Tawny Port is a blend of older-vintage wines and displays a rich amber 
color. Tawnies typically fall on the slightly sweeter side of the spectrum. 
As a tawny port spends more time in oak, its color starts to fade from ruby 
red to more ruby-orange or a "brick-red," often reaching a deep amber or 
mahogany color by the time it's matured. As the aging process continues, 
a Tawny will taste nuttier and will develop the rich flavors of caramelized 
figs, dates, and prunes, compared with the fresh-fruit character of Ruby 
Port. On the label, the age is most commonly designated as 10, 20, or 30 
years. These year designations represent the average age of the various 
vintages used in the Tawny Port blend, not the exact years the wine has 
been aged as a whole. 



Vintage Port  

A Vintage Port is a Port that is made of blended grapes, usually from various 
vineyards, which are all from the same vintage year. Historically, Vintage Ports 
are only declared every three out of ten years on average. The best grapes, 
from the best vineyards in the best years, come together to create a quality 
Vintage Port. These Ports typically spend about 6 months in oak and then go 
unfiltered into a bottle for further aging. This extended aging is typically to 
the tune of another 20 years or more! As a direct result of long-term aging, a 
pretty heavy layer of sediment forms, and Vintage Ports require decanting 
and a good bit of aeration before they're consumed. If Ruby Ports are the 
entry-level Port, then Vintage Ports represent the upper echelon both in style 
and cost. A classification that is common to mistake with the "Vintage Port" 
designation is the Late-Bottled Vintage (LBV) Port. This particular style of Port 
is made with grapes from a single vintage, but it has aged in oak only four to 
six years before it is bottled and released.



White Port  

As the name implies, White Port is derived 
from white grape varietals and can be made 
in both very dry to semisweet styles. White 
Port is typically fruitier on the palate and a 
bit fuller-bodied than other fortified white 
wines. Often served as an aperitif.



Storing and Serving Port  

Vintage Ports should be stored on their sides, in a dark, cool environment like their 
still wine counterparts. Ruby and Tawny Ports are ready to drink once released and 
can either be stored upright or on their sides. Once opened, Ports can last from a 
day (Vintage Port) to several weeks for Ruby Ports and several months for a Tawny 
Port. 

When serving Port, try to keep the serving temperature right around 60-65 
degrees. Serving Port wine with a slight chill will lift the aromatics and focus the 
innate fruit and flavor components.

Today, various renditions of Port are made outside of Portugal in several wine-
producing countries. However, these fortified wines are typically made from 
raisined grapes and often lack the depth and remarkable acidity that comes with 
the original. 



How to Make an American Style Port

Select grapes or fruit that will hold up well in a high alcohol, long aged, sweet liquid.  
Examples:  elderberries, a blend of Chambouricin, Norton

Select a yeast that is tolerant to high alcohol levels.  Two reasons:  To lessen the 
alcohol additive quantity and to tolerate a high sugar atmosphere during 
fermentation.  

Examples  Red Stat For Sherry – Lalvin BA11

Long contact with the skins to achieve maximum color, flavor, and higher than 
normal acid.  Remember you are making a sweet 20% alcohol beverage.  Acid will 
drop with the addition of the alcohol.

Treading the traditional Portuguese way.  Extra maturation.

Take careful measurements.  Have everything you need on hand before the 
fermentation is started.  Be prepared to monitor, monitor, and monitor the 
fermentation process.  

Starting Brix, additional sugar weights,



The Process
Do not add all the sugar at the beginning.  Too much sugar will keep fermentation 
from starting.  

If you have a high alcohol tolerant yeast, you can continue to add sugar during 
the fermentation.  This will increase your % of natural alcohol.  Most yeasts will 
make a Port but may stop prior to the desired alcohol level.  If it stops prior to 
your desired end result, you may have too sweet a wine.  

Spoon feed your wine sugar with hydrometer reading and calculations.  Ferment 
to S.G of 1.04 – add sugar to 1.05.  (1 # sugar = .04 SG per 1-gal) or (1 ½ oz sugar/ 
gal = 1 Brix).  Repeat to taste and yeast tolerance.  When calculations along with 
sugar additions predict a 2-3% sweetness (SG 1.02-1.03) and the upper limits of 
your yeasts alcohol tolerance, stop the fermentation with an alcohol addition.

Examples: Brandy, vodka, everclear.

Fermentation will continue after the spirit is added. Figure 1% addition alcohol.



Decisions

• Pressing – before or after spirit additions
• How long have the grapes had skin contact

• What type of spirit to add
• Neutral or some flavor or a distinctive flavor

• Incomplete fermentation 
• Too sweet – not sweet enough
• Too low in alcohol 

• Use of Sorbates 
• Added to stop fermentation along with spirits



Blending Wine With Pearson’s Square

Blending wine to adjust wine chemistry can be a little tricky. Use 
Pearson’s Square for determining the proper proportions needed 
to create the right balance in your final wine.

Pearson’s Square can be used to:
•blend wines of different acidity to create a more balanced wine
•blend wines of different degrees of sweetness
•calculate sugar additions to increase a finished wine’s alcohol 
content
•blend wine and brandy when fortifying a wine



Here’s what Pearson’s Square looks like:

Pearson's SquareThe variable “A” represents the alcohol content of one of your 
blending wines while “B” represents the alcohol content of the other.  “C” 
represents your target alcohol level. Keep in mind that you can use this for more 
than just blending wines of different alcohol levels.

With this information you can calculate “D” which is the amount of wine “A” that 
you need. “E” represents the amount of wine “B” you need. When combined in 
these amounts you will have a wine with the desired alcohol level “C”.



Here’s an example of how this works. Let’s say we’ve 
got a 15% ABV wine and a 10% ABV wine. Our goal 
is to blend these two wines together to produce 6 
gallons of wine that has an alcohol content of 
13.5%.





Alcohol Content is calculated: beginning S.G./Brix plus 
addition of sugar.



Points to Remember

• Proof is twice the alcohol content.  
• Additions should not overpower the fruit taste of your wine.  Complement the 

flavors of your wines.  
• Do not exceed 20% alcohol.  
• Balance to sweetness and acid.  Blending and further additions can be made.
• Mix or stir the additions.  This insures the alcohol gets in contact with all the 

remaining yeast and does not float on the top of the wine.  You may want to 
do the mixing with racking the wine onto the alcohol addition, stirring as you 
rack.

• Rack more often than you would other wines.  This is to remove the lees and 
sediment left behind during fermentation.  

• Use additions as desired and to taste.  E.g. – oak.
• Bottle and age as appropriate.  



When to Bottle

• Has fermentation completed?

• Have all the flavors you want blended?

• Any residual sediment present?

• Are your alcohol and sweetness levels 
correct?



Enjoy a bottle or two each winter.  When you 
feel it has peaked or detect a lessening of 
quality, have a party.



2017 PORT Initial

 Before Crush
 Picked Grapes 10/28 About 80 Pounds

 Picked out Rot 54 Pounds Remained

 Washed Twice

 Cold Soaked 20 Hours

 Brix 24, pH 3.75, Acid 0.88 

 After Crush
 Added 10.5 oz Sugar

 13 Grams Tartaric Acid

 0.8 Quarts H2O 

 50 ppm SO2 

 500 pp Tannin

 GoFerm, D254 Yeast

B Cleve



2017 Port Finishing
 After 3.25 Days Fermentation Brix 9

 Desludge Yield 2 Pounds Seeds
 Added 1.875 Liters Everclear (190 proof)
 Pressed 2 Days later

 Post Fermentation
 Added S02
 Racked after 1 Day

 Racked 2 Days Later
 Added 2 Sticks MT+ French Oak to 3 Gallons
 Removed Oak After 6 Months

 Bottled in Nov 2017



Harvest: 
10/24/17  From the vineyard of Bernard Cleve near Hannibal MO 
  23+ Brix  pH-3.72/3.8 Acid-.86/.88 
  4 Buckets 24+24+22+21-5=86 lbs 
Preparation: 
10/31/17 Morning 

 
01:10pm 
01:15pm 
02:00pm 
02:35pm 

Picked through each cluster removing bad and dried 
berries. Washed berries with distilled water. 
4 Buckets 17+18+18+21-4=70 lbs 
Crushed into 2 buckets 
40+20-2=58 lbs 
Combined buckets into 10 gallon fermenter 
S.G. 1.105/26 Brix   6-gal by volume 
Added 2 tbls yeast 

   
Procedure: 
11/01/17 08:50am 

04:40pm 
Pressed down cap (includes pressing berries w spoon) 
Pressed down cap 

11/02/17 08:10am 
06:45pm 

Pressed down cap 
Pressed down cap 

11/03/17 08:55am 
04:10pm 

Pressed down cap  S.G. 1.100 
Pressed down cap 

11/04/17 10:30am Pressed down cap  S.G. 1.090 
11/05/17 09:20am 

04:05pm 
10:15am 

Pressed down cap  S.G. 1.074 
Pressed down cap  S.G. 1.062 
pH 3.75 

11/06/17 08:00am 
04:00pm 

Pressed down Cap  S.G. 1.052 
Pressed down Cap  S.G. 1.050 
Added 8oz sugar   S.G. 1.055 

11/07/17 09:35am 
 
04:10pm 

Pressed down Cap  S.G. 1.045 
Added 10oz sugar  S.G. 1.055 
Pressed down Cap  S.G. 1.050 

11/08/17 07:15am 
 
09:15am 

Removed cap and pressed must  Free run-S.G. 1.042 
Strained  and pressed into 5-gal (80% full)    
still fermenting 

 



11/08/17 03:30pm 
03:45pm 

S.G. 1.040 
Added ¼ teas Potassium Metabisulfite, 3 1oz oak 
stays,1 teas wine tannin, 2 teas Tartaric Acid, and 
½ teas Ascorbic Acid 

11/09/17 07:15am S.G. 1.038 
Added 4 teas Potassium Sorbate, 1-750ml Hiram Walker 
Blackberry Brandy, and 1-750ml E&J Brandy 

11/12/17 02:00pm Fermentation still noted 
11/28/17 10:00am S.G. 1.030 

Moved 2 stays to 2 1-gal full jugs 
2 new 3/4oz stays to 2-1-gal jugs  

03/26/18 02:20pm Replaced oak stays and added one more & pieces 
S.G. 1.03 

06/16/18 03:00pm Returned oak stays to 3-gal (3) & 1-gal (2 and 
pieces. S.G. 1.03  No marbles needed (smaller 3-gal) 

09/07/18 09:25am Added 1 Camden Tablet & ½-teas Potassium Sorbate  
Racking: 
11/28/17 09:25am Racked into 3 1-gal jugs, 1 1-gal jug (90% full) & 

1qt of heavy sediment (67% full) 
11/29/17 02:25pm Poured wine from sediment qt into gal jug (now 95%) 
03/26/18 02:00pm Racked into 3-gal and 1-gal (85% full) added marbles 

to fill 
06/16/18 03:00pm Racked into 3-gal & 1-gal both 95% full before 

addition of oak stays. Filled after oak stays added 
09/07/18 09:25am Into 3-gal, ½-gal & 1-qt 
Bottling: 
09/07/18 09:25am Bottled 1–375ml 
11/06/18 09:05am Bottled 5-750ml; 15-500ml; & 10-375ml 
 


