
  

COCKBURN’S 
Cockburn’s was founded in 1815 by Robert Cockburn of Scottish origin who returned 
to Portugal after first visiting the country as a soldier serving under Wellington in the 
Napoleonic Wars. Under the direction of their father Robert Cockburn, Archibald and 
Alexander, opened an office in London in 1830 concentrating their efforts on selling 
Cockburn’s in Britain, which at the time, took almost the entire port exports.     
In 1854 the Smithes family joined the company and together with the Cobb family, 
who joined nine years later, managed the company during 4 generations until 1962. It 
ceased to be a family-owned business when it was sold to Harvey’s of Bristol, which 
itself then became part of Allied Domecq and then part of Beam Global. 
Cockburn’s joined Symington Family Estates in 2010 thus celebrating its 195th 
birthday by reverting to family ownership after an interlude of 48 years. Symington 
Family Estates owns over 940 hectares of vineyards in the finest areas of the Douro 
valley having by far the largest vineyard holding in the oldest demarcated wine region 
in the world.  Symington Family Estates has been fully dedicated to the development 
of quality Port wines for more than 300 years. 

QUINTA DOS CANAIS 
Located in the Upper Douro valley, Quinta dos Canais is Cockburn’s jewel in the 
crown and the wine from this magnificent property has formed the backbone of 
Cockburn’s Vintages for nearly 100 years.    
Cockburn’s were the first port company to plant an experimental vineyard when, in 
1930 John Smithes began a major research programme with the aim to improve the 
quality of port.   In the late 1970’s, they also took the first initiative in conserving the 
Portuguese grape variety Touriga Nacional by extensively planting in “varietal blocks” 
with 100 hectares solely dedicated to this unique grape variety. 
 

WINE DESCRIPTION 

COCKBURN’S  
QUINTA DOS CANAIS 2006 VINTAGE 
 

Tasting Notes  
Deep ruby colour. On the nose intense aromas 
of blackberry fruit and hints of bitter dark 
chocolate. On the palate full bodied and 
medium sweet, with very fine pure berry fruit 
flavours leading to a long and complex finish. 

 

 

 

 

 

 

 

 

 
 

 

 

Contemporary Family Comments 
While the last fermentations are ending at the 
time of writing, it is clear that there are some very 
fine tanks and casks of Port from the 2006 
harvest amongst the total wine made this year. 
Overall it can be said that the average quality of 
wine made is reasonably good throughout the 
valley. 
Charles Symington, October 2006 

Wine Specification 
Alcohol by Volume: 20% vol (20ºC) 

Total Acidity: 4.65 g/l tartaric acid 

Baumé: 3.7 

 

 

 

 

 

 

 

 

Storage | Decanting | Food pairing 
suggestion and serving  
Store the bottle lying down. 
Stand the bottle upright for a short while 
before you intend to decant (20 to 30 minutes 
at most). Pull the cork slowly and steadily and 
leave the bottle for a few minutes. Clean the 
neck of the bottle. Pour the wine into a clean 
and rinsed decanter. Once you have started 
pouring do not stop until you see the very first 
traces of sediment begin to appear out of the 
bottle. You may prefer to use a decanting 
funnel. 

One of the great strengths of Vintage Port is 
that it gives equal pleasure enjoyed young and 
after several decades in bottle. One of the best 
pairings with Vintage Port is cheese (cream 
cheese, blue cheese and cured cheese) but it 
can also be enjoyed alongside many desserts, 
or simply on its own. 
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