
T H E  S TO RY
The history of the Warre family in Portugal dates back to William 
Warre, who was born in India in 1706, where his parents and 
grandparents were long-established members of the East India 
Company. In 1729, he arrived in Portugal and became a partner 
in the export company, Messrs. Clark, Thornton & Warre, which 
exported Portuguese wine among other goods. By the close of the 
18th century, Warre’s had become one of the leading companies in the 
Port wine trade. His grandson, another William Warre, continued 
and grew the business while also maintaining an outstanding 
military career, contributing substantially towards the recovery of 
Portugal’s independence.
  
The Symington family’s ancestry in the Port trade spans a period 
of over 350 years, through 13 generations. They are descended 
from Andrew James Symington and Beatrice Atkinson who were 
married in Oporto in 1891. Andrew James arrived as a young man 
from Scotland in 1882, was admitted to partnership in the firm of 
Warre & Co. in 1905, and in 1908 he became the soul owner of 
Warre & Co. Currently six members of the Symington family (five 
from the 13th generation in the Port trade) are actively involved in 
Warre’s day-to-day management, with the dedication and long-term 
commitment that are unique to a family-run business. From the 
vineyards through the winemaking, aging, and blending, a member 
of the family is directly responsible for every bottle of Warre’s Port 
produced. The family’s commitment to its wines is stronger than 
ever after 350 years, an unparalleled tradition in the Port trade.

T H E  V I N E YA R D S
Q u i n t a  d a  C a v a d i n h a 
The late ripening cycle of this estate dictates the style of Cavadinha 
Ports: they are fresh, elegant, and have very fine aromas. Old vines 
make up a very high proportion of the vineyard, consequently 
these wines are dark and concentrated, but the southeasterly aspect 
and higher altitude results in a very elegant style. The wines from 
the lower vineyards that border the Pinhão River are tannic, dark 
purple-red, and concentrated but have superb aromas of tea-rose 
and violets.

Q u i n t a  d o  R e t i r o  A n t i g o 
With some of the oldest vineyards in the Douro Valley planted on 
some of the narrowest stone terraces ever built in the region, the 
Ports from this estate have all the characteristics of the great wine. 
Yields are incredibly low, a direct result of the fact that 73% of the 
vineyard is planted on early 19th century terraces.

Q u i n t a  d a  Te l h a d a
Given the vineyard’s modern layout, the wines from Telhada are 
normally made by individual variety and thus are able to better 
reflect the unique characteristics of each. The wines from Telhada 
have a concentrated flavor, with deep color and intense tannic 
backbone that combine well with the gum-cistus and eucalyptus 
aromas. This vineyard is a tribute to the ability of vitis vinifera to 
flourish in harsh conditions and where, with care and skill, some 
very fine wines can be made.
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T H E  W I N E S
W h i t e  Po r t
The fermentation takes place off the skins in order to produce a 
more delicate style of wine. Aging takes place at Warre’s lodges in 
Vila Nova de Gaia in a combination of oak casks and stainless steel 
tanks. It is refreshingly light in taste and an excellent aperitif.

K i n g ’s  Ta w n y  Po r t
Lighter in style than Ruby, through selective and skilful blending it 
brings together the youthful fruit aromas of young wines and the 
fine balance and mellowness achieved through maturation in oak 
casks.

O t i m a  1 0 ,  2 0  &  C o l h e i t a  Ta w n y  Po r t s
Warre’s launch of Otima 10 & 20 Year Old Tawny caused a 
revolution in Port that introduced a completely new concept to 
consumers, helping to rejuvenate Port’s image in the main markets. 
Otima is now widely acknowledged as the most successful new 
development in the Port trade for over 25 years. The merit of Otima 
was to show Port’s versatility as an all year round, anytime drink, 
appealing to both women and men, dispelling many of the myths 
attached to Port.

H e r i t a g e  R u b y  Po r t
Warre’s Heritage Ruby Port is produced from Warre’s finest estate 
properties in Portugal’s Douro Valley and has aromas of luscious 
red fruits and robust, rich fruity flavors with alluring, youthful 
vigor. This wine is aged for an average of three years in seasoned oak 
barrels before being blended, filtered, and bottled ready to drink.

Wa r r i o r  F i n e s t  R e s e r v e  R u b y  Po r t
Warrior is the oldest brand of Port in the world, having been shipped 
continuously since the 1750s. The name Warrior was branded on 
the casks of Warre’s finest Reserve Ports since the earliest days of the 
firm. The traditional style has been maintained over the years, and 
it is today a classic, full-bodied wine with wonderful richness and 
balance. Warrior is drawn from Quinta da Cavadinha and Quinta 
do Retiro, Warre’s finest quintas in the Pinhão and Rio Torto valleys 
that produce Warre’s classic Vintage Ports.

L a t e - B o t t l e d - V i n t a g e  Po r t
This Port is matured in bottle for at least another four years, which is 
crucial to the development of the superb nose and flavor which lend 
this Port a style and complexity very much akin to that of Vintage 
Port. Warre’s LBV is not filtered and generally acknowledged to be 
the finest of its type.

Q u i n t a  d a  C a v a d i n h a  V i n t a g e  Po r t
In non-declared years the best of the estate’s wines are bottled as 
single quinta Vintage Port. These wines share the same characteristic 
Warre’s style, with fine elegance and lifted floral aromas, but more 
closely reflect the unique characteristics of the Cavadinha vineyard.

V i n t a g e  Po r t
Warre’s Vintage Ports are peerless in their expression of poise 
and elegance. Whereas some other Vintage Ports can be almost 
overwhelming in their richness, Warre’s Vintage wines combine 
elegance, length, and balance while still retaining the underlying 
rich opulence of great Vintage Port.

S U S TA I N A B I L I T Y
The Symington Family is committed to sustainability and in 2019 
passed the rigorous certification process to become a B Corporation, 
where they join a global community of for-profit companies assessed 
for the highest standards of social and environmental performance 
and ethical business practices.

They also have a comprehensive sustainability strategy, Mission 2025, 
with ambitious initiatives and objectives aimed at contributing to 
the economic, social, and environmental well-being of the regions 
where they work. In 2019, they were named “Ethical Company of 
the Year” at The Drinks Business Green Awards.

S EC U R I T Y
The Symington family have introduced a security seal starting 
with their 2017 Vintage Ports to prevent counterfeiting and to 
guarantee the wine’s authenticity. The security seal is produced by 
the Portuguese national mint, Imprensa Nacional Casa da Moeda, 
and has been applied to the back neck of the bottle, attached to the 
capsule and stretching to the glass. Each seal has a unique code, a 
hologram, and a security glue which ensures the paper will tear if 
there is an attempt to remove it. As a result of the attachment of the 
security seal, the IVDP certification seal has been moved to below 
the back label. The security and certification seals, together with the 
lot number printed on the glass, guarantee the provenance of all 
Vintage Ports produced by Symington Family Estates.

T H E  W I N E M A K I N G
While the majority of Port is now made with modern methods 
using state-of-the-art vinification technology, a small proportion is 
still produced by the time-honored method of treading. In either 
system, fermentations are relatively short (about two days) because 
Port is a fortified wine. Fortification, which involves the addition of 
natural grape spirit to the fermenting juice, intentionally interrupts 
the fermentation process at a point when approximately half of the 
grapes’ natural sugar has been converted into alcohol. This accounts 
for Port’s characteristic rich, luscious style and also contributes to the 
wine’s considerable aging potential. Given the short fermentation 
cycle, it is crucial to extract as much flavor, color, and tannins as 
possible from the grape skins.

Warre’s continues to make some of its Port by treading in stone lagares 
(shallow treading tanks). The Upper Douro is one of the last places 
in the world where traditional treading has been maintained. This is 
not done to entertain visitors but quite simply because it continues 
to produce some of the best Ports. However, the old lagares require 
manpower, an increasingly scarce resource in the Upper Douro and 
temperature control is difficult. In order to address these problems, 
Warre’s winemaking team developed the world’s first purpose built 
automated treading machine. The introduction of Warre’s automatic 
lagares has proven to be a landmark in winemaking in the Douro 
Valley.
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