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(Unfiftered; bottled 2009) What a fine
exotic nose accented by violets, spice,
mocha, sultana raisins and fragrant
black cherry fruit. Crude oil richness,
the captivating concentration of fruit
is impressive for LBV. The Portal is so
massive at this stage that it’s almost
intimidating, yet elegant to the core due
to the round, polished tannins and prolific
acidity. It shows both power and class with
an everlasting aftertaste; the stuff dreams
are made of. 11/4/10 - Roy Hersh
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