
Own it Now!



About Quevedo & the Cask
THE HERITAGE
At Quevedo, Oscar & Claudia craft Colheita Port from the Douro’s
historic terraces, respecting traditional methods, with a personal touch
in every barrel. Based in São João da Pesqueira, their cellars offer the
cool, steady climate ideal for slow, graceful aging.

Bespoke 81 & Quevedo
PARTNERSHIP
Bespoke 81 is a Singapore-based business lifestyle platform centred on
meaningful connections and curated wine experiences. Quevedo is a
family-run Douro producer recognised for expressive wines and Ports
shaped by heritage and craftsmanship. Our partnership grew naturally
from a shared commitment to quality, after experiencing the range
and getting to know the people behind it, the fit was clear. Today,
Bespoke 81 represents Quevedo in Singapore through tastings,
education, and community-led introductions.



Pro Wine
Singapore (2024)

Singapore’s First
Masterclass with Nadia
(2024)

Singapore’s First
Masterclass with Oscar
Quevedo (2025)

Vinexpo Asia
(2025)

Quevedo x Bespoke 81
with Carlos Pires
(Ambassador) of
Portugal Embassy

Partnership



Yield estimate
After 7 years, each cask yields approximately 300 × 750ml bottles, with regular
topping-up carried out to minimise oxidation.

Bottling options
Full-cask bottling under the Quevedo label
Optional formats: 375ml, 500ml, 750ml, magnums, and more
Personalised back label including your name and ownership details

Exclusive benefits
Sample tastings can be arranged every two years (logistics charges apply)
Private visits and tastings at the São João da Pesqueira cellar every two years
Certificate of Ownership
Priority access to future special editions and selected Quevedo events

Yield, Bottling 
& Benefits



1 × Private 225L cask (approx. 300 bottles)
Colheita Port (White or Red)
Minimum lock-in: 7 years (ageing requirement)
Storage: Douro Valley, Portugal
Includes: insurance and full cellar care for 7
years
Price: Contact for Price
Ongoing care: topping up and maintenance
(refill to cover the “angel’s share”)

PRICING & INFO

Price & Terms

Bottling, labelling and shipping are excluded and will
be quoted at the point of release.
Payment terms: 50% deposit upon reservation;
remaining 50% payable upon cask filling.
Minimum ageing period: 7 years from the filling
date; you may elect to age the cask longer.
Alcohol duties and VAT: payable at the time of
collection, based on the destination country of
consumption.
Complimentary benefit: 1 × Singapore Port wine
tasting session per year.

EXTRA INFORMATION



1.Discuss availability and the proposed filling schedule
with Bespoke 81 to confirm the Colheita vintage year.

2.Pay a 50% deposit to reserve the cask.

3.Receive periodic updates; sample logistics can be
arranged upon request (charges apply).

4.At maturity, consult on next steps: bottling and release,
commercial vs legacy labelling, or continued ageing.

Getting Started
“HOW TO RESERVE YOUR CASK?”



Meet the Team

THE PEOPLE BEHIND 
BESPOKE 81 | BUSINESS LIFESTYLE

Founder | Director

SEAN TAN
Spirits & Port

Senior Consultant

DR. HAIHAN TAN



Connect With Us

sean.tan@hansean.com

EMAIL

+65 9450 0533

DIRECT CALL

@bespoke81sg

INSTAGRAM (IG)

Bespoke81

LINKEDIN

www.hansean.com

WEBSITE


