In his last Decanter article on Portuguese wine, RICHAR
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MAYSON looks back over 26

years in the trade and picks his favourite producers of yesteryear, today - and tomorrow

Richard Mayson
is a world
expert on port
and Portuguese
wine, and has
written several
books on
subject. Having invested in hi
vinevard last

be writing on t

T, he will no longer
e subject for
Decanter, to avoid any conflict of
t. He will continue to write
for us on other areas, however.
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\ s wine business
was virtually a cott
from fizzy rosé
shores. When 1 beg
for the first time i
¢ restaurant) regions like

1 gap-vear job
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the Douro and Alentejo had yet wo be
recognised, their best wines ending up

irmously
L * Porfuguese wine
been dramatically transformed. The big
have lost much of their power (as
s their |
estates or quint !
merchant firms have folded and those
that remain have reinvented themselh
buying up land and planting their




a wealth of
grape has been
untangled, and new varietal wines, all
but impossible 20 years ago, have
merged. There is still much to be done,
ut looking back at the transformation,
am reminded of the first line from LP
artley’s novel The Go-Between: ‘The
ast is a foreign country. They do things
differently there.
After spending 16 years writing about
Fortuguese wines, | am moving on. A

vineyards. In the process

native varieties

= dream has become reality and 1 have

acquired my own vineyard, Quinta do
Centro, in one of my favourite parts of

Left: the Douro is home to many of Portugal's
great producers. Above Dirk Niepoort took
over the family vineyards in the 1990s

Portugal, the hills above Portalegre in
the Alto Alentejo. In order to avoid any
future conflict of interest, this is my last
article for Decanter on Portuguese wines.
1 make no apology for this indulgent run
down of the 20 best wines and their
producers that [ have encountered since
I first became involved with Portuguese
wines. Asameasure ofthetransformation
that has taken place, | calculate that just
six of these producers were in existence
when | started out 26 years ago.

RICHARD MAYSON'S
PICKS OF PORTUGAL




rich, fleshy wine with fine, fragrant,
floral frait (violets) from Touriga Nacional,
with beguilingly soft, ripe tannins,

Ramos Pinto « .+

Son of the creator of Barca Velha, Jodo
Micolau de Almeida has talen over where
his father left off. His creation is Duas
Cuintas, a blend of wines from two very
different estates at different altitudes.
fut Duas Quintos Reserva Especial 2000
{E22; WMD) is the product of @ plot of old,
mixed vines at Quinta do Bom Retiro.
Nicolau de Almeida explains that, having
been foot-trodden in lagar, the wine spends
18 months in oak ‘to let the fruit talk".
Actually it sings. With a rich, pori-like nose,
eycalyptus and velvety concentration,
this is the very essence of the Dourn,

DAO

Alvaro Castro . .«

Alvaro Castro left a career in civil
engineering to take charge of two family
properties, Quinta de Saes and Quinta
de Pellada. The best wines from the two
estates come together to produce Pape,
a bold statement of what this underrated
region can produce. Pape 2000 (N/A UK;
+351 238 486 133) isx fragrant and floral,
with violet-like aromas from Touriga
MNacional and polished, naturally spicy
fruit, Mattered by cedary new oak.

Quinta dos Roques - - -

Set against Portugal's highest mountain
range, Roques is divided into a number
of plots of vines planted with Alfrocheiro,
Tinta Roriz, Touriga Nacional and Tinto
Cin. Quintn dos Rogues Reserva 2000
(EIT; Ryn) combines these varieties as well
as grapes from the old, mixed Vinha de
Pessegeiro or peach mee vineyand. This is

Dio at its traditional best: restrained, with
fine, firm, spicy berry fruit, judicious use
of new oak and fresh, minerally acidicy
giving the wine balance and finesse.

BAIRRADA

Casa de Saima « .+«
Traditional Bairrada, foot-trodden in lagar,
no destalking, aged in old wood, can be
tough as old boots but in 1990 this modest
propery got the balance spectacularly
right. Cosa de Saima 1990 Gormafeirn (£30;
Rym) is dense, well stroctured yet fleshy and
wonderfully intense. It will last a lifetime

Bussaco (Bugaco) ++++

A hotel rather than a producer, Bussaco
qualifies for the romance of the wine and
the place. Attracted by the selting, solitude
and old-fashioned service, this former
royal palace has received heads of state
and guests such as Agatha Christie, Cole
Porter and Douglas Fairbanks, Part of the
draw was the hotel's own wine, blended,
depending on the year, from the best lots
in neighbouring Bairrada and/or Dao.
The 1962 Bussaco (N/R UK; +351 231 937 970),
favournte of the late President Americo
Tomas ([deposedin 1974), had fantastically
fresh mulberry fruit aromas, and intense
berry and cigar box flavours when | last
tasted it in the early 1990s, Sadly the
man behind the wines died in 1995 and
the secret died with him. But there are
some real treasures on the hotel wine list

Luis Pato « .+«

An early. passionate advocate of terroir,
Pato's two {inest reds, Vinha Barrosa and
Vinha Pan are from clearly identifiable
plots. Really good vintages are fairly few
and far between in Bairrada but 1995
was an outstanding year Ten years on,
Vinha Pan 1995 (WA UK; 351 231 596 432)
is a beautiful wine: open, fragrant, wild
berry fruit with finely poised chocolatey
intensity and fine-grained tannins.

RIBATEJO

Casa Cadaval ++ ++

This stately property on the banks of the
Tagus was the first property in Portugal
to plant commercial quantities of
Cabernet Sauvignon  (and,  less
success{ully, Pinot Moir). Now under the
tutelage of leading Portuguese winemaker
Rul Reguinga, Cadaval has produced the
Ribatejo’s  frst  world-class  Ted.
Eschewing foreign grapes., Morgues de
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Below: Luis Pato, an early advocate of terroir.
Above: Austrafian David Baverstock has
transformed the wines of Esperdo. Right: the
stenning Bussaco hotel, once a royal palace

Colaval 2003 [N/A UK; +351 243 588 040) is
a tight-knit blend of Tournga MNacional
(70%) and Trincadeira (30%), refined and
elegant with the wonderful floral frait
that is the hallmark of Touriga Nacional,

ESTREMADURA
Quinta do Monte d'Oiro .«

With a passion for the northern Rhine,
José Bento dos Santos began planting
Syrah and Viognier in the early 1990s,
Roth varieties have adapted well to the
calcareous suils and maritime climate of
Alenquer near Lishon, producing spicy-
peppery reds with great purity of fruit
Wirh 4% Viegnier Quintn do Monte d'Oiro
Reserva 2000 (NfA UK; +351 263 T66 DEO0)
is emphatically Syrah with fine, focused
peppery fmut and smoky new oak

SETUBAL PENINSULA
Bacalhoa Vinhos « .+«

The new name for JP Vinhos (abas |6ao
Pires), Bacalhoa now produces wines an
the Setubal Peninsula and inthe Alentejo,
and it is the Alentejano ted that grabs
my attention. Tmto da Anfora has long
been a ripe, leathery red that, despite its
relatively modest price, has shown itself
capahle of a decade or more of bottle
age. In 2001 it was joined by big brother
Tinto de Anfora Grande Escolha [£12.99;
Har). Sharing the same spicy-leathery
halimark, this wine packs in huge power,
depth and concentration as well,

José Maria da Fonseca

&

Producer of two of Portugal's best
known, long-established brands, Lancer’s






