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Vinho Verde 

The Vinho Verde is a region in the north-west of Portugal just south of the Spanish border, between 

the rivers Minho and Douro.  It is very humid, possibly one reason for the name.  The other is that it 

refers to green wine as in young, the wines being released 3-6 months after harvesting.  It is a DOC 

region, the denomination going back to 1908.  There are records of definite exports to England from 

1788 (linked perhaps to Napoleonic wars).  The wine is always made from blends of grapes. The area 

accounts for 9% of the total hectares of wine growing in Portugal.  It is often slightly petillant from 

the vinification process, high in malic acid, low in alcohol. 

The bottle I brought is Varzea do Marao, VV 2018 from Majestic, 9.5%,  £7.99.  This is a family 

property on the eastern border of the VV area, claimed as the oldest vineyard in VV.  A blend of 

seven grapes.  It was delicate, with good fruit, not really with spritz.  Very drinkable. Group score 

average 4. 

Liz Newlands 

 

QUINTA DE FAFIDE, Reserva 2016, DOURO 

The Douro area is named for the river Douro, meaning “golden”, which runs west from the Spanish 

mountains to the Atlantic Ocean, with the city of Oporto at its mouth. It runs through a deep valley, 

where the grapes are grown on steep terraces. Originally all the grapes were used for port, but now 

50% of them are used for red wine. 

Quinta De Fafide is produced from grapes grown around the town of Sao Joao at about 550m above 

sea level. The soil is schist and the climate equable. The varieties used are Tinta Roriz (rose),Touriga 

Franca (French). Touriga Nacional (The most common variety used), and Tempranillo (Spanish). 

The grapes are fermented in steel vats at 28 degrees, and then aged in new American oak barrels, 

which results in it being long-lasting, with excellent tannins and finish. It has an intense and elegant 

aroma, where blackberries, plum jam, bergamot and vanilla dominate. 

The colour is dark red. It is full bodied, and the taste is intense, fresh and elegant. It goes well with 

meat, game, strong cheeses and spicy preserved meats. 

The alcohol is volume is 13.50%  It is estate grown and bottled by Rui Roberedo Madeira. 

The wine has won several medals over the last few years. Price £10.00 (M&S) 

 

SADO red, Setubal region, 14%. Oddbins 9.00 pounds. 

The Setubal Peninsula lies across the estuary of the river Tagus directly south of Lisbon, and linked to 

Lisbon by 2 bridges. The river Sado flows through the eastern  side of the region and strongly 

influences the terroir. 

Wines in Setubal are made from a wide variety of grapes, Portuguese and international and wine 

styles vary hugely. The red wine Sado is made from 3 types of grapes: Aragonez, Shiraz and 

Alfrocheiro. 



Aragonez is the same grape as Spain`s Tiempranillo. The grape has also been grown for centuries in 

Alantejo. In good years it produces full-bodied, inky and highly aromatic wines. The grape has fine 

and delicate aromas of pepper and berries. Aragones has high yields and is indispensable for the 

production of a good Port. 

Shiraz is a dark skinned grape variety, originated from Persia, and is grown throughout the world and 

used primarily to produce red wines. 

Alfrocheiro is a deep coloured Portuguese grape and used to blend with other grapes in the 

production of red wines. 

Food pairing: classically paired with lamb and other red meats. Also goes well with suckling pig and 

sausages. Very suitable for less oily fish, such as swordfish, shark and tune and also with many 

vegetarian dishes and grilled vegetables. 

Examples: 

• Asian duet: Teriyaki chicken and grilled vegetable skewers. 

• European duet: Broiled tuna with black olive tapenade. 

• American duet: Roasted chicken with buttermilk mashed potatoes. 


