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Fom tim€ to tiÍìe ft'ends ask me what would be a good fortified winê thãt suited rìodem

tasres to bring ãs a dinne.9u€5t t4y honesi ãnsh€r would betotrya tìne MadeiÉ, (ioniGlty,

one of the ol(hst typês of wine âs the islãnds of Madeira have a long hiírory oÍ wine-making,

dating back to the 16th centúry when Madeird wãs a rêgutar pôÊ of ctt for ships h€âdi.g otf

to ihe New wodd o. East lndis) beus€ úìer€ is a stylê of wine for everyong Íom dry,

rcrrcshing ap€itif sldes thrcugh to nch nutty or Íearìy dige.ürs.

That sãid, I don t rìeãn using the dBsion to off-l€d ã bottte of th€ dand syluÈtike bunst
plonk, Ío99ed to waves of cruise ship passenqers tlìat disgorge dait into Frnóat, Rârh6

opting for newerl fBh ãid p{rre sVê vanetjes that ãrè slighdy more a€idic with less

sweêtrìss thân blends of old with no indication of the srewirôt cloyinq caÉÍìel taste t ìat

many of thê ch€per blends depended on in years gone by,

HistoÍy

Historical rêcords i.dkàte ã weìl-establjslrêd wine industry dist€d on Madeirã by tlìe 16th

cèntJry, wher tlìe island was â Íegular pon of calt íor ships saiting to thê New Wond ând the

Eâ* Indi6, who need€d winÊ ior t1ìê long loyag€s a€ross the oceans.

uke Pot, the eãdie6t exãmds of lÍãrleiÉ wines, were unfortìfed and 6ìe€foe hãd trne hatÍt

of spôiljng at ss. Following th€ êxample of Pod prcdrcerc, ã snãlt amo{l'ìt of djíi êd âtcohol

madê fiom cône sugar was added to boost the akohot content of the wine in ordê. to modify

The rost regular ostom Ms The Dúch €ast lndia Co'lrpany, who ìakèd up wirh tarq€

(U2$í4231) casks or wine (known ãs 'pip€{) ior u.Eir lons voyãses to tìe Ìndian

sutscoÍÌtjn€nt. When one shipment was retumed to Uìe istand atteÌ a tong rcyage, it was

íoünd that the inte.e hst and constant rolling moreÍìeÍìt of the ships had had a

trênsiorming effect on thê wine. Many osloftrs, f'oweve., prefened üre tãste of d,ìis sryte of

wine, and in consêquence, Madêira labelled âs 'vinho da roda' (wine thâi hâd made a bund

hip) be.àm very popular.

as àgeing the win€ on long s€ voyãqEs was d€€Íì€d t@ cdy, methods to pbduce th€

sàme aged and heated siylê on the islãnd rerc developêd. Wine-produeu began stonng the

wines on tÌestles at the win€ry or in speciâl rooms loown as 'eshÍâs 
, where the h€t of

'sland sun wâs used to age the wìne,
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18th cendiry r5.ons dered the qo dên ã9. fôí l.ladeÍai uihen th€ wine! trpllàr ty

frôm the tnoish ând Portúolese sFakì.. côÌo.ies i. the Ne!! lvorld to Greòt

R!ssa èfC l.lodh Atri.a. Ìlìe llodh ̂ refi.an.o onies, i. pi'tic!lèÍ, vrÊÍe.rde.t

.uíomerr, vrth.s múh as a qLart€rofal vrne prorli:.ed or Ìre sanden.hyear

Ìhè end tô the industrys prósperty,.àme àbÒLr nr the nid lgih.eniury Ì!he. the.pdenric

olphyloxera tlìat had plaqued the FÌench afd other.E!rop€an wfe req ors re.ched thc

rsand. Ìh. resut be ng that by the end oJ the 19th century, mosi orthe isaóds vineyards

hêd lreên uprooìea to èrâdaãte tlË drseds€, àia nàny !! ne 9rú\{êÉ trfned to suqar...e

pfod!.ti.n. ]L *èrì t untilthe tud oí the 20tlr .ent!ry, th.t volümes or prodldon and salee

siàìted tÒ return si.wly nr norm:, Írhen furo ôÍ uãd.irás hiqqesì aarkèL.lrrúpty eRlèa

ther ftadê (thã.ks tÕ tlre R!ssran Rêvo rt on and P.Õlìrbitid lf tlofth Anrer.a), Ì!hi.h

n\Ìtâ ly rccked the indú5try dlrdf

Ìhe .emàinder cf the 20th centúry \rihìéssed ã sever. downturi for tlàdeÍè trúlh i râÌeJ

.rd r.prtatÕn Like Marsaia, flade ra vras felegated to bern! prniariy as5o. ãte.l with rtrè

pÍoiiucton oi oi qüàlity \vfe slitable lorcookfç. Fow€vÊr, tovkÌds the end orthe.entu.y

some of the lonq estnlrGhed produ.€rs st fied n reneq€d Íocrs on.ì!nlty rpprn! out

hybr d.nd Ánrerl.an ! res pafted.il.r the pry loxer. epidem..nd €plantnil vÌì:ya ds rri$ì

tìre nobe qrape var €tics of 5er.al, Ver.lelho, B!a and llnlvasa.

Ìie h.ro ma n 9t ndard varenes Òí Ìi.ta lleq.ê ilole and codìplexa êfe stllórÕd!.eJ ànd

Írdeed are hiqh y !sed, lrLt tlre lse of.ny ìrybr d q'ape vìnefles h.ve )eer otrir.ly banned

from vrinê p.ôducuon sr.è 1979

awent iy , r . iadê fâspnmarynìarke tsare f ìheBene l l r .our Ìaes ,Fra .ce . fdarermany, r i th

erìÉrq.q môrkÉts grarvrnq in lâp3f,llre United Kj.qdom à.d the Llnrlêd Stàt€s.

Vi.hos 8:.beto Nladeúà LdalKinosh iê lnternatìo.al

O.lyàroünd a20 hectires otthe whole 6land is pLantea wrth

r l ,  t r ' rod i ro .o  ld r  õ r ,ê \  pô  - , ÌÕd o  lo '  .  Or  I  15-

Inta Negra r4ole nôkes up arolnd 85%. rÌat úeênsthereèrê

onLy a.ound 50 hectêres planted to the noblê vàriet es

Sercial, Vefdeho, È!a,Ilalvas!ô 5ão lo.ge, I'ialvasi. Falã dos

Padres and nrta Negra r'lole

A varlery or ag€d qnes, s |gle haNestwines, srngle câsk

wÌnet vintàge \{ines ênd specraÌised project wines

Red and basaltic voìcanì. bedrock

8ãrb€iÌo r0 yelr ora Sefcial (Dry)

S.rbeio single Cask 1ll Ìlnta l.legrò Molê 1997 (l4edium dry)

Barbeito singre cask 119 verderho 1996 (Nedilh dry)

Ba'rre to 1997 Colhe ta Sing e Cask !19 (hedium dryJ

Bôrbe to 5 yeârold Èìàlvâsiê Reserye i5Ì!e0

Bèóeto EoalFrasqueras 1982 (fledìlm Svreet)

Bã|b€to 20 year old l"la vaea (sw€et)
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In orde. to combat these threats, Mad€na vineyãÌds are orÌe. daÍìted to grow on low

tÌêllises, known as latãda', that help to raise the canopy of the vine off thê gound Gimilar in

stylê ãnd ínethod to those osed in the Portuguese Vinho Verde fegion). Ì1'e rcd and bãsaltic

b€drock t€Íain of the mountâinous volGnic island rende6 it ditricult to cultivate , so

vineyârds afe plantêd on mên-madê teraces, known locãlly as poios', similar in consÍuction

to the têracês of thê llouro that make the prodldion of Porr winê possible, HaryestÌrg the

Eap€s medanically and the use or olner vineyard equipín€nt is virtually impossible, thereby

nìaking winê grapê growing on lôe island very côdly. Consequently, in the recent pãst many

viõeyãrds have ben sold tor comreÈial tourist developments o. eplanted with su.h

producG as bènanàs or sugar cãne fof vahous comrer.ial entepris€s.

bêneÍÍÌs Íom hqh rdinldlldnd dverdge teFpeãlure ol l9'L (bóeF), tlìê thrët5 ol

qràpe dis@s6 ând LìohÉs rot to tbe gbwinq qrapes ãrc ever present hazàrds.

fo. ' Ìap types oi wà@,a (Nobre vane!ês) ã-e n.fred ac(od'rg to tie grdpe Enery

Ranging Êóm the dri6t bo ihe swetest style, they are: Sercial, Vedelho, Sual (or Ssl)

a gêneràlly fteânic climate with some inflences Íiom the lropìcs, lhe island of

http://www.escapement.uk.com/madeira-hml
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(àls known as r,4almsey or I'lalvazia).
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Imagè - OLeigh-An. Bêvêrley

Sercialis Í€rmentêd almost cómpletely dry, with vêry litUê Ìesidualsugâr (0,5 to 1.50 on the

Baumé kale), Ìis style of winê È chaactêrisêd by hrgh ãcidity, hqh+oned colours ând

verdelho halts its fermentation a little ea.lrer thaf that ofserclal,when its suqars reach

bêh{een 1,5 and 2,5'oô thê Baume Scae, Ii is chãracterized by hlqh acidlty ãnd smoky

sual (3oa ) has its Íermentation ha ted when itr sugBrs ach eve between 2,5 to 3,5o on lhe

Baumé scãlê, Ìhewinenttains a mrch darkercoloúrand is characteris€d by a mediumÌich

textlre, and has the fravours ofraisins.

llalvasiô (llalmsey) finshes its lermentaUon when its su9õ6 reqlster between 1.5 and 6.5Ôon

the Baumé S.ale. Ìhh wine is characterised by its dark colour, rich terture, and coffe€

crãmdlÌãvoúrs. Like Õther Made rãs nãde tmm noble lrape vêrieUes, the Matvêsia grôpe

hãs naturâlly hiqh levels of acidlty, which bãlances witn the hiqh sugarcontent e the tõste oi

the wine is not cloyingy swe€t,

Occasionâlly, other qrape vafieties súch ãs Bâstârdo, r,loscateland Ìerantez Gn be seen

Crowinq at sômêvineyãrds, altholqh these a€ now be.oming in.@singly rare on the islând

http://wì.vw.escapemenl. ú.com/madeird.htm I
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Since tlìe úÍlo)(êrâ êÍrdsnic, llnta Nêgrâ Môlê ând Co.nphxa a.e the standaíd stock

vadêde6 on thê island, and cân hê found in va o$ conceíìtrôtions in maíry bl€nds and úntâge

whês. Or .ll these va.i€tiee mentoned oÍìly Sasbdo and ïnb NeqË r'4olê ârc rêd sla!€

vandiea.

Recênt Ìegul.tions ena.ted try the Eüíopean Union nave applied ã rule that 85% or the qrapes

usêd to make ã wine must be of üê vaÈty stated on tne bbel,

Mo&.n MadeiÉ wiE, which .lo not GÌry a v?detal label a€ g€nêralìy matb írcm ]inta

Th€ 'EsürÍagêm Proc6l'

Ììe'€stufagem aqdng pÍ!.ess' is whãt makês l4â{,eirâ wiÉ productlon Llniquê, It âttêmpts to

dupli.ìte the eff€.ts á long sea voyàg€ has on agdíìq baÍêls ãs they ioumey thrcugh thÌough

;rc€ princlpal h€aüng methods are used to age the winê, âccording to tnê quatity ând coí

r Cúba dê Câlor: ÌtÊ Ìrìost mínmon metìodr lls€d íor pr€duclng low cÍst MadeiE, is bulk
âgeing the wine in low stainl€ss S€el or concíete tank su.munded by eith€r neadng
@ils ôr piping thãt circLilates hot watêr adrÍd thê conbiner. The ún€ ls usoally heated
to temperatures as hish as 55'C ($0'q for a manimúm of 90 dãyr as stipulated by ttìê
Ma{t€lra Wine lnsütut€ R3gulãtiorìs.

> Ámâuém dê Cãlor: Ì1ìis sêcond íìethod involves stodng thê wine in lãrse r€oden cãsks
in specially designed Ìooms, neated by steam, cÌêating sâunâ.rike condlüons. ftis
Proc€ss êÌpor€s thê win€ to nêât ,ÌìoÉ gengyr but the process can takê fmm six
morths !o ovef a yêar. Ìhis mêUìod is gênêêlly only used ty the Madeirâ Wine

, Cântèil!: G€n€rally rcssved 60r tlìe hlgh€st quallty MâdêiÉs, win€s are ag€d without
the !e of any aldn{ial tì€ât. Ì€ a€ iÍìstêôd sbred ry tn€ win€ry In lrdrm moms and

\ left io aqe by the nãtüÊl heât oí thê sun- Ìn 6ped of vintag€ t{adeiràr h6tin9 by tnb
ocê5 @ ìót aything from 20 bo 100 t€àrs.

http://wrvrv.escapoment.ú.com/madeira"htuI
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Gdeíint flavouls 0f lilad€lÊ wine is âs . c!.s€quence of this agêing pmc€ss
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, meio se.o (medium dry)

:: meio doce (rÍ€dium swe€t)

Ìhê terms pale, dark, full and nch aÉ àlso pêrmittêd to dscribe thê wine s colour. A winê

labelled as Finêst', mêans it has been ã9Êd for at l€ast the y€6, (Íhk style is usúally

Wjnês mêde tmm ât least 850/0 of the noblê vãrietìes of 5êrciô1, Vèrdelho, Br]al aÍÉ l4alvasià

afe LisuaÌly labelled according to the aaouÍt of time they havê beên agÊd, Other peÌmitted

labellinq include üle following:

' Reseryê {aged fÌve years) Ìhis is the minimum amount of ageing permin€{t íor a wine
labelìed wlth one oí th€ noble varieties.

, Special Rserue (aged 10 y€rs) - Such lãbêlled wlnes ae often aged naturally wìlíout
any a.tiÍìciâl hêat sou.ce.

); É\úa Reserue (aged over 15 t€ãrs) - Prcductron of this stylê is rarê. Ìt is .ichêr in style
than â Sp€.ial Reg€rve Madeta bú wiBì ìrìany prcducêE prcrer to continue tne ageing
process to 20 t€ars to rêlêasê thê wjne âs a vintâge or a colheirn,

' CoÌheif, or Haru€st - This style includes wines Íom a slngle vintâge, hÌ it usuatty has
beên âged for a shode. Éiod thân for â t ue vintâge MadeiÊ. The wine is p€nnltted to
be labelÌed with ã vintâge dãte/ but must include the word 'colheitã' on it

ì VintaSe or 'Frêsqueirâs LegalÌy winês lâbellêd âs such must b€ aged ãt lea* 20 yêãÌs.

a style oÍ l4adei.a called 'Rãinwãtêl is raÉly prcduced today/ ãnd when it ls, is usually

shippêd only to the united slatês, h stylê, it is mild and simil to ver@lho, bú is Íìadê from

Ínta Negla rlolê gràpês, and ìs primaíly sê ed as ân âÉritiÍ. How thÈ stle was .levêloped

is subjêct to diÍfe.ing accounts, Thê Íìost common stdtes thãi thè name d€rives from the

úneyads on the steep hillsides, where vjnes werc dependênt on ttÉ rdin wat€r íor survival as

ãny other fon of irngãtion wãs difficult. Ânother th€ory inrclvês ã shipínênt of wine bound

icr tl-€ Ámericàn colonies that was ãdidentally diloted by a heavy downpour of rain white it

lêy on the daks in Savânnah, Gêorgià. Rãiher than duúp the wines, the enisprisinq

merchanb tded to pass it oif as a 'nêw fashionâble style' of Mad€ira and werê sLirprised by its

popu,a. re.eÉion among the Amêricans,

http://w\Àrp.escapement.uk.conn/madeira.html
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IÍIâ9ê . DDiAÉê

Madeúa is popllar wiih its afrcionados bê.aus€ it is a vêry robust úne thât €mains drinkable

íor quitê â long timê aíÌer being opêned.

ÂíÌer being in ddline for many yeãts/ its popularity is set to risê rèpidly, Môdena will become

anofe recognised and appreciaied wine der the next ddadê. Wine enthusiasÌs ai€ currenüy

rediscovêring |"lãd€]ra wines and this, t€eÌher witÌ1 the new, exciting, vêr$tíe and appetising

styles being prcduced by fotuard thinking and innovativê compânies like Vinhc Sarbeito

proÍnis€ a qreàt future for an old favouritê,

liladeha in the news

; lladeiË was an important wine in the history of the United State. of AmeÍica. One of
the key sents on the r@d io revoluUon and indepêndeme in which l.4ad€irà played a
major ro,e was lhe Briush seizure of John Hancocìis sloop the Lib€dy on tviay 9, 1768,
Aftêl unloâding â car@ of 25 pipes (3,150qallont of !lâdeìÉ, Hãnck's ship was
seized, ãnd a fiercè dispute @er import dúies developed. It wãs thê s€izure of the
Liberty that caused riots to Íìare úp ãmong úe people of Bosbon, which lêd to acts oí
tleÍìance àgainst British rule.

http://wwì,v.escapement.ú.com/madeira.htÌl

ad€Ía wè5 a favourite of Ìhoros lefferson, and it wãs us€d to toaí the Declaration

ashington, Alffinds Hãmilton, Eenjamin Franllin arú John rdams were also
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1991 saw tÌÌe beginning of ma.ry chãngs àt Mnhôs Bõrbeiüo, one beinq ihe joÍt
v€rìture wth tne Knoshita hmily {wno ârê a 50% shãeÌÈlder)r wìth whom tnêy fiad
al€ady â closê comnr€íciaì and peísoiEl r€latioGhip daüng back to 1967, This dectìio.ì
eÍabled thè compaÍy to coíì.€rÌtÌate on just ageing, pÌ€duclng and òl€ndlng th€ hêst

Á new puÍposebullt wln€|y was buin h 2008.

> Bêt{€ên 2002 and 2012 Vlnhos Barbgto fÈve signìfcrnuy incieased th€.ir tally of Gold,
Silvêr ând brorìzê mêdals at numerous int€mational win€ ãwads cereÍìonles.

> A slgnlÍcant numb€l oriournalists from s*rd relFregaded i.tem.tional newspapers
ând wjnÈindustty ioürnals lncludlng The FiMÍ'cial Ìirlr€s, Ìh€ Chlcago Tdbune, Tlì€
Daily TelegËph (Wêêkend),ÌÌìê Nikkêi l4arketìng Joumal, Forbes Ufê, Essen & Ìrinken
and Revista de Vinhos, pen êxtrêmely posihve articler aboú the dirêction tnê coÍÍpôny
is takinq and make numêrcls, êxhortâtory rêcomn€ndãtions iô their reâ.1êrs âboUt
many oí vinhos Baó€ito's brands.

Contact details

' vinhos EâÌb€ito (r'râdeirâ) rda.

> ÁddÉss: Estradâ, ò Rlbelra Gafcla, Paque Emprcsaíal de Carmn de Loôos - Lote
89300-324, CãmàÌã dê tobos, r4adeirà, PORTUG I

, Tr +3s1-291-761829

r, Ft +35L-29I-765432

htp:/ vww.escapement,ú.com/madeira.htnl

) E: info@únhosbaÈeilo.conpt
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4clmowledgement

E$?pemeÍìl.uk.com wlshes to thank Vinhos BaÈ€ito for th€ir kind assistance with prcviding

advice and imag€s for thls artcl€.

About the aütfior

Phillp Dày is ãn ea retlfêd academk In llngulsücs wno has publishêd mâiy ànlcbs.

A NoÌth-Ì'lidlan{,eí (Íìê PotbeÌte5) by blrtb, h€ cuÍ€nüy llves closê to thê Lancârhirê Pênnines

which hê rcgulâíy êxplore6 wfth his PatteÌdale teÍier, üax.

DàÌticulãr he hõ a ken interett i. Eurôleân fiÉ wiG ãnd oood food and úll be
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