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Northern Portugal’s enchanting
Douro Valley owes both its
untouched landscape and its
historical affluence to the unique
production of vinho do porto, or
port wine. Italign oenophile
Kathryn Ton ase '
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n search of my first taste of port wine, I've traveled to the
I Douro Valley to track the transformation of Portugal’s na-
tional tipple from plump bunch of grapes to golden glass of
amber. And where better to start than Pinhdo? A little more
than 145km east of the regional capital Porto, from where this
invigorating liqueur takes its name, the tiny town of Pinhao
is widely regarded as Portugal’s epicenter of port, one of the
Iberian nation’s most famous wines.

It’'s barely 10am but already the sun sears the back
of my neck. | strip off my long-sleeved shirt, drinking in
the broad Douro River below, the tumbling terraced hills

carpeted with vines. An elderly woman stoops to clutch a
handful of purple grapes, her weathered face shadowed
beneath the brim of a wide straw hat. Turning towards me,
she flashes a smile and offers me one: It’s like a popping

a bubble of warm syrup against the roof of my mouth. She
tells me these acres upon acres of vineyards aren’t dedi-
cated to normal wine. Instead, her family has been produc-
ing port wine in this verdant region for three generations.

Back at my hotel, the lovely old quinta (farming estate)
CS Vintage House Hotel, | head into the library lounge. |
choose a couple of weighty viticulture tomes. A tuxedoed
barman winks at me as | settle into reading. “Vines have
been cultivated here for nearly 2,000 years, you know.”

Long imbibed with abandon around these parts, lo-
cal wines only gained international notoriety after the
Portuguese-English Methuen Treaty was signed in 1703.
In one swift and lucrative sweep, this agreement nixed im-
port taxes on English textiles to Portugal and Portuguese
wines to England. Striking many English as an unmissable
opportunity, businessmen moved to Porto in droves, posi-
tioning their cellars along the Douro River in Porto.

There was just one stumbling block: The Douro Valley
wines didn’t travel well. After a little experimentation, bran-
dy was added to fortify the beverage, ensuring it was still
drinkable upon arrival in England. Port wine was born.

The wine was shipped down to Porto in barcos rabe-
los, or flat-bottomed riverboats, in centuries past. Today,
brawny local captains replicate the rabelo experience,
shunting barrels on deck and piloting visitors between
Pinh&o and Régua. Although I’'m tempted to step aboard,
it’s Vintage House’s Rabelo Restaurant — and its intrigu-
ing port wine menu — that’s exuding an irresistible tug on
my tastebuds. The classy dining room does not disappoint.
My husband and | opt to pair our gourmet meals with a
tasting selection of port wines. We sample tawny port, then
ruby port, then an aged vintage port.
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Home of Port (Top and above) The rich, amber color of port wine; the
wine cellar at Ferreira Winery. (Opposite) Porto’s Cais da Ribeira district;
barrels of port were loaded on barcos rabelos and shipped down river.
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Westward Bound The following morning, we pack
our bags, and head for Pinhao’s incredibly cute train sta-
tion. Bright blue azulejos, Portuguese glazed ceramic tiles,
decorate its exterior, their elegant harvest images a testa-
ment to the region’s wealth.

Portugal’s Linha do Douro rail line bumps and rattles its
way along the Douro River for more than 160km. Squee-
zing into creased leather seats, we’re pinched between a
boy and his mother, both smartly dressed for a day of big-
city shopping. The young boy’s wide, serious eyes roll over
the massive vineyard billboards outside train’s windows,
Ferreira, Cockburn and Sandeman among them. We rock
towards the Atlantic, mimicking port wine’s one-time route,
eventually arriving in Porto’s bustling Campanha station.

After exploring Porto’s Cais da Ribeira historical district,
peppered with Art Deco fagades and Gothic architecture,
we head to the port lodges that line Vila Nova de Gaia. We
opt for a tour of world-renowned port house Sandeman
plunging into its damp musty storerooms. Jo&o, our guide,
talks us slowly through the cool cellars, patiently answer-
ing my endless questions as we weave among barrels
of aging port wine and stacks of premium dusty bottles.
“Vintage port hails from one season’s harvest, and it’s bot-
tled two to three years later. LBV, or Late Bottled Vintage is
bottled after four to six years, while Colheita aged in wood
then bottled at least seven years later.” And Reserves?
“Reserves are a blend of port wines from different years.”

We select a table in Solar do Vinho do Porto’s neatly
manicured gardens, the elderly, distinguished clientele
reminiscent of another era. The menu at this port wine bar
is divided into decades: 10-year-old, 20, 30 and even 40.
We splurge on two 20-year-old doses and a platter of lo-
cal cheeses. I've followed port wine from grape to glass,
and now, as the sun sets over the Douro River before both
pour into the Atlantic, there is no looking back. & By Kathryn

Tomasetti Photographs by Marc Dozier
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Douro Tradition (Opposite) The Art Deco fagade of a shop in Cais da
Ribeira; step aboard for a river ride. An azulejos mural illustrates har-
vesting traditions (top). Douro’s terraced vineyard slopes (above).
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Portugal (www.flytap.com),
connects Porto, northern
Portugal’s regional capital, with
London, Madrid and beyond.
From Porto there is easy road,
rail and river access to Douro.

®WHEN TO GO The Marao
and Montemuro mountains
protect the Douro Valley from
Atlantic winds. Winters here
can be freezing, while mid-
summer is sometimes
oppressive. This climate may
be perfect for cultivating
grapes, but not necessarily so
for visitors. The best time to
visit is during the mild and more
pleasant spring and autumn
months.

®STAYING THERE At the
4-star CS Vintage House Hotel
(Pinh&o, www.csvintagehouse.
com) all rooms have terraces
or private balconies
overlooking the Douro River.
Just outside Porto’s city center,
the recently restored Palacio
do Freixo (www.pousadas.pt)
sits in a stunning riverside
location. Builtin 1742, the hotel
occupies the exquisite former
palace and the 19™-century

flour factory next door. Further

manor house Pousada de
Mesé&o Frio - CS Solar da
Rede (Mes&o Frio, www.cs-
pousadasolar.com) is similarly
luxurious, peeking out over the
surrounding vineyards.

eEXPERIENCING THE
DOURO VALLEY Rotado
Vinho do Porto (www.rvp.pt),
the Port Wine Route
Association, can help you to
organize stays at country
quintas, visits to port cellars,
boat trips along the Douro
River and special harvest
season programs. Every
Saturday from May until
October, a historic 1924 steam
train chugs along the Douro
River, from Régua to Tua and
back again, stopping at Pinhao
along the way. Traditional folk
musicians provide lively
entertainment, as passengers
sip port, nibble on regional
cakes and enjoy the views.
Sandeman Cellars (www.
sandeman.eu) run daily tours
of their Vila Nova de Gaia

port house.
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More travel information is available
from  HANJIN TRAVEL
www.kaltour.com
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Hyatt

on the Beach

Hyatt Regency Incheon Summer Package
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> Services by the Sea Hyatt Regency Incheon offers convement

free shuttle bus service between the hotel and Wangsan Beach to
help guests enjoy the beach’s crystalline white sand and water.
You'll find sunbeds and tables at the Hyatt Tent as well as an exciting

beach recreation program.

» Colorful & Exciting Hotel guests get complimentary access to
the swimming pool, suntanning patio and Kids Pool, as well as
many recreation areas for children including the Game Room a_nd
Kids Room. And don’t miss the free wine tasting at the hotel’s" ¥

Restaurant 8. Kids cooking class, family yoga and storytelling are

also offered periodically. ; g

n '\-.

> Packages and Prlces (2 Guests) You can choose just room *

or select the buffet breakfast and evemng cocktails for two, or you ™+

may choose the garden barbecue package Prices start from KRW
230,000 (plus 10% VAT) and vary by season. For reservations and
more information, call +82 (0)32 745 1234 or visit

www.hyattregencyincheon.com
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Located just three minutes from the Incheon

International Airport, Hyatt Regency Incheon is a
world-class getaway hotel. This summer, the hotel is

offering the Hyatt on the Beach package. ‘
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