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WINE TALK Mediterranean diet fair

Maos Encruzado

A sophisticated Douro white from the Dao Encruzado grape

By PATRICK STUART
patrick.stuart@open-media.net

: Finding a different Por-
¢ tuguese wine to write
about every week can be
a challenge for me some-
times. 1 started writing
this weekly column in
2012 and having missed
no more than a few weeks
whilst travelling over
the years, 1 estimate to
have penned some 200
wine reviews for this
newspaper.

The great wine selec-
tion at Apolénia comes to
my rescue most weeks but
many of my most interest-
ing discoveries have been
made at Terroir, a small
restaurant-cum-wine-
shop in Carvoeiro which
is conveniently within
stumbling distance of my
home.

As 1 have said here before,
Terroir can always be
counted on to uncover
small and interesting pro-
ducers whose wines hardly
ever make their way to
supermarket shelves. One
such discovery 1 made
earlier this year was the
Mios label, a relatively
new project in the Douro
run by four brothers who,
between them, own seven
small quintas in the upper
Douro.

Their premium label
is Maos - meaning hands
and playing on the word
“irmaos” (brothers). They
produce a few very inter-
esting wines under this
label, amongst them this
white varietal from: the
Encruzado grape, which is
of course the best known
white grape of the Dio
region further south.

This is a small production
of just 1,900 bottles and,
priced at €19 in the Terroir
wine shop, represents very
good value for money.

Fermented and aged on
the lees in stainless steel,
the wine has a complex-
ity on the nose that belies
the fact no oak was used
in the ageing. Light
straw yellow in col-
our, there are grassy
and ripe white fruit
notes on the nose. In
the mouth the wine
is full and rounded
with great acidity and
a lovely clean min-
eral finish. This is very
much a food wine, ideal
to enjoy with fully fla-
voured fish dishes such
as a nice bacalhau (cod-
fish) and equally well
suited to white meats
and cheese.

returns to Tavira

EVENT || Tavira's fourth
Mediterranean Diet Fair will
start next week (September
1-4), bringing a variety of
food-related events to the
eastern Algarve town.

The ‘Mediterranean Fla-
vours’ initiative will see
14 local restaurants serv-
ing Mediterranean-inspired
dishes during the course of
the event.

There will also be a vari-
ety of cooking demonstra-
tions and food tastings
as well as musical perfor-
mances, debates, exhibitions
and even entertainment for
children.

The bulk of the events will
be held in Tavira’s historic
centre along the Gildo river.

Tavira was one of the

municipalities that sup-
ported a bid to see the Medi-
terranean Diet considered
World  Intangible Herit-
age by UNESCO, which was
approved in 2013.

It is often referred to as
“less of a diet, and more of
a lifestyle”. Following the
Mediterranean diet means
eating a lot of vegetables and
fruit, with olive oil being the
main source of fat. Consump-
tion of fish, white meat, dairy
products and eggs should be
moderate, while sugar and
red meat should be avoided.
Regular physical activity,
water and even a moderate
consumption of wine afe
considered important parts
of the diet, which is often
linked to a healthy lifestyle.



