Reference Notes for Wine Trade Professionals who are providing consumer
tutored tastings.

Madeira
Introduction and History

The island of Madeira is the largest of the Enchanted Isles (23km x 57km), and
lies 600km off the North African coast. With a total area of 732km?2, its highest
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In the early 1500s cheaper sugar from Brazil led to expansion of Madeira’s
vineyards.

Madeira’s growing prominence led to publicity such as Shakespeare’s Falstaff
selling his soul for a glass of Madeira and a Capon’s leg!

The English Navigation Acts of 1660/61/63 bound that European goods destined
for America (or other English colonies) had to first shipped to England, on
English vessels, unloaded, inspected for tax payments, and then shipped
onwards also only on English ‘bottoms’ (ships). This was designed in order to
give the English mercantile fleet a shot in the arm against the Dutch shipping
merchants, and contributed to the outbreak of the first Anglo-Dutch war.

But with Madeira being off the African-, rather than European-coast, it was



exempt from this time-consuming and expensive legislation. Within 20 years,
Madeira accounted for more than 90% of wine exports to the Americas.

1660+ wine which had been on a trip across the equator (Vinho da Roda, or
Round trip) (West Indies) and the backloaded was found to have imbued
Madeira wine with much more special character than when it had left. This
formed the principle of maturing Madeira with warmth.

1730+ “Vinho do Sol” (wines naturally left to mature on the warmth of the island,
often in environments with higher temperatures, such as lofts of houses) and
also fortification introduced at this time
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raditionally, vine training is “latada” trellis (as a pergola), with the trellis
averaging a height of 1-2 metres. More recently, there is also espalier training
(“espaldeira”) on flatter land.

Grape Varieties

Black Grapes
Tinta Negra (Molar, 80-85% of vinifera)

White Grapes

Sercial (Esgana Cao)
Verdelho

Boal / Bual (Malvasia Fina



Malvasia / Malmsey (Malvasia de Sao Jorge, and very small plantings of Malvasia
Candida)

The above four varieties, despite their fame, only represent around 12% of
plantings; around 60 hectares.

Peripheral vinifera varieties
Terrantez, Listrao, Bastardo

Winemaking
The degree to which fermentation is allowed to progress before fortification

depends upon the amount of residual sugar required in the finished wine. So, for
a sweet Madeira fortification may take place as soon as a day after the start of
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Canteiro

Wines are aged in cask, and subject to the natural warmth of the island (usually

in a warehouse, which may have different height - and so warmth - levels, up to
loft height). Canteiro wines must be aged for a minimum of three years after the
1st January the year following the harvest.

Temperature range can be from high 20sC to high 30sC, also with high humidity
(70-90%). The nature of this maturation is oxidative, with evaporation (4-5%

per annum) and caramelisation of any sugars in the wine.

Barrels for canteiro maturation are typically between 300 and 650 litres.



Styles of Madeira

Extra Dry - below 0.5 Beaumé

Dry, Seco (including Sercial) - below 1.5 Beaumé, about 25-60g/1 residual sugar
Medium Dry, Meio Seco (including Verdelho) - 1-2.5 Beaumé, 60-80 g/l r.s.
Medium Sweet, Meio Doce - 2.5-3.5 Beaumé, 80-100 g/l r.s.

Sweet, Doce (including Malvasia) - more than 3.5 Beaumé, 100-140 g/l r.s.

Seleccionado - between 3 and 5 years of age.
Rainwater - less than 5 years of age, medium dry.
5 Year old (Reserva)

10 Year old (Reserva Especial or Reserva Velha)
15 Year Old (Reserva Extra)

20 /30 /40 Year Old
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UK Approx.. 34,000 cases (9 litres)

In 2009, market share breakdown of all sales was:

France 35%
Madeira Island 14%
Germany 10%
UK 9%
Japan 7%

7% of sales were 5 year olds, 2% were 10 year olds, and less than 1% colheitas
and vintage wines.



Madeira and Food

The days of fashionable parties in the colonies combining roast terrapin with
Madeira may be gone, but Madeira can be a terrific partner for specific foods.

Dry and Medium-Dry Madeiras have a fabulous affinity with Umami-type
flavours, often where other wines don’t work well. But specific suggestions can
include:

Mushroom dishes

Welsh Rarebit

Peking Duck

French Onion Soup

Game Terrine with onion marmalade
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