Episode 60 Wine Regions Revealed: Dão
Hi! I'm Marc, and welcome to Wine Regions Revealed—the new series where we explore the world's wine regions, one small sip at a time.
Last time we explored Vinho Verde where Atlantic breezes create Portugal's most refreshing wines. Today, we're heading inland to Dão (DOW). 
Nestled in Portugal's mountainous interior, this region crafts some of the country's most refined wines. 
Think of Dão as Portugal's answer to Burgundy—elegant, terroir-driven wines that express their granite soils and high-altitude cool nights through restrained power and graceful aging.
Spanning the Mondego River basin surrounded by mountain ranges, Dão's continental climate and granite bedrock create ideal conditions for indigenous varieties like Touriga Nacional and Encruzado. 
While it's famous for structured red blends that age beautifully for decades, hidden gems like the Serra da Estrela foothills are rewriting the rules about Portuguese white wine elegance.
Why Should I Care?
For drinkers: Dão delivers sophisticated wines with food-friendly acidity at prices that shame equivalent quality from famous regions. 
For nerds: The traditional field blends here will change how you think about Portuguese winemaking heritage. Try this: Compare a Dão red blend with a Côtes du Rhône Villages—notice how the Portuguese wine shows more restraint and mineral backbone while maintaining complexity!
Practical Application
· Sub-Regions to Know: 
· Serra da Estrela foothills: High altitude, granite soils. Seek out Quinta dos Roques for elegant Touriga Nacional with mountain herb notes.
· Silgueiros: Traditional mixed plantings, producing complex field blends that pair perfectly with roasted lamb.
· Penalva do Castelo: Cool nights, warm days, specializing in age-worthy Encruzado that pairs perfectly with grilled cod.
· Pro Tip: Look for "Reserva" or "Grande Reserva" to spot the region's most serious expressions—these need 5-10 years to show their best.
Common Mistakes
Don't assume Dão wines are ready to drink young—most reds need at least 3-5 years to integrate their tannins and show their elegance.
Never serve young Dão reds with delicate fish; instead consider aged bottlings with grilled meats or decant younger wines before serving.
Quick Reference
Touriga Nacional delivers structured, age-worthy reds that stand up beautifully to roasted game and aged cheeses.
Tinta Roriz, also known as Tempranillo, offers elegant, food-friendly reds—perfect with grilled lamb or mushroom dishes.
Encruzado is mineral-driven and complex, making it a great partner for grilled fish or roasted vegetables.
Next time, we head south into the warmth of Alentejo.

