Episode 61 Alentejo – Southern Warmth

Hi! I'm Marc, and welcome to Wine Regions Revealed—where we explore the world’s wine regions, one small sip at a time.
Last time, we explored Dão, where Portugal’s mountain wines deliver elegance and quiet intensity.
Today, we head south to Alentejo (AH-len-TAY-zhoo)—a sun-drenched expanse of cork forests, rolling plains, and full-bodied reds.
Often called the “California of Portugal,” Alentejo is warm, generous, and wide open—both in climate and winemaking style. 
This is a land of ripe fruit, smooth textures, and modern wineries tucked into ancient landscapes.

Why Should I Care?
For drinkers: Alentejo wines are approachable, bold, and affordable—perfect for grilled meats and easygoing evenings.
For nerds: This is where Portugal’s indigenous grapes meet cutting-edge technology, producing wines that balance rustic soul with polished execution.
Try this: Compare an Alentejo red blend with a Rhône GSM (Grenache, Syrah, Mourvèdre) blend. You’ll notice similar warmth and depth—but with local twists like Alicante Bouschet’s inky power or Trincadeira’s herbal edge.

Practical Application
Sub-Regions to Know:
Borba
· Clay-limestone soils, known for structured reds and traditional methods.
· Producer to seek: Adega de Borba—classic style with rustic charm.
Évora
· Central Alentejo, home to many boutique producers and modern blends.
· Producer to seek: Cartuxa—home of the famous Pêra-Manca wines.
Redondo
· Slightly cooler zone, fresh and floral reds.
· Producer to seek: Herdade do Esporão—organic farming and elegant wines.
Vidigueira
· Known for Antão Vaz, a full-bodied white grape that thrives in the heat.
· Producer to seek: Ribafreixo—zesty whites with tropical lift.
Pro Tip: Many Alentejo wines are labeled by producer rather than sub-region. When in doubt, look for blends featuring Alicante Bouschet, Trincadeira, or Aragonês (Tempranillo)—these are the region’s red cornerstones.

Common Mistakes
Don’t assume Portugal only excels at Port or northern whites—Alentejo reds are some of the country’s most consumer-friendly and cellar-worthy.
Avoid pairing heavy Alentejo reds with delicate seafood—they’re better with grilled lamb, chorizo, or roasted vegetables.

Quick Reference
Alicante Bouschet is an inky, powerful red—made to stand up to grilled beef, hearty stews, or smoky barbecue.
Trincadeira brings herbal, medium-bodied flavors that pair perfectly with roast pork or tomato-based dishes.
Antão Vaz is full-bodied and tropical, a lovely match for grilled chicken, creamy cheeses, or cod.
Madeira lasts. Open bottles keep for months or years.
Next time on Wine Regions Revealed, we head west to Bairrada, where cool Atlantic breezes and limestone soils shape structured reds and unexpectedly fine sparkling wines.
Until then, pour a glass of Alentejo red—let the southern sun warm your palate—and as always - keep exploring.
