Episode 64 Setúbal – Moscatel and Reds

Hi! I'm Marc, and welcome to Wine Regions Revealed—the series where we explore the world’s wine regions, one small sip at a time.
Last time, we explored the volcanic magic of Madeira, where fortified wines age gracefully for generations.
Today, we head back to the Portuguese mainland—just south of Lisbon—to the Setúbal Peninsula (Set-OO-bal), a region shaped by sunshine, ocean winds, and sweetly aromatic grapes.
While best known for its Moscatel de Setúbal, this region also produces bold reds and coastal whites—making it one of Portugal’s most versatile and underrated wine zones.

Why Should I Care?
For drinkers: Setúbal offers floral, expressive sweet wines and spicy reds that deliver serious value.
For nerds: It’s one of the few places in the world where Muscat (Moscatel) is elevated to an age-worthy, fortified style—blending aromatic charm with oxidative depth.
Try this: Taste a glass of 10-year-old Moscatel de Setúbal alongside tawny Port or a PX Sherry. You’ll notice orange blossom, dried apricot, and toasted almond—balanced by coastal freshness.

Practical Application
Key Wines to Know:
Moscatel de Setúbal
· Made primarily from Muscat of Alexandria.
· Fortified and aged oxidatively—ranging from floral and fresh to deep and nutty with age.
· Producer to seek: José Maria da Fonseca—flagship wines dating back to the 19th century.
Red Blends (Castelão, Trincadeira, Alicante Bouschet)
· Powerful, rustic reds with generous fruit and spice.
· Producer to seek: Bacalhôa Vinhos de Portugal—known for structured, oak-aged blends.
White Wines (Arinto, Fernão Pires)
· Fresh, seafood-friendly whites often blended for balance and acidity.
· Producer to seek: Casa Ermelinda Freitas—a family-owned winery making standout value whites and reds.
Pro Tip: Look for "Superior" or vintage-dated Moscatel for more complexity. Extended barrel aging (10+ years) brings out incredible nutty depth and longevity.

Common Mistakes
Don’t confuse Moscatel de Setúbal with lighter Muscat wines—it’s richer, fortified, and built to age.
Avoid over-chilling it. Like Madeira, Moscatel shows best when slightly cool—not cold.

Quick Reference
Moscatel de Setúbal is sweet, floral, and a bit oxidative—making it a delicious match for almond tart, salted caramel, or blue cheese.
Bold and spicy red blends bring rustic flavors that stand up beautifully to roasted meats, barbecue, or aged cheeses.
Arinto and Fernão Pires deliver crisp, citrusy, and aromatic whites—perfect with shellfish, ceviche, or lemon chicken.

Next time on Wine Regions Revealed, we head north to Lisboa, where rolling hills and Atlantic winds shape one of Portugal’s most diverse and emerging wine regions.
Until then, open a bottle of Moscatel or a Castelão red from Setúbal, and as always—keep exploring.

