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Vineyards in the EU, 2020
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https://ec.europa.eu/eurostat/statistics-explained/index.php?title=Vineyards in the EU - statistics
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Distribuic@o da precipitagdo média didria para a llha da Madeira entre o periodo de 1970 e 1990.
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“PD0” MADEIRA

[PROTECTED DESIGNATION
OF ORIGIN) MAIN GRAPE VARIETIES
DISTRIBUTION MAP

1.Porto Moniz
MALVASIA 0,375ha
SERCIAL 6,415ha
VERDELHO 9,881ha

2.Séo Vicente
MALVASIA 0,813ha
SERCIAL 2,0 a

9,827ha
VERDELHO 16,010ha

7.Céamara de Lobos
6,601ha
MALVASIA 0,76ha
SERCIAL 8,644ha

160,977ha

VERDELHO 7,745ha

8 Ribeira Brava
3,6%ha

MALVASIA 0,7

ras

tinta negra

sercial

verdelho

boal

IMEIESE!

SERCIAL 0,28

3.Santana VERDELHO 0,485ha
MALVASIA 3502ha
SERCIAL 0,7
9.Ponta do Sol

,134ha
VERDELHO 6,272ha 0,200ha

0,260ha
VERDELHO 0,150ha
4.Machico
MALVASIA 0,320ha
VERDELHO 0,491ha 10.Calheta
8,768ha
MALVASIA 0,208ha
5.Santa Cruz 0,190ha
0,293ha VERDELHO 5,396ha

11.Porto Santo
6.Funchal VERDELHO 0,300ha
0,219ha

MALVASIA 0,4
SERCIAL 0,10°

VERDELHO 0,417ha

Historie

Sinds eind 15e eeuw wordt wijn gemaakt op Madeira. Door
de ligging was Madeira een tussenstop voor handelsreizen
naar Amerika, Oost- en West Indié (Caraiben), waardoor
ook ‘Vinho da Roda’ (rondreiswijn) is ontstaan.

Wijn werd versterkt, om aan houdbaarheid te winnen. Op
Madeira werden wijnvaten ingescheept voor de lange,
warme reis. Naar verluid werd een zending in India
geweigerd, waardoor deze terugkwam op Madeira.
Wijnmakers waren aangenaam verrast door de smaak en
karakter van de wijn. Door de langdurig warme opslag en
oxidatie ontstonden de karamel- en toffee-aroma’s welke
ook nu nog kenmerkend zijn voor madeira.

De wijn is al die tijd onveranderd. Wel is het
productieproces gemoderniseerd.




Eigen karakter

Madeira is Madeira door:

versterkt

toevoeging van neutrale 96%-alcohol, tijdens of na de fermentatie
m toevoeging tijdens fermentatie stopt de werking van de gistcellen
m natoevoeging: 17% - 22% alcohol (volume)

rijping — met warmte en zuurstof (oxidatie)

o tertiaire aroma'’s
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Baumé

Verwarmen

Canteiro

e >2jaar op houten vat

e opfles: 1 januari + 3 jaar na oogst

2. The wine with DO «Madeira» produced through the “canteiro” process is the wine produced from recommended
and authorized vine varieties, made alcoholic during or shortly after fermentation in accordance with the provisions
of no. 5 of Article 11 of this Ordinance, submitted to a stage in wood for a minimum period of 2 years.

a) Canteiro - Wine alcoholized during or shortly after the fermentation, being submitted to a stage in casks
for a minimum period of 2 years, having a specific current account and which cannot be subjected to the
“estufagem” production process nor be bottled with less of 3 years, as of 1st January of the year following
the vintage;
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VINHO MADEIRA

DRY

MADEIRA Wine
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pARBE

ApEIRA

Em 1946, 0 meu avd, Méri
Barbeito, fundou a nossa
pequena empresa com
objetivo de produzir v
Madeira de qualidade
guns em quantidades limitadas. A minha familis
tinua a preservar os métodos tradicionais de prod
e envelhecimento do vinho Madeira. Este é um
seco feito a partir da casta Tinta Negra produzida
terragos de solo vulcdnico existentes nas encostas
Ilha da Madeira. O vinho adquire as suas caracter;
linicas através do processo de estufagem, com posteri
estdgio de 3 anos em pipas antigas antes de ser [
o lote e engarrafado. Pode ser servido como aperitiv
ligeiramente refrescado.

VINEO MADEIRA
SECO * DRY

In 1946, my grandfather, Mdrio Barbeito, fou

our small island firm, to create limited quan
bespoke Madeira wines. My family still co 8
to preserve the traditional methods of making ar
aging Madeira wine. This dry wine is pr

[process. It is then matured &

This is a fresh, invigorating and li
can be served as a

RICARDO DI0OGO V. FREITAS

Vinho produzido e engarrafado por Vinhos Barbeito (M
Uamara de Lobos, Portugal. PRODUTO DA ILHA DA MAD

19“346303

WWW.BARBEITOMADEIRA.COM
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CONTEM SULFI
CONTIENT DES SUL

Estufagem

> 3 maanden in tank op < 50°C
op fles: 31 oktober + 2 jaar na oogst

3 - Wine with DO «Madeira» produced through the “cstufagem” process is the wine made from recommended and
authorized grape varietics which, after made alcoholic in accordance with the provisions of no.5 of Article 11 of this
Ordinance, is stored in containers, fitted with maximum thermometers placed at a temperature not exceeding 50 © C
for a period of no less than 3 months.

4 - Wine with DO «Madeira» produced by the “estufagem” process may only be bottled and marketed as such after at
least three months after the “estufagem” process, but not before the 31st October of the second year following the
vintage.




Madeira Colors

W

Deep Brown
(aka “dark”)

Deep Gold Medium Amber Deep Amber Medium Brown
(aka “very pale”) (aka “pale”) (aka “golden”) (aka “medium dark”)
£
~ 7

younger, more dry wines

5 jaar

tinta negra

+

estafugem
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5 jaar vat
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older, sweeter wines
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detected on nose and palate,
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Rainwater

tinta negra

+

estafugem

MADEIRA

: £ RY - MADEIRA IS | sLAND
+ ;v, Yy

3 jaar vat

alcohol:
zuren:
restsuiker:
Baumé:

| RAINWATER

Druivenrassen

tmta negra sercial verdelho
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nog andere rassen zijn aanbevolen en toegestaan




Zoetheid
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Sercial
Verdelho Medium dry 18 <45 1,0<2,5°
Terrantez

champagne:

ST e ExteA per

één suikerklontje = 4 gram

Leeftijd...

Article 4
Indication of age

1 - The wine with DO «Madeiray, regarding its age, comprises the following types of wine:

a) 5 years;

b) 10 years;

c) 15 years;

d) 20 years;

e) 30 years;

f) 40 years;

g) 50 years;

h)  More than 50 years;

2 - The wine with DO «Madeira» with an indication of age must contain one of the terms mentioned on the preceding
paragraph and/or one of the traditional terms referring to age pursuant to no. 2 of Article 7 of this Ordinance, provided
that the organoleptic characteristics of the wines, evaluated by the [IVBAM IP-RAM’s Tasting Panel, are in compliance
with the typical quality standards of the age in question.




Leeftijd = stijl

3 jaar
3 jaar
3 jaar
5 jaar
10 jaar
15 jaar

0jaar | T~ S vermelding van oogstjaar en
40 jaar “\ (vanaf 2015) botteljaar:
: e solera
S0jaar |~ [
>50 jaar e frasqueira / garrafeira

j) The indication of the bottling year preceded by "bottled in" or equivalent, in wines with an indication of
the vintage year;
k) The indication of the vintage year in Frasqueira / Garrafeira, Colheita and Solera wines;

Vintage

Trademark search | T Name search | Applicati y

Details Certification Trademark Nr. 381717
Bibliographic Data Filing Date 24-05-2004 VINTAGE
Nice Classification Priority Date 24-05-2004
Legal Status History Modality Mark kind:jWORD
Maintenance Fees _ T
i Legal Status REGISTRATION GRANTED @ Representation Kind: Standard
s Status Start Date 24-02-2016

Filed Documents Expected End Date

Publications
Priority Information Fee Status MAINT. FEES FULLY PAID
el Cares Status Start Date 09-03-2021
o Expected End Date 27-11-2023
ienna Classification
Maintenance Fees Paid 2
Related Applications
Due 0

1st Publication Bulletin  7/2004

Final Decision Date 25-07-2011
Final Decision Bulletin 29-07-2011
Validity Start Date 24-05-2004

Expected Validity End

ToqUINUddeRyNI=8Ue[;dS'010aIIpSe e

Applicants/Owners BI\LSTITUTO DOS VINHOS DO DOURO E DO PORTO, ]

Representative PEDRO SOUSA E SILVA
RUA SAO JOAO DE BRITO, 605 E, 10 1.2
4100-455 PORTO - PORTUGAL

L1/L18E

Nice Classification 33

Court Decision Pending? NO
Court TRIBUNAL DE COMERCIO DE LISBOA
Date Sent —
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https://servicosonline.inpi.justica.gov.pt/pesquisas/main/marcasdirecto.jsp?lang=EN&appnumber=381717
https://servicosonline.inpi.justica.gov.pt/pesquisas/main/marcasdirecto.jsp?lang=EN&appnumber=381717

Schenken

Serveren:
10 a 12°C: 3Y, 5Y, 10Y, 15Y
14 3 16°C: 20Y, 30Y, 40Y, 50Y, +50YF, Colheita, Solera
16 a 18°C: Frasqueira

Decanteren/karaferen:
1 uur van tevoren: 10Y, 15Y
2 a4 uur van tevoren: 20Y, 30Y, 40Y, 50Y, +50Y, Colheita, Solera
+ 4 uur van tevoren: Frasqueira

Geopend bewaren:
3 a 6 maanden: 3Y
6 a 9 maanden: 5Y, 10Y, 15Y
+9 maanden: 20Y, 30Y, 40Y, 50Y, +50Y, Colheita, Solera, Frasqueira

L 77

Kook-madeira

Zout & peper
Zuur
Zoet

e\
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| KOOK-MADEIRA

PRODUCT OF PORTUGAL

18% ALC.




Rainwater
I€Adodks

' ¥ine Rainwater
<10 Jaar Famous since 1760,

kleur: tussen bleek en goud Madeira.
18 - 45 gram suiker / liter (1,0° - 2,5° Baumé) PORTUGAL

PRODUCED AND SHIPPED BY L EACOCK & Co. (WINE) LoA.
Es 0, MaoDEIRA, PoRTuGAL

> 3 jaar

Solera

Basiswijn is minimaal 5 jaar op vat bewaard. Daarna mag er per jaar maximaal 10%
worden getapt en verkocht. Het vat wordt dan weer bijgevuld met jonge wijn. Dit
mag maximaal 10 keer, daarna moet het hele vat gebotteld worden. Een solera kan
10 of 20 jaar oud zijn, maar ook meer dan 100 jaar. Je mag met het aftappen en
bijvullen tussendoor zoveel jaren wachten als je wenst. Dit geeft een prachtige blend
van smaken: de oude wijnen zorgen voor complexiteit, de jonge wijnen voor frisse
levendigheid.

De fles vermeld:

e druivenras
e oogstjaar van de basiswijn
e Dbotteljaar




Colheita

oogstjaar vermeld
> 5 jaar vatrijping
organoleptische karakteristieken (smaak, geur, kleur, uiterlijk)

Frasqueira / Garrafeira

Vermelding van:

e o0ogstjaar
e botteljaar
e druivenras

Productie

e ‘“canteiro”
e > 20 jaar op vat

exceptional quality organoleptic characteristics




Producenten

“BORGES

sl 1877 MADEIRA
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GRAPE VARIETIES

SERClAL B9 ACRES

Walnut « Peach « Smoky Citrus
The driest style

Serve chilled.

VERDELHO

Lemon « Cucumber * Hay 186 ACRES

Medium dr
Serve chilled. “T. F ‘) L LY

MADEIRA

BUAL @
Vanilla + Cinnamon Grahams ~ 133ACRES

Medium rich (sweet) B UAL

MEDIUM RICH

‘ MALMS,EY . l !) !') ()
e o) =08 COLHEITA
(Y

TINTA NEGRAMOLL

Tangy Citrus - Walnut
Used in Rainwater

976 ACRES

QUALITY LEVELS

RAINWATER

Medium dry. Aged 3 years. Light in style.
Typically T. Negramoll. Good for cooking.

FINEST

(Seleccionado/Choice/Select): Aged 3
years by Estufa. Typically @ blend with T.
Negramoll. Good for cooking.

RESERVE

(Reserva): Minimum age is 5+ years.
Typically a blend with Tinta Negramoll,
Good as an aperitif or for cooking.

~ SPECIAL RESERVE

(Reserva Especial): Minimum age is 10+
years. Often a single variety made with
Canteiro method. Good as an aperitif,
cooking or dessert

— EXTRARESERVE

Minimum age is 15+ years. Often a single
variety made with Canteiro method.
Good as an aperitif or dessert.

r COLHEITA

(Harvest): 5+ years aging. Good as an
aperitif. Often a single-variety.

r~ FRASQUERRA

(Garrofeira): 20+ years aging in cask with
Canteiro method. very special wine.

— SOLERA

Multiple-vintage Canteiro method blend.
The first year of the solera is listed on the
bottle. No longer made.

NON-VINTAGE MADERA

VINTAGE MADIERA




PRODUCTION STYLES

CANTEIRO ~]  ESTUFAGEM

Wines age slowly in barrels in warm

Wine is heated quickly in tanks for a
rooms or under the sun.

period of 3 months to caramelize
sugars.

© WINE FOLLY

SERCIAL
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Vinho MADEIRA Wine
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In 1946, my grandfather, Mério Barbeito, founded 1946, my grandfather, Mério Barbeito, founded our
small island firm, to create limited quantities of bet

Madeira wines. My fnmﬂy still continues to preserve (¢

In 1946, my grandfather, Mério Barbeito, founded our
small island firm, to create limited quantities of bespoke

& e w Madeu-nwmn llyhml)y-ﬂnoonﬁnuumpmemm
tradifig of making and aging Madeira ¥ic* of making and aging Madeira win< methods of making and aging Madeira wine
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Verdelno grape. All the wines have been 8ged f

veral wines produced from the
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Crepe, All wines have been aged for 10 years
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ulted a5 arfaperitit JFor food suggestions, visit U7 websile For food suggestions, visit our website o

For food suggestions, visit our website.
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Colheita (15 jaar)

SINGLE HARVEST
BUAL

Omz{jhjmw Gunershi

Frasqueira (28 jaar)
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Websites

Informatief

https://madeirawijn.nl/
https://fijn-proeverij.nl/2395/articles/57-madeira-wijn
https://winefolly.com/wines/madeira/
https://winefolly.com/deep-dive/what-is-madeira-wine/
https://bespokeunit.com/wine/madeira/types/
https://www.madeira-live.com/en/madeira-wine.html
https://vinhomadeira.com/o-vinho-madeira/agentes-economicos
https://en.wikipedia.org/wiki/Madeira wine
https://flatiron-wines.com/blogs/the-latest/madeira-guide-bottled-history
https://www.yourlittleblackbook.me/nl/beste-restaurants-madeira-portugal/
https://vinhomadeira.com/o-vinho-madeira/tipos-categorias

Shops

e  https://portwine.de/en/fortified/madeira/?p=1
e  https://www.garrafeiranacional.com/en/generosos.html?cat=24
e  https://vineut.nl/?s=madeira&post type=product&lang=nl



https://madeirawijn.nl/
https://fijn-proeverij.nl/2395/articles/57-madeira-wijn
https://winefolly.com/wines/madeira/
https://winefolly.com/deep-dive/what-is-madeira-wine/
https://bespokeunit.com/wine/madeira/types/
https://www.madeira-live.com/en/madeira-wine.html
https://vinhomadeira.com/o-vinho-madeira/agentes-economicos
https://en.wikipedia.org/wiki/Madeira_wine
https://flatiron-wines.com/blogs/the-latest/madeira-guide-bottled-history
https://www.yourlittleblackbook.me/nl/beste-restaurants-madeira-portugal/
https://vinhomadeira.com/o-vinho-madeira/tipos-categorias
https://portwine.de/en/fortified/madeira/?p=1
https://www.garrafeiranacional.com/en/generosos.html?cat=24
https://vineut.nl/?s=madeira&post_type=product&lang=nl

