Madeira: The Mid-Atlantic Wine That Time
Forgot

Madeira is a fortified wine produced on the Portuguese island of Madeira. It
is made from a variety of grapes, including Tinta Negra Mole, Sercial,
Verdelho, and Bual. Madeira is aged in oak barrels for a minimum of five
years, and some wines are aged for much longer. This aging process gives
Madeira its distinctive flavor and aroma.
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The History of Madeira

The history of Madeira wine dates back to the 15th century. The
Portuguese first discovered Madeira when they were exploring the Atlantic
Ocean. They found that the island's climate was ideal for growing grapes,
and they soon began to plant vineyards. The first Madeira wines were
produced in the early 16th century, and they quickly became popular in
Europe.
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Madeira was a particularly popular wine with the British. In the 18th century,
Madeira was the most popular wine in Britain, and it was even served at
the coronation of King George Ill. Madeira's popularity declined in the 19th
century, but it has recently seen a resurgence in popularity.

The Production of Madeira

Madeira is a fortified wine, which means that it has been fortified with
brandy or another spirit. This fortification gives Madeira its distinctive flavor
and aroma. Madeira is also aged in oak barrels for a minimum of five years,
and some wines are aged for much longer. This aging process gives
Madeira its complex flavor and aroma.

The grapes used to make Madeira are grown on the island's volcanic
slopes. The grapes are harvested by hand and then crushed and
fermented. The resulting must is then fortified with brandy or another spirit.
The fortified wine is then aged in oak barrels for a minimum of five years.

The Types of Madeira
There are many different types of Madeira, each with its own unique flavor
and aroma. The most common types of Madeira are:
= Sercial: Sercial is a light-bodied Madeira with a dry, crisp flavor. It is
often served as an aperitif or with seafood.

= Verdelho: Verdelho is a medium-bodied Madeira with a slightly sweet
flavor. It is often served with poultry or fish.

= Bual: Bual is a full-bodied Madeira with a rich, sweet flavor. It is often
served with dessert or as a digestif.



= Malmsey: Malmsey is the sweetest type of Madeira. It has a thick,
syrupy texture and a very sweet flavor. It is often served with fruit or
chocolate.

The Serving of Madeira

Madeira is a versatile wine that can be enjoyed both as an aperitif and as a
dessert wine. It can also be used in cocktails and cooking.

Madeira is best served chilled. It can be served in a wine glass or in a
snifter. Madeira can also be served over ice.

The Food Pairing of Madeira
Madeira is a versatile wine that can be paired with a variety of foods. It is
particularly well-suited to pairing with salty and sweet dishes.
Some of the best food pairings for Madeira include:
= Sercial: Sercial is a light-bodied Madeira that is perfect for pairing with
seafood, poultry, and cheese.

= Verdelho: Verdelho is a medium-bodied Madeira that is perfect for
pairing with poultry, fish, and pasta.

= Bual: Bual is a full-bodied Madeira that is perfect for pairing with
dessert, fruit, and chocolate.

= Malmsey: Malmsey is the sweetest type of Madeira. It is perfect for
pairing with fruit, chocolate, and nuts.

The



Madeira is a delicious and versatile wine that is perfect for any occasion. It
is a wine that can be enjoyed both by wine enthusiasts and by casual
drinkers. If you are looking for a new wine to try, | highly recommend
Madeira.
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