wine world
..

w

Endurm Cu]mdry
alhance -[

ble part

yucse have boen making

April 2007 apartment living



nes of the event cany wo
companes operating in the steep
hillsides of the Post region of Douro.
in the north of Portugal, both
whom have achicved envisble inter
™

o be tasted in a Thai serting of the
Shangri-La Hotel's riverside Salathip
“Thai restaurant, but the evening began
further upstream with aperitifs at the
Partuguese Embassy.

¢ grand house and
ssics] eleganes of the
early years of the century, it must be
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the most beautiful cmbassy building

hasacter, it

and, seen from the rives, abways cxcnes
the admifation of cruise parties

Casesss were welcomed by
Ambassador and Mene Faria y Maya,
and while genthe music shimmered in
th by tasted Ps ks
before saling upsiver to the Shangri-
La Hotel

A they ook their scats at Salathip,
the First wine was served. 1t was from
a cooperative in Dour, Lavadares de
ia founded in 1959 by 15 of the
top growers (or lavadores) in the
region. They make blended wines
froen the best-qualiny local grapes




such as tinta ronz and i

as well as intermational vasieties
meriot and saurvignon blanc, and abio,
singhe estate wines. Their chvious
commitment o excellence is under.
scored by the desire to see Portuguese
wines schieving their rightful place in
the world

Their 2004 Tres Bagros white wine
‘was an aromatic blend of viosinhe,
malvasia and survignon blanc, very
Tresh, slightly acidic with a listle touch
of oaky vanilla. Clean tasting with
citrus and herbal flavors it was
refreshing and perfectly at home with
a selection of Thai appetizers.

Pomelo salad with its proscssnced,

the Paruguess
chicken to Thailand, bt ‘piri-pir” s
the African name of 3 small, hot chilli
thar they make into 8 piguant ssuce
Barbecued chicken and chilli sauce
wery Thal and akia very Porugscse
Beef tenderloin with musasan
curry and jasmine rice has no Porm.
gucu connections, but 2001 Tinto
Reserva from Chdiova do Cranto has a
very strong hocal identity. Ar Chuinta do
Crasto, they continue  traditians of
prowen worth even though they arc
committed to - moderm winemaking
eechnology. They still acknawledge the
value of the buman touch, treading the
rapes for cortain wines in stone tanks.

sweetsour flavor would be a toagher  called lagares.

test for a white wine, but 2005 Tres The 2001 Tinre Reserva grapes
By blanc had the from &5-year cld enushed in
mithe and e of this way by woekers ied by

be clearly detected on the nowe and
on the palate. This was & bridk and

assertive samvignon Blanc, but more
umctuous than one from the Loire or
MNew Zealand. With the pomelo ina
hald-shell and a juicy tiger prawn, it
tied up a delightiul parcel of favors.

As the next dith, eom kha gai, was
being served, the dedicase “ching-
ching” of finger cymbals anncunced
the golden crowned Thai dancers
whote willowy performance
accompanied cach coure, With the
soothing ehicken and coconst soup.
came a red wine, 2004 Qrsines o
Crasin, whase famsily estate stamds
high on a pramentary overloakirg
the River Douro along which boats
have camied wine down to the docks
at Oporio for cemturies.

The wine i a blend predominanthy
of touriga francesa and tinto posiz
and between dry and fruisy in
character. It has a good depth of fruit,
and firm eannic stnacture and a good,
day limish. Tom kha gai, a comforting
dith, made 3 comfortable match with
it

An carlicr vintage of red Tres
Bagos, the 2001, ratsed the stakes
with iss intense berry fruit favor with
hiras of tar and liguorice. This kind of
intensity was just right for Chicken
piri-piri. No ane is going 1o claim that

dance music. As a reserva, the wine was
masured in French and American cak
asriqacs for 18 months. It proved 1o be
& rewarding balance of intense plam
and sipherry vors with spicy notes,
smooth onins and a satsfying finish
ow was the time 10 open the
port, a 1999 Quinta do Crasto Lae
Boutled Vintage Port served with the
golden-yellow desserts based on egg
yolks, originating in Portagal but now
50 musch a part of the Thai tradition.

Late Bottled Vintage Porss, or
LEVS, are among the most refined
members of the port family. Most are
blends from different years to
preserve character and freshness, but
ports from outstanding harvesss may
have the right to declare the vintage
and the date of bottling o its label,
LEVs are unnlly bottled after four or
Frve years aging in cask.

The Quinta do Crasta 1999 was
ich andl semeoth, mest in sy way herey,
‘ut well.roended and silky an the
palate. Corgeous flavors of phem, red
frait, dried fuit and chocolate lingered
an the palate with a long:lassing finich.

The idea of celebrating the fifth
centerary of the relutionship between
Thailand and Porugal i an sppesling
ane. Technically, it won't take place
until 201 1—bat wine lovers will not
be inclined to wait. ®
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