
Douro Wines conquer 
the New York Times 
and Wine Spectator
The Douro Valley region of Portugal has so much going 
in its favor, it’s almost ridiculous. The wine panel of 
Wine Spectator recently tasted 20 reds from the Douro 
Valley region of Portugal.

It has looks. With its rows of terraced vines winding along 
steep, curvaceous hillsides that rise above the sinuous Douro River 
on the country’s northern tier, it is one of the most beautiful wine 
regions in the world.

It has brains. Some of the brightest, most creative minds in 
the trade make wine in the Douro. This is not surprising, given that 
the region is home to the port business, which, through long years 
of doldrums, has sent some of those minds scurrying in search of 
new and different products.

It has history. Even though Douro is largely a newcomer to 
the commercial table-wine business — which really got going in 
the 1990s, and is still sorting itself out — the network of vineyards 
supplying the port trade goes back centuries, providing the fun-
damental material for making distinctive wines that speak of the 
region and nowhere else.

It has grapes, and because of all that history, many are from 
old, established vines. Portugal, isolated on the Atlantic edge of 
the Iberian Peninsula, has largely been immune from the pres-
sures of conformity that have led so many historic wine regions to 
tear out their little-known indigenous red grapes in favor of those 
popular worldwide. Instead of cabernet sauvignon and pinot noir, 
it has port grapes, including touriga nacional, touriga franca, tinta 
barroca and tinta roriz.

That leaves the wines. We all took a great deal of plea-
sure in our favorite wines. Not surprisingly, the plummy fruit and 
spice flavors, the good acidity and the occasionally rugged tannins 
are more than a little reminiscent of port. These distinctive quali-
ties make these wines a welcome step up from, say, malbecs and 
others in the plush-and-fruity genre of international wines.

Our 20 bottles were $7 to $87. Generally in lineups like this, the 
most expensive bottles are easy to single out. You can almost 
taste the investment: the new oak barrels lending their woody, 
vanilla sheen; the density, richness and power of the fruit fla-
vors, which come from grapes that have been babied every step 
of the way. It can all be too much. These wines will benefit from 
a few years of aging to integrate.

All told, the tasting reinforced our notion that the 
Douro bears close watching. With so much going for 
it, the potential is enormous.


