
<Press Tour Report> Porto Wine, a Jewel to Drink  
If you enjoy alcohol, your trip becomes more enjoyable. European wine culture tells the history of the area.  
Portuguese Port wine has been praised as “the jewel of liquid”. The wine is fortified to stop fermentation so that it keeps the original sweetness of the grape juice, which is to be aged to become “jewels.” Just like the image 
of Portugal, Port wine has the beauty of ruby which glows silently in deep crimson. Knowing Port wines could be the short cut to know Portugal.  
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Porto: a city with the traces of the Age of Exploration and the food culture that has been nurtured with wine
Porto, the second largest city in Portugal was originated in the 8th century B.C., and has been flourished during the Roman period. Since mid 14th century, many people and ships set off on expedition from the port 
of Porto as a mean out of the economic crisis, which was the start of the Age if Exoloration. If you walk the Old Town, you can still find the buildings from that time.  
After sunset, the lights of Vila Nova de Gaia, the city on the opposite shore blink. If you would like to try the best quality Port wine, now it’s time to visit its production area.  



 
 
 
 
 
 
 

Douro Valley: Modern hotels and restaurants around the terraces of vineyards. 
The hometown of Port wine is the limited area in the upper Douro River. Only grapes grown here can be used for making Port wines. The place is also known as the very first DOC certified area back in 1756. Farmers have been 
cultivated this infertile, dry and steep land for over 2000 years where the temperature goes over 48℃ in summer. But this harsh environment makes the grapes grow sweet which give the Port wine the unique flavor. The grapes 
are hand picked after mid September to be crushed and fermented, then fortified at the ideal sugar degree. This way, the wine keeps the original sugar content as well as the high alcoholic percentage. Many of them are then 
transported to the cellar in Villa Nova de Gaia next spring to be aged. Port wine has many categories from “ruby”, “white”, amber colored “Tawny”, and Late Bottled Vintage. And the “Vintage” is made only when the best quality 
grapes are harvested. 



 
 Places to Visit Recommended by a Japanese Woman living in Portugal 

“Porto is a very charming city with the traces of medieval age. Although it is a hilly place, there are many historical buildings and you can also see how the local people live. If you like to know what the local people eats, get up 
early and go to the Market Bolhao. In order to understand the city, t is quick to understand its food culture. Portuguese cuisine is very simple with many rice dishes so I think Japanese people find it familiar. Travelers from Japan 
are always surprised to find that Port wine is so tasty. Many people still think it as just a sweet wine, but I hope more people will understand that Port wine has a complex and deep flavors.” 


