
 
 
 

Tasting Notes 
May 2026 Pick-up 

Summer Wines of Portugal

 
Welcome to your May 2026 Smart Wine Club pickup. The theme this quarter is wine from 
Portugal, which I always find are excellent choices for summer sipping. The whites are 
bright and refreshing, while the reds are juicy and often pair well with grilled foods. Enjoy! 
 
The history of winemaking in the area now known as the country of Portugal is extremely 
ancient and interesting, with viticulture in the region dating back to pre-Roman times, 
perhaps as far back as 2,000 BCE and the mythical civilization of Tartessos. Wine was 
used as currency at that time and over the next many centuries. The region was 
invaded/inhabited by the Phoenicians, Greeks, Celts, Iberians, and eventually the Romans. 
With the Roman Empire came a major increase in wine production, as the hugely growing 
empire had an equally huge thirst for wine. By the 17th century, Portugal was one of the 
most powerful nations in the world and was shipping its wines to every corner of the globe. 
In 1756 the Douro region actually became the first legally-protected growing region, the 
forerunner of the DOP and DOC-type regions now found everywhere wine grapes grow. 
The industry was devastated by phylloxera in the 1800s but revived through the 1900s, and 
is well-regarded today. 
 

 
 

- 2023 Lisa Bona Reserva White Blend – This is a lively white blend of Arinto and 
Semillon grapes. You’ll enjoy intense heady aromas of apricot, nectarine, melon and 
creamy lemon, supported by subtle mineral and oak notes - the vineyards grow on unique 
clay-limestone hillsides overlooking the ocean, which contributes great mineral flavors. Lisa 
Bona is a label of Quinta De S. Sebastião, which was established in 1755! 
Reg retail: $13  Smart price: $12 
 
Pairing: This one is fresh enough to enjoy alone, but the Semillon gives it enough body to 
stand up to even creamy pastas, grilled chicken, or rich soft brie-style cheeses. 
 
 
- 2024 Casa de Vila Verde Vinho Verde – Many people think the term “Vinho Verde” is a 
style of wine, or even a grape, but it’s actually a region. Many of the wines from that area 
tend to be simple, citrusy, and spritzy, but there are many with more depth. This bottle is a 
100% Alvarinho from the area, with aromas of lime, green apple, pear, and lemon; plus 
notes of fresh herbs and eucalyptus. Great minerality and well-balanced structure. 
Reg retail: $14  Smart price: $12 
 
Pairing: Vinho Verde is classically enjoyed as an aperitif or with charcuterie. Also perfect 
with fish and shellfish. Try it with a watermelon feta salad for something fun! 
 
 
 
 



 
 
- 2023 Muralhas de Monção Vinho Verde – To compare, we have a second Vinho 
Verde that is Alvarinho plus some Trajadura for balance. This has been a wine-critic darling 
in recent vintages, and may be the most famous Vinho Verde of Portugal. The wine opens 
with soaring peach, apricot, blood orange, and ginger aromas; and smooth, long-lasting 
freshness on the palate. The wine is produced by a famed Portuguese wine coop Adega de 
Monção. This wine in particular takes its name “Walls of Monção” from a legendary story 
from the 14th century Fernandine Wars during which the city of Monção was under siege by 
Castilian soldiers. Food was scarce on both sides of the conflict but a woman named Deu-
La-Deu Martins, the wife of the general commander of Monção, had an idea to trick the 
Castilians. She collected all remaining flour left within the walls of the city, baked as much 
bread as she could, and then had the soldiers throw it over the walls at the enemy. The 
hungry Castilians, amazed at the apparent abundance of the people of Monção after so 
long under siege, conceded defeat.  Reg retail: $15  Smart price: $13 
 
Pairing: Especially excellent with any shellfish or calamari. Since it has more depth and 
structure than your typical VV, it could be great with a risotto. Excellent with tinned fish 
(don’t forget we carry Fishwife brand). Works with fresh cheese like goat cheese. 

 
- 2023 Haja Cortezia Vinhas Velhas “Almograve” Tinto – This first red comes from the 
southern coast of Portugal just outside of Lisbon; this one almost feels like "a Pinot Noir of 
Portugal" with elegant silkiness and notes of spice and salinity. Bright, juicy fruit flavors of 
red raspberry and cranberry plus a surprising hint of tangy passionfruit. Perfect red for 
summer, as it tastes great served very lightly chilled.  Reg retail: $23  Smart price: $21 
 
Pairing: This one is nice and refreshing, so it definitely works for a hot summer day aperitif. 
Please do consider giving it a light chill before enjoying. Amazing charcuterie wine, also 
light and fresh enough for Asian food. Good with salmon too. 

 
- 2021 Quinta De Saes Tinto – This red blend from the famed northern Dão River region 
brings together several of the classic lesser-known Portuguese red grapes: Touriga 
Nacional, Alfrocheiro, Jaen, and Tinta Pinheira. The wine is a mouth-watering bright garnet-
red with aromas and flavors of fresh cherries and pomegranate; violet; rose; and flint stone. 
Reg retail: $17  Smart price: $15 
 
Pairing: Try this with roasted or grilled chicken or pork marinated with rosemary and garlic; 
grilled mushrooms; or served with an olive tapenade. Would be delicious with an umami-
filled bowl of good ramen. 

 
- 2022 Toboadella Villae Tinto – Another gorgeous red blend (most reds from Portugal 
are blends) from the Dão, with aromas of cherry, plum, black tea, and woodland forest; 
soft tannins, and refreshing minerality. This vintage recently received 91 points from wine 
critic James Suckling. The winery is fourth-generation family-owned and known for 
showcasing the delicate characteristics of their grapes.  Reg retail: $27  Smart price: $24 
 
Pairing:  Enjoy with smoked or grilled meats or sausage. Aged cheeses like parmesan, 
gouda, or Manchego will pair well.  


