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THE ADvENTurEs of

WORLD WINE TOuR  //  TrAvEl loG No. 8

Our wine travelers use the � nal 
leg of their round the world 

ticket to return to the Cradle of 
Cultivation, Europe. 

Georges and anja's journey will 
take them to wineries all over the 

world. Locations include:

Russia
Mongolia

China
vietnam

Singapore
Thailand 

India
South Africa

Australia
New Zealand

California
Washington

Oregon

British Columbia
Ontario

New York
Chile

Argentina
uruguay

Brazil
Portugal

Spain
Italy

France
Germany

We weren’t exactly quite sure what to 
expect going to the “Old World.” We had just 
spent 9 and a half months taking for granted the 
“open-door, no-hassle” attitude the New World 
had towards wine, and it hadn’t yet dawned on 
us that perhaps things somewhere else could 
be different. Would the Old World shatter this 
view of ours built up over the year by pouring 
upon us its thickest serving of snootiness the 
likes of which we had only heard of in the 
worst accounts of stereotypical encounters? Or 
could things continue for us as they had with 
hospitality behind each cellar door? Well, what it 
comes down to is who you have arranging your 
itinerary, and we happened to have, thanks to 
wine travel guides and Catavino, the most open 
kind of people available in the Old World: the 
wine bloggers. 

It probably helped a lot too for our view of 
the Old World that we happened to start in the 
most relaxed place for wine on the continent, 
Portugal. It’s not just port in Portugal. The 
Douro Valley, which supplies the wine for port, 
is just up the river from Porto. If you make it 
up the valley to the wineries and the UNESCO 
World Heritage Site’s terraced vineyards or 
windy roads don’t impress you, then go in the 
end of autumn and you’ll for sure be stupefi ed 
by vineyards housing over 40 different varietals, 
creating a mosaic canvas of dotted hills in the 
full spectrum from red to gold. In fact, Portugal 
has over 400 native varietal species, and many 
vineyards are just now starting to discover what 
their ancestors planted.

Farther south towards Lisbon sits Alentejo, 
where again open-mindedness and free spirits 
rule in the largest wine region of the country. 

We met the leaders of the pack, Cortes de Cima 
Family Vineyards, a Portuguese winery started 
by a Danish/American couple who, after sailing 
around the world looking for the perfect spot 
to grow wine, chose Alentejo. Ahead of their 
time for the region, they brought syrah into the 
fi elds before its complete legality for the region 
and appropriately named their wine from this 
experiment “Incognito.” Their attitude towards 
everything is creating a foothold for future 
thinking in the region, though don’t get them 
started on the screw-cap/cork debate; we found 
out that it’s just not something to bring up in 
Portugal, no matter where you are. It may have 
something to do with the fact that Portugal is the 
world’s largest cork producer. 

The deep cultural tie to winemaking can be 
seen everywhere on the Iberian Peninsula and 
beyond. For example, it wasn’t uncommon in 
Spain to see school children touring the wineries 
alongside us as a compulsory part of class to 
learn about their heritage. And if the regions 
we went to didn’t have Romans cultivating 
wine there fi rst, then surely by the 12th century, 
monks were on site with book and vine in hand. 

From these early times of the vine, many 
creative interpretations were made on what the 
end result should be, and in Spain we were able 
to enjoy the diversity developed; from Jerez 
in the south that specialized in sherry wine, 
a slightly sweet of caramelized barrel aged 
nutty wine, to the cava (sparkling wines) of 
Catalonia, to the world famous “la rioja” red 
blends of tempranillo. Rioja, speaking of which, 
was still adding developments where perhaps 
the rest of Europe was stagnant. Playing with 
barrel varieties showed them the potential of 
Russian oak, which had found its way into 
almost all riojan wineries we had visited. 
Special testing on the part of Marques de Vergas 
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indicated that the smooth tannins coming from a 
fine Russian oak barrel are most appreciated by 
women, but we will leave that to the readers to 
test for themselves. 

 Our fourth region in Spain, the smaller 
up-and-coming Priorat appellation, was one of 
our favorites. There, we seemed to find ourselves 
in a valley bubble of biodynamic and organic 
philosophies where cows manured and insects 
harmonized. Sr. Burgos, from Burgos and Portes 
winery, in his rebuilt farm-tower–turned-winery 
was the most convincing of this, having us run 
through the vineyards digging up rocks to show 
the slate soil that makes the region so special and 
showing his newly planted vineyard rows that 
were spaced far enough apart to allow a horse 
and plow to fit through nicely. 

As our planning was the tightest we had 
seen the whole year— the grand finale of the 
tour to see just how much strength we had left 
in us— we soon whisked ourselves off again to 
reach Bordeaux and found out just what all the 
hype was about. Well, it’s a river opening to the 
sea; they say the south part, where large rocky 
soils characterize the vineyards and allow great 
drainage, is the best for wine, but we thought the 
north part was pretty good too! Negotiants buy 
most (even 95%) of the top wine from chateaus 
in “future form”, before it’s bottled, and they are 
the ones then in charge of making it famous and 
showing it to the world. It was refreshing to see 
vineyards even in this top established piece of 
the world still experimenting, such as Chateau 
Margaux trying its hand at making its vineyards 
organic for the future. 

We had just enough time left in Bordeaux 
to be caught in a December snow storm before 
running over to our next destination, a land that 
sparkles in gold and one hectare of vines can 
cost you around $1.36 million. We saw just why 

the world had gone crazy for this particular 
region of bubbly wine, the only one with the 
name Champagne. There were many houses 
making wine in different ways, but our favorite 
would have to be Krug, whose obsession with 
fermenting tanks lets every single grower taste 
how their vineyards end up in wine form before 
being bubbly, something rare in a region where 
Champagne houses mix wines in huge tanks to 
standardize their product. 

From several days in Champagne, several 
more followed moving south into the Burgundy 
domain where we saw just what the chablis 
white wine was all about and what everyone 
else in the world was using as a reference 
when growing pinot noir. Indeed, it was a 
unique opportunity during our Old World visits 
in general to finally meet the homes of the 
varietals that had spread throughout the world 
and are now doing in Asia, Oceania, Africa and 
the Americas what they had humbly been doing 
here for thousands of years.

Burgundy also showed us perhaps the only 
producer in France ahead of the game and using 
screw-caps, Domaine Laroche. We had the 
chance to visit the world famous “Hospices de 
Beaune,” where a hospital owns some of the 
best first-growth vineyards in the region and 

sells its wine in a charity auction that’s been 
going on for centuries. Naturally, we liked the 
sound of that.

With Italy as our last stop before the 
closing of the year, we reached the foot of the 
Alps as we entered Piemonte and tasted some 
of the fruitiest and inviting wines we had yet 
experienced on the whole trip. This trend didn’t 
end as we moved to Tuscany, and we found out 
exactly what the super Tuscan was. It eliminates 
the white grape meant to go in chianti classico 
blends and generally replaces it with cabernet 
sauvignon to uplift the traditional wine into a 
league of its own. 

Indeed, we were left with a sense of 
nostalgia as over one year ago we embarked 
on our journey, braving the winters of Eastern 
Europe and taking the ride by rail, and we now 
ended by blizzard and train. As an end to the 
project, we leave tomorrow for Germany, the 
last country in the Old World, with an invitation 
from the University of Geisenheim’s viticulture 
department. It will have been one incredible 
adventure from snowy start to snowy end, with 
every imaginable vine climate in between; from 
the tropics of Southeast Asia, to the Andes of 
Argentina, with penguins of South Africa to 
our fermented-grape-skin munching kangaroo 
friends of Australia. 

But despite all this, we feel far from done. 
For the greatest culmination and ending will 
happen in May with the Hong Kong auction, 
where all these places’ wines and producers will 
see the labor of their harvests and our year add 
up for a night of humanity and, what we hope to 
be, incredible charitable inspiration!
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Photos (clockwise from top left)
 The magnificent Bordeaux estate, 
Château Las Combes, is a typical 
estate of the Bordeaux appellation. 

 Señor Burgos in the barrel room of 
Burgos Porta in Priorat. 

 The estate of Burgos Porta in the Priorat 
region of Spain was transformed from 
an old farmhouse to a top notch winery.

 Limestone cliffs surround the vineyards 
of Priorat.


