
 
Saveiro ‘Vento do Oeste’ Madeira 
 
 

ABOUT SAVEIRO ‘VENTO DO OESTE’ MADEIRA 
Like the westerly trade winds that give ‘Vento do Oeste’ its name, this wine both affirms historic ties between the island of 
Madeira and America and elaborates upon them: Where pipes (casks) of madeira once sailed to the American colonies, 
bourbon barrels are now routinely shipped from Kentucky to the island for ‘finishing’ before traveling further along modern 
trade routes to distilleries worldwide. Made with Tinta Negra, Saveiro ‘Vento do Oeste’ Meio Doce (‘Medium-Rich’) is 
bourbon barrel-finished madeira, the first of its kind off the island, aged for three years in a traditional manner before 
finishing an additional 12 to 18 months in used bourbon barrels. 
 
 
TASTING NOTES 
Testament to its unique elevage, Saveiro ‘Vento do Oeste’ Meio Doce (‘Medium-Rich’) is 
a fascinating character study—akin to a foreign exchange student returning home after a 
formative year abroad. Notes and flavors of sorghum, French-burnt peanut, dry vanillin, 
roasted orange, and rancio-tinged baking spices are set against a backdrop of 
smoky/sweet, slightly funky bourbon barrel. A hallmark of many Henriques & Henriques 
wines, the acidity is thoroughly integrated, providing clarity and lift throughout; the 
time in bourbon barrel lending not only nuanced flavors but subtle tannins to augment 
that acidity—a new framework of expression. It does all of this with nonchalance and 
playful insouciance, still unmistakably Madeirense.   

 
 
PAIRING RECOMMENDATIONS 
Delicious on its own, Saveiro ‘Vento do Oeste’ pairs well with roasted nuts; with cheddars and blue-
veined cheeses; and with a wide variety of desserts, including crème brûlée, cheesecake, even dark 
chocolate. Behind the bar, serve ‘cobbler-style’ with crushed ice and fruit; lend dimension to sangarees, 
punches, and flips; and mix with all manner of brown spirits to enlivening effect.  
 
 
ABOUT THE PRODUCER 
Saveiro ‘Vento do Oeste’ Madeira is produced for Haus Alpenz/Sotolon Selections by Humberto Jardim, 
owner and winemaker of Henriques & Henriques. Based in historic Camâra de Lobos, H&H is one of the 
most esteemed and storied producers on the island.  
 
 
MADEIRA: THE ISLAND 
Settled in 1419, and today an autonomous region of Portugal, Madeira is a subtropical archipelago 600 
miles southwest of Lisbon, and 550 miles off the coast of Morocco. Historically well situated for wine 
trade, it was a last port located along the major trade winds to the Americas. Madeira is a small island, 
36 miles east to west; 14 miles north to south, dominated by its spine of jagged mountain peaks and steep 
coastal cliffs wrought by volcanic activity. Its total viticultural area is a mere 476-hectares (1176 acres)—
.05% that of Bordeaux. Despite its diminutive size, it has an extraordinarily diverse climate, with verdant 
flora, fertile soils and a welter of individual microclimates.  
 
 

VITICULTURE/VINIFICATION 
CEPAGE: 100% Tinta Negra  
TERRAIN/CLIMATE: mountainous; subtropical but highly varied 
SOIL TYPE: mixed volcanic (basalt, tufa)  
VINE TRAINING: latada (pergola)  
HARVEST: mid-August to-early October; hand-harvested  
FERMENTATION: partial whole-cluster; skin maceration; fermented in stainless steel 
with native yeasts  
FORTIFICATION: neutral grape spirit (96% abv) 
ELEVAGE: estufagem; aging in balseiro (large cask) and used bourbon barrels 
ABV: 19%; R.S.: 90 g/l; total acidity: 5.4 g/l; total extract: 110.6 g/l 
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