wine list

by tim atkin

preacher man

Antonio Correia is evangelical about Portuguese wine. In fact he’s made it
a virtue with the birth of Portal restaurant and bar in Clerkenwell, London

hen Antomio Correia was trying & think of 2 name

for his new Clerkenwell-based bar and restanrant,

he spent @ few howrs brainstorming with Friends.

Someone came up with Portal. which also happened
i be the name of a friend’s winery in the Douro, Quinta do
Poartal. '] got on the phone to Pedro Branoo 1o ask his permission,
recalls Amtonio, Sand he sxid “of cowrse you can have it”. I was
fortunte that [ liked his wines, wasa't it

Ag it happens, Pedro did rather well out of the deal. He o
supplies the howse red, white and rosé at Portal, as well as a
Viosinho white, four estate reds (o Beserva, Tinto Roriz, Touriga
Franca and Touriga Macional] and eght ports, making 16 wines
m all out of a list of around 100 bins, For a Portuguese wine
producer more accustomed to relative obsourity in the UK, that's
certainky mot a bacd hit rage,

Antonie’s catering background was as a partner in the
successhul, French-oriented Cabé du Marché on the other side of
Smithficld market, where he was also in charge of the swine lis,
Bt asa mative of Coirbira and a B of his country’s wines, he had
always drenm of opeming a bar and restaurant with a Portuguess
theme, A suitable ste came up al the end of kst vear (it wsed 10
be an bwdian resgavrant called Café Lazeer) and after Mackay &
Partmers bad dkome the stylish urban design, the builders maoved
. In eight weeks the place was complete, using 42 bualders and
nine members of Partal's staff. There's nothing like fostering a bit
of feam spirit from your staff,

Dresign is not part of my bricf in CLASS, but this is one of the
smartest spaces in London, combining wood, glass, lighting and
open space b spectacular effedt, 1t'sa very welcoming place to have
a drink, whether youn choose fosit in the front bar, the lisde tapas
rosamt (alled Petisgos) or the restaurant in the comservatory,

As youid expect in this part of tewn, Portal’s clients are a mix
of keyers, PR and media people, Stock Exchange traders and
hocal reskdemts. The wine list g Portal makes a vimue of Porugal,
wililch B gren news for those of us who feel the country is under-
represenied im dwe Uk

Apart from the Quinta do Portal wines, there will son be
another 20 Poruguese wines on the list, many of them available
by the glass, and ranging from inexpensive whites 1o Farca Velha,
Portugals most famous red and the chosen tipphe of Chelsea
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rmanager [ose Mourinha, T'm an evangelist for the top Portugsese
wins, says Antonio, [ts great o ses wines from prsducers like
Chuinta e Cabriz im Do, Beguengo de Melgseo in Vinhoe Verde,
Vinho Pera-Manca in the Alentejo and Casa Ferreirinha m the
Dm0 ) Pestaiirant wine st

Portuguese wines apper to be wlling, despite the presence of
ey good bottles from elsewhere on the st (of which more in
o moment . As manager, Loordes Mannigue, puts itz ‘Sost people
who comie hiere drink Portuguese wines. They come here prepared
to itry something different and that gives us & chance to interac
with our customers. We're happy to give them a glass of a wing
they don't know to taste

Arvtonio buys the Chinta do Portal wines through Great Western
Wines, but sources all the other Portuguese wines himself. From
wines from the rest of thie world, his suppliers ane Ficldslorris &
Yerdin, Robeert Bolls Fine Wines and Champagnes ot Chiteaus,

He has abso ransacked his own private cellar oo add a few matune
fiime wines to the list: 1995 Latowr, 1982 Moawton- Bothschild, 1590
Chave Hermitage and 1987 Vega Sicilia Ui, for instance,

I you're going to drink semething Gincy, nske sure you enguine
#houit the price first, as some of teese wines are better vahie than
ahers, The best bottles ar Portal sit behind gliss doors on the
dhelves of the restaurant’s private diming room, The temperatwne
probably isn't kel in there, bur the vsual effea is impresive,

S0, 100, are the framed labels on one wall of the restaurant,
which help o enhance the wine-focused fed, Fine wines agart, the
rest af the list is Spanish and French focused, There's a smattering



frontaria branca, douro

Az house whites go, this has bo be one of the moest inberesting in
London, It's a biend of Moscadel, Yicsinha, Malvasia and Gowio
from a region that it better known for full-bodied meds, bt it
provas that tha Dourg Valley has the potential to maka aromatic
whitas a5 lang a5 the grapes am grown ab altitude. This wine &
ripe and fraity with notes of anssed and orangs zed,

pinot bianc d'alsace, barriques

Ancrd Dsterdag in Ephig is among Akace's eading producers,
rnaking first cless Riesling. Pinol Grs, Gewdrelraminer and Firol
Moir, a5 well a5 wines from lesser grapes, such as Sylvaner and
Fimot Blanc. Pinct Blanc isn't poptfarly produced in Alsace, but
this bamel-farmenied exampln is really interesting, Maybe i's
down to the fact that Ostertag s commitied to biochmamic
witiculture (a belief sysbam based cn the influences of the solar
system) or maybe he's just & wery gond winemaker

calranne

it's nok as famows & Chiteaunsuf-du-Fape or even Giponidas,
but Cairanne makes some of my Ervoorite southesn Bhiloe reds.
Like its neighbaurs, il wires are rich, flavoursame reds based on
the Grenache grape, but they fend io be quile & bit cheaper. 5o
they malee a good albermative if you're shocked by the prices of
Chateaunewf. 2000 and 2001 wen an excedlent vintage.

guinta de portal tinta roriz Tempranillo (£20) are exactly the sort of things that 1 like o see
These's & bit of 8 debate going on in the Douno Yalley af the on wine lists. The fact that Portal’s mark ups ane reasonabde can
rngimeErd. 15 Tinta Ronz, ane of the staples of port, the same grape anly encourage people o experiment. ‘| reed to feel comiforiable
varsly &5 Spain's Tempranilic? In the end, I'm not sue that it with what U'm charging, says Antonio, hecanse there is no point
matiers that much if the wine = a8 good a5 this, IS not guite in taklng the mickey. People are pretty well informeesd thise days
a5 enciting a5 the same producess Tourkga Franca, bl s & very They know what the prices ase” They also, | would suggest, kvow a
gocd albermative to a Ribera del [hera, swccsiul bar and restaurant when they sae one, Portal moore than
o fives up io expectations. B

of wines from Mew Zealand. Avsiralia, the United States. Chile  Portal Bor and Bestaunmn
and Argentina, but you semse that Antonio is happieron Buropean Addresss 88 5t fafrr Street, Lowideor ECTM 45H
ground than hie in the New World. Yet even here he mamages o Telephone: D207 253 63950
avold safie choices, challenging his customiers w try something dif- — Wirbsies wwwporfalresfamant.com
ferent. s mice to see a list without a single Chardonnay from the Chmer: Amfonia Cornein
Southern Hemisphere or the Unived States. Mimmirger: Lowrddes Manriquie
Froam the Ol Wiard, v, there are a numiber af anusual wines, Operdng fimes: 12 poon fo 1L, Merdiey fo Eridas aper o
many oof them at enticing prices. Things like a Cie de Duras white 11 30pm, Safurday
(£19), a barrel-fermented Alsaas Pinot Blane (£27), a Calataasd Vit ssrppliees: Gt Wiestern Wiisesy Roderr Rofls: FrelelaNdorrds &
Garmacha {(£15), a Sami Chinian (£26) and a Jumalks Monasndl! Verdm; Clumigurgies ef Chidfesin
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