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probably the Algarve const but just o

short hop inland o will reveal  Ireosurs
irove of nolural, cultural and gastronomic
wonders.

Yes, the constal reserls are sublime, Bul
many tourists don't stop to consider subsfituting
or even combining the typical seaside holiday
wilh explering the “reel” Porlugel, away frem
the mosses.

The beautiful Alentejo countryside is localed
in sauthern Portugal, between tisbun and the
Algarve coast. The countryside of Alenteja is o
mixture of wide plains, genlle hills, cork and
ack woodlands ond craggy peaks. Finding
such a region; almast untouched by tourism, is
indeed o rore find lodoy, “Algarve is for
fourisls, Alentejo is for trovellars,” said our
amiable guide, Libénio Murteira Reis, of the
Alertajo kaurist board.

TR Air Porlegal flies from Heothrow to
lishon in scuthern Portugn! just under two and
a half howes, Only on bour and a half ssuth
enst of Liskon brings you 1o the Alzniejo
region's capital, Evora.

The stunning town is a UNESCO World
Heritage site. Whitewashed villas nestled
under glorious blue skies. Temperafures can ged
as high as 40degrees Celsius of the height cﬂ
summer, bt in spring end avtumn when it is
cooler, cloudy days ara shll vary rars.

Evora is o fown of norrow, cobbled sirzets,
enclosed by ancient city wells, It is scoitered
with vesliges from the Romon fimes, including
o Temple of Diana.

After exploring fhe fown | had warked up
fuile an oppefite and wos delighted to hear
aboul Alenlejo’s gosltanomic credentials, Wine
is big business in Portugal and in just Alenieje
alene thave are some 400 Inkels of wing
available. The typical local cuising is henrl‘:.-',
whalesome an scfisf"ing.

I hucked infoa meol which included friad
patk, scrambled eggs with sausoge, baked
chease with crispy breod and c’EEc'u:uus cured
harms, washed down with o medium while
Faral de Feora,

Pork plays o Lig part in Porlvguese cuising;
samething that had become e-.riger.r on the

POHTUGM’E best knawn location is

way from [ha airport as | assar] by caunlless
ook frees with pigs hoppily rocling undemesth
them,

Typicelly the Parluguese will have both o het
lench ond dinner — ond make sure thena is
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lenty of it to go around! Rastauronls offen
Ering clstamers an assortment of dishes fo
choose from, fapos-skle, bul if you don't taueh
a dish, you don't have to pay for it.

For desart, thers are platers of wonderhully
fooey _E:fu.reed Truils o sweel vegeinbles,
inspired by Indian cuisine. They are cfien
mixad with sugar and cinnomen and my
pletter included sweet prunes plus egg yelk
mixed with almonds, pine nuts end pumpkin
puree. The slicky ond jommy result wos

elicious,

The heaufiful Paten dos Solares Sstar hokel
lies on @ hillside closz to Ihe necrbyy hisloric
town of Estremoz. |tis o modern, eregcnr and
luxuricus hotel with generoussized reoms,
plush furnishings ond incredible views. It has
everylhing one would expecl of o five-stor
hGIeE incﬁ.lcil'ng a large swimming pool, an
elegonl restouran] with infemetional cuising.

The next day began on a gostronomic nale
weith o tour of Ihemrzn:d cheese fa{:h::-r:,r— and |
wins exciled o see how the Monforgueijo
sh Bep's milk cheese is creofed ot the traditicnal
dairy cheese factory in Monforle. Fellow
cheeseahelics are welcome to foke a guided
four whan visiting the region and hear about
how 1 is made,

Mexi stop was Estremoz, and fne “Monfe
Seis Reis” |farm of the six
kings) vineyards for wine-
tasting. The wonderful ond
very offordable wines
produced an the 50

hactors eslale include syrrah and cabernet
souvignon, as well as less wellknown variefies
ol grape.

Estremaz is yed nnother beautiful hilllap
location, dominoied |:|}r a !nrge medieval
costle, wilh brecthtaking views of the plains
stretching 1o the hills in the disionce.

There ore more tours and wine tastings on
olfer of the encrmous Alias Quintas vineyards,
which strefch ocross 254 hectaras high in the
gently sdeping hills of the S&o Memaede Natural
Pork. A beauliful, glass tasting roam with
panoromic views of the estate was under
constection of my fime of visit.

The combinafion of prime land and the
owners' chsession for superier winemaking has
paid off ond Alios Guintas hos earmed an
excellant repulalion aceass (he world,

A stane’s throw away is the siunning hilltep
village of Marvaa, surcundad by the Saa
Mamede nalura rasorve, The sleepy villege has
some key sigh.‘s and an imgressive castle On
a quiet side sleeet is Ihe boulique helel,
f-'albe:Eﬂriﬂ QO Pogjo. It is exiremely stylish and
was the perfect ploce fo unwind and wetch the
world go by, The rgoms were medern and
beuuria[ly- rnished, end the aliraciive

resteurant offered o range of quality
Portuguese cuisine,

The final stop was far dinner on the benks of
o river for @ delicious meal of venison with
chestnui end cabbage ond degfish soup with

alale and srange - complimented of course
E}' 50Ma maore DP

Alenteje’s fine wines.




