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‘Trade down’ and drink up

Conversations with wine distributors
and retailers in the last few months have
constantly led to the same topic: Are con-
sumers drinking in this recession?

‘The general consensusis that Singapo-
reans are not giving up drinking wine,
even though the term “trading down”,
which refers to buying wines that are
cheaper, was often cited.

“The crunch will come after Chinese
New Year. It's generally a quiet period,

and 2009 will be worse,” a distributor
sald Ldetally aver drinks on Wednesday

Dy NS A e linings. For
one, the many wine sales and generous
discounts that dxstnbu(ors have been

ol cllar= foom ¢ cheap table wine to col-
lectibl
‘And th e recesonst attude, which s
o hunt for super-value wines at lowes
pm:ei, only means that former label
drinkers (wine consumers who drink
highly.tated, prestiglous winc) are now
forced to look elsewhere for alternatives.

Countries such as South Africa, Austria,

and the lesser marketed areas in Spain

and Italy (such as Toro or Marche), are

goldmines where value is concerned.
Another country to keep on the radar

is Portugal, which is trying to shed its

“port only” image to prove it can pro-

ed wines.

This underrated historical wine-

producing cow tsthe first demar-

Cated wine region In the world, Douro

{ownded n 1756). It also has more than

S00Bive varlenls ot with e wee-
arious

™ The sesutt? A dazzlmg (e
wine styles.

‘The most famous grapes from Portu-
gal, the Touriga Nacional, often the back-
bone for ports, have also made their en-
trance as serious red table wines. These
small berries, with their high concentra-
tion of sweetness, tannins and aromas,
produce wines with fruity ripeness and
floral notes. Like the ports, these red ta-
ble wines generally have the potential to

ge.
Lesser known white wines are also
worth watching out for. The Vinho

e, a style of Portuguese white wine
that is light and crisp from the Minho re-
n, is perfect for Singapore’s hot weath-

" Alentejo, which s the most progres-
sive of Portugal’s wine regions, may be
own for its masauline reds that need

e, but new wine tech-

e t
mqu:s have made the whites note-

‘With so much value wines out there
to explore, there is no reason why 2009
should bea quiet year for the wine scene.

Taste test

ine has been aged in oak barrels,
and the slightly oaky, nutty notes on the
nose bear testimony to that. A fleshy
wine, with tropical fruits and melon fla-
vours on the palate. Made from Roupei-
10, Arinto and Antao Vaz grapes.

with
Seafood dishes, sashimi and salads.

at
Viva Vino, tel: 6291-7866,
email: general@vivavino.com.sg
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