
TECHNICAL SPECIFICATIONS FOR THE REGISTRATION OF THE GEOGRAPHICAL 

INDICATION 

NAME OF THE GEOGRAPHICAL INDICATION 

 

Vinho da Madeira  / Madère  / Vin de Madère  / Madera / Madeira Wein  / Madeira Wine / Vino di Madera 

/ Madeira Wijn / Madeira 

PRODUCT CATEGORY 

Wine 

COUNTRY OF ORIGIN 

Portugal 

APPLICANT 

Instituto da Vinha e do Vinho, IP 5 Rua Mouzinho da 

Silveira 1250-165 Lisboa Portugal 

351 213 506 700 info@ivv.min-agricultura.pt 

PROTECTION IN THE COUNTRY OF ORIGIN 

 

Date of Protection in the European Union: 24/12/1991 

Date of protection in the Member State and reference to national decision: To be confirmed 

PRODUCT DESCRIPTION 

• Organoleptic Characteristics 

 'Vinho da Madeira' is a liqueur wine whose main organoleptic characteristics are: 

 
WINE UNDER 5 YEARS:  

'Vinho da Madeira' is a liqueur wine whose main physical and chemical characteristics are:  

Type of wine/variety 
oBaumé 

Maximum volatile acidity 

(g acetic acid/l) 

Actual alcoholic 

strength by 

volume1 

(% vol.) 

Actual alcoholic 

strength by 

volume 

(% vol.) 

Extra-seco < 0.5 

1.2 

(wines aged < 10 years) 1.5 

(wines aged > 10 years) 

> 17 and < 22 > 17.5 

Seco/Sercial < 1.5 

Meio-seco/Verdelho > 1 and < 2.5 

Meio-doce/Boal 
> 2.5 and < 3.5 

Doce/Malvasia > 3.5 

Rainwater > 1 and < 2.5 
1'Vinho da Madeira' with a minimum total alcoholic strength by volume of 15.5%. may only be delivered/exported as an exception and 

subject to approval from IVBAM, I.P. 

mailto:info@ivv.min-agricultura.pt


This refers to any of the following: extra-seco (extra-dry); seco (dry); meio-seco (semi-dry); meio- doce 

(medium sweet) and doce (sweet). 

Appearance: extra-seco, seco and meio-seco wines are clear and bright with a colour ranging from very 

pale to pale, topaz and golden; meio-doce and doce wines are clear and range in colour from topaz, to gold, 

semi-dark, dark and amber. 

Aroma: wood and nut notes. The medium-sweet and sweet wines may also have a caramel aroma. Flavour: 

very fresh as a result of its characteristic acidity. The extra-dry wine, dry and semi-dry wines are light, 

smooth and balanced, with long finish. However, the medium sweet wind is medium- bodied with a long 

finish, whereas the sweetness of the sweet wines is counter-balanced by the acidity and the long finish; 

RAINWATER: 

Appearance: clear, with a colour ranging from golden to medium golden.  

Aroma: a characteristic bouquet with notes of nuts, wood, vanilla, orange peel and caramel.  

Flavour: dry or semi-dry, fine and light with good acidity, freshness and balance revealing and e nding with an 

excellent finish. 

SOLERA: a wine with markedly organoleptic characteristics.  

Appearance: colour may vary from pale to topaz, gold and medium dark, with golden hints, changing to 

greenish hints in older wines.  

Aroma: these wines have a bouquet whose intensity and complexity increases as the wine ages, and  

in older wines have lush notes of wood, varnish, spices, pine and eucalyptus.  

Flavour: when aged, they become mellow, bodied and with just the right amount of acidit y. 

WINE NAME WITH REFERENCE TO AGE: 

This refers to any of the following: extra-seco (extra-dry); seco (dry); meio-seco (semi-dry); meio- doce 

(medium sweet) and doce (sweet).  

- Five years: 

Appearance: clear, with seco, extra-seco and meio-seco being bright. Extra-seco, seco and meio- seco wines 

have a colour ranging from pale to topaz and golden, while the colour of meio -doce and doce wines range 

from topaz to gold, semi-dark, dark and deep amber.  

Aroma: These wines have a bouquet consisting of a combination of flavours that develop during ageing and 

which include notes of nuts, vanilla, wood, orange peel, spices, chocolate, coffee, caramel and honey.  

Flavour: their acidity is balanced, with notes of nuts , caramel and honey, developing into a long finish, the 

extra-dry, dry and semi-dry wines are light and fresh while the sweet and medium-sweet wines are more 

smooth and full bodied; 

- 10 years: 

Appearance: clear. Extra-seco, seco and meio-seco wines have a colour which varies from pale to topaz and 

golden and somewhat intense, while the colour of meio -doce and doce wines vary between topaz, gold, semi-

dark, dark and medium-intensity and dark or very deep amber.  

Aroma: These wines have a bouquet consisting of a combination of flavours that develop during ageing and 

which include notes of nuts, vanilla, wood, orange peel, spices, chocolate, coffee, tea, caramel and honey 

which are more intense than in five-year-old wines. 

Flavour: in the mouth these wines have balanced acidity, notes of nuts, caramel and honey with a long and 

persistent finish. The extra-dry, dry and semi-dry wines are light and fresh while the sweet and medium-sweet 

wines are more smooth and full bodied, with a complex and lingering finish.  

- 15 years:  



Appearance: clear. Extra-seco, seco and meio-seco wines have a colour which varies from pale to topaz and 

golden and semi-dark with golden hints, while the colour of meio-doce and doce wines vary between topaz, 

gold, semi-dark and dark or somewhat intense and dark amber or deep amber. Aroma: These wines have an 

intense and complex bouquet consisting of a combination of flavours that develop during ageing and which 

include notes of dried fruit (figs, almonds, hazelnuts and plums), vanilla, wood, orange peel, spices, 

chocolate, coffee, tea, caramel and honey.  

Flavour: in the mouth these wines have balanced acidity, notes of concentrated nuts, caramel and honey which 

end in a lush finish. The extra-dry, dry and semi-dry wines are fresh and fine while the sweet and medium-

sweet wines are more smooth and full bodied, smooth, mellow, velvety and mellow.  

- 20, 30 or more than 40 years: 

Appearance: Clear with a colour varies between pale, topaz, golden, semi -dark to amber, which is deeper and 

more intense in the older wines, with greenish hints.  

Aroma: These wines have an intense bouquet which is complex and lush, especially evident in older, more 

developed wines, consisting of a combination of flavours that develop during the aging process, which 

include notes of dried fruits and nuts (figs, plums, almonds, hazelnuts), vanilla, wood (oak), pine, eucalyptus, 

varnish, chocolate, orange peel, coffee, tobacco, confectionary, caramel, tea, honey, spices (pepper, cloves, 

curry, nutmeg and cinnamon).  

Flavour: good structure and complexity, balanced, may be fine, smooth, velvety and ripe, with a finish which 

is long, lush and lingering. The extra-dry, dry and semi-dry wines stand out as light and delicate, with a dry 

and extensive finish, while the sweet and medium-sweet wines are more have more body, are denser, 

smoother and have a complex and lingering finish.  

WINE NAME WITH REFERENCE TO GRAPE VARIETY:  

- Sercial is a dry wine, which has the following characteristics:  

Appearance: clear, in colour between pale and very pale, bright golden hints, which become stronger for older 

wines. 

Aroma: bouquet of nut and wood, sometimes including some citrus notes when new.  

Flavour: dry and fresh, firm character, long finish which increases for older wines;  

- Verdelho is a medium-dry wine, which has the following characteristics:  

Appearance: Clear; colour from pale to medium gold, developing towards topaz and light amber for older 

wines. 

Aroma: Complex bouquet, with hints of nut, wood and spices.  

Flavour: Full of body, well-balanced acidity, long finish, with hints of nut and wood, which are more evident 

and concentrated in older wines.  

- Boal is a medium sweet wine, which has the following characteristics:  

Appearance: Clear, colour is amber with hints of gold, becomes deeper with age.  

Aroma: has a characteristic bouquet, which is intense and co mplex in older wines, revealing aromas of nut, 

wood, caramel and vanilla 

Flavour: In the mouth it is balanced, well bodied and has an excellent finish, becoming smoother with age;  

- Malvasia is a sweet wine, which has the following characteristics:  

Appearance: Clear, colour is amber with hints of gold, becoming deeper and more intense with age. Aroma: 

has a characteristic bouquet, of which the most outstanding notes are of raisin, wood, caramel nut, spices, 

vanilla and molasses. In the mouth it is fu ll bodied and velvety with notes of honey, caramel, chocolate and 

spices.  



Flavour: complex taste, acidity balanced by sweetness, which is greater in older or more developed wines, 

finally becoming long and enjoyable;  

- Terrantez is a wine that can be dry, semi-dry, medium sweet or sweet, having the following characteristics:  

Appearance: colour between the pale and topaz with hints of gold, developing into a colour between topaz 

and amber which is intense and deep with golden-green hints. 

Aroma: Lush and characteristic bouquet, with hints of nut, wood and spices.  

Flavour: In the mouth it is a deeply balanced wine with a long, persistent and pleasant finish, which is more 

evident in older wines.  

TRADITIONAL WINE NAMES RELATING TO THE VINTAGE: 

- Garrafeira or Frasqueira: Wine with exceptional quality organoleptic characteristics.  

Appearance: Clear with a colour ranging from golden, semi-dark to amber, which is deeper and more intense 

in older wines, with greenish hints.  

Aroma: These wines have an intense bouquet which is complex and lush, especially evident in older, more 

developed wines, consisting of a combination of flavours that develop during the aging process, which 

include notes of dried fruits and nuts (figs, plums, almonds, hazelnuts), vanilla, wood (oa k), pine, eucalyptus, 

varnish, chocolate, orange peel, coffee, tobacco, caramel, tea, honey, spices (pepper, cloves, curry, nutmeg 

and cinnamon). 

Flavour: these wines are complex, structured and elegant with a perfect balance between the freshness of the 

acidity, maturity of the body and the aromas developed and brought together as a result of aging in casks;  

- Colheita: Good-quality wine having the following characteristics:  

Appearance: colour ranging from pale to very dark or deep amber, with green hints in older wines. Aroma: 

These wines have a bouquet consisting of a combination of flavours that intensify over time and which 

include notes of nuts, vanilla, wood, orange peel, spices, c hocolate, coffee, caramel and honey.  

Flavour: in the mouth these wines have balanced acidity, notes of nuts, caramel and honey which end in a 

lingering finish. This characteristic becomes more evident the older the wine is.  

DESCRIPTION OF THE GEOGRAPHICAL AREA 

The Autonomous Region of Madeira (Região Autónoma da Madeira - RAM) is located in the Atlantic Ocean 

between 30° and 33° North, 978 km southwest of Lisbon and some 700 km from the African coast, on the 

same latitude as Casablanca, relatively close to the Strait of Gibraltar.  

The RAM consists of two inhabited islands: Madeira (740.7 km2) and Porto Santo (42.5 km2) and a number of 

uninhabited islands and islets ('Ilhas Desertas' and 'Ilhas Selvagens'). 

As may be seen from the map below, the geographical area for the production of 'Vinho da Madeira' is the 

same as the area demarcated as the 'Região Demarcada da Madeira' (RDM), which covers the islands of 

Madeira and Porto Santo. 

'Vinho da Madeira' may be produced only from grapes from the RDM demarcated ar ea.  



 

LINK WITH THE GEOGRAPHICAL AREA 

Natural factors 

The altitude of the land parcels and the direction they face account for the microclimates which 

distinguish the grapes from which 'Vinho da Madeira' is produced. 

The mostly basalt soils which are low in pH give rise to the must and wines of high acidic content 

which are so characteristic of 'Madeira' wine and give it its well-known longevity. The temperature 

does not vary much throughout the whole growing period and temperatures during the maturing 

period are usually. 

The distribution pattern of traditional varieties across the various microclimates of the island is not 

dictated by chance but is rather the result of a combination of natural and human factors, reflecting 

where the best conditions have been found for each of them to express their best qualities. 

Human factors 

One of the most distinctive human factors of the wine-growing landscape in the region are the 'poios' 

(terraces constructed to counteract the slope of our hills and allow them to be exploited for 

agricultural purposes). 

In a poor farming area, there is a great deal of pressure on the land and adding organic matter to the 

soil is common practice, thus resulting in high organic matter readings for the soil. 

The small size of the plots together with the orography of the land makes it as a rule impossible to use 

agricultural machinery, so that most of the farming is done by hand (harvesting, pruning, training, 

monitoring plant health, etc.). 

The way in which the vines are trained is also a human factor inasmuch as efforts are made to adapt 

the vine to the environment in which it is grown and to the type of production sought. In this regard, 

the most popular training methods for 'Vinha da Madeira' production are the 'latada' (pergola) and the 

'espaldeira' (trellis) systems and allowing the vine to trail on the ground. The natural factors together 

with the human factors give rise to unique characteristics and greater yield without any loss in quality 

of the musts used for 'Vinho da Madeira'. 

SPECIF RULES FOR LABELLING, IN CASE THESE EXIST 

[·.·] 

CONTROL BODY 

Instituto do Vinho, do Bordado e do Artesanato da Madeira, I.P. 

44 Visconde de Anadia 9050-020 Funchal Portugal 

 

Representação Cartográfica da RDM 


