OPPOSITE:Endeavour madeira, aged on board
during tropical voyages, aged again and
bottled in Madeira.
Photographer) MellefonUANMM
LEFT:Camara de Lobos fishing harbour,
Madeira island.
Photographer R P C Silva, 2004

Few wines can claim a place in maritime history to rival that of
the marvellous madeira. Assistant director Max Dingle explains
how the Endeavour replica re-enacted an old wine-making
tradition ... and how you can sample the result for yourself.
SINCE THE 17th century, the Portuguese
island of Madeira has produced some of
the world's most famous fortified wines,
and 'madeira' is how these wines are
known commercially all over the world.
Both the island itself and the wine it
produces are an integral part of the story
of Europe's great age of maritime
expansion, commerce and conquest.
Madeira, part of an isolated and
previously unoccupied archipelago well
off the Atlantic coast of Africa, was
discovered by Joao Gonyalvez Zarco who
was leading a Portuguese exploration of
the north-west coast of Africa on behalf
of Prince Henry The Navigator. He first
found, named and claimed the island of
Porto Santo in July 1419. Returning a
year later, he claimed an island they had
seen in the distance and named it Madeira
(wood) after its many trees. At Prince
Henry's direction, the islands were
quickly settled by Portuguese colonists.
The archipelago is located 980 km southwest of Lisbon and some 600 km due
west of the Moroccan coast. Madeira
itself, with its capital Funchal, is actually
the peak of a 4000-metre underwater
volcano, 1861 metres above sea level at
it highest point, 55 km long and 22 km
wide. Porto Santo is also inhabited, and
there are two uninhabited islands in
the group.
Madeira's economy was defined by the
introduction of grape vines from Crete
and sugarcane from Sicily. Sugarcane

quickly dominated the economy and by
the end of the 15th century Madeira was
the biggest sugar producer in Europe,
attracting merchants from all over the
continent. Christopher Columbus visited
the islands and married the daughter of
the first governor of Porto Santo.

A long sea voyage through tropical
climates subjected the barrels of fortified
wine to high temperatures and the
constant movement of the vessel. Much
of the characteristic flavour of madeira
was due to these circumstances, which
hasten the mellowing of the wine and
tended to slow, if not stop, secondary
fermentation - in effect, a mild kind of
pasteurisation. In addition it was exposed
to air, causing it to oxidise. The resulting
wine had a colour similar to a tawny port,
and the baked, oxidised taste was to the
liking of a growing number of people.

Madeira wine flourished throughout the
17th century and it was at this time that
the English presence on the island began
to increase, particularly with the marriage
of Catherine of Braganza to Charles II of
England. As a result of this alliance,
Madeira was excluded from the

Madeira was originally unfortified, but
the addition of grape brandy increased its
ability to survive long voyages. Properly
sealed in bottles, madeira is one of the
longest-lasting wines and has been known
to survive over 150 years in excellent
condition.

The island and the wine it produces are
part of the story of Europe's great age
of maritime expansion
protectionist ban on products exported
from Europe to the British colonies. This
loophole led to many British merchants
settling in Madeira so they could export
wine from the island to America.
The early American colonies soon
became a favourite trading partner for
madeira wine and it was en route from
Madeira to the Americas - a trade-winds
passage that took ships through the
tropics - that the positive effect of the
long voyage was discovered. A clue to
this process can be found in the quote at
the start of this atiicle: madeira wine 'was
the only Aliicle of our provisions that was
mended by keeping'.

In the 18th century Madeira was
strategically placed at the centre of the
most important trade routes. The English
fleets sailed in on their way to the West
Indies, carrying many European scientists
and explorers. Lieutenant James Cook
arrived on 12 September 1768 at the
beginning of his first great
circumnavigation, to take on fresh stores
and 3023 gallons of madeira wine.
In 1772 Charles Darwin visited the island
several times, where he catalogued more
animal species than he did in the
Galapagos Islands.
During the Napoleonic wars, Madeira
twice endured a benevolent occupation

Assistant director Max Dingle (left) hosts
guests at the museum's first Endeavour
madeira winetasting, in the Members lounge.
Jon Obeiston of the Ultimo Wine Centre is at
right. Photographer J MeliefontjANMM

by British forces. The aim was to protect
the island from French attacks, since it
was a vital port for the English navy.
The occupying force arrived in 180 I,
followed by a second occupation in
1807 that lasted until the end of the
war with France.
In the 19th century Madeira was the
leading market for madeira wine.
However, after a double attack of mildew
(Oidium tuckeri) in the 1850s and vine
louse (Phylloxera vastatrix) during the
1870s, most of the wine firms went out

voyages, the island was always going to
be an important destination for the
Endeavour replica during the years in
which it voyaged the world, often
retracing Cook's steps. Under the
command of Captain Chris Blake the
Endeavour replica called into Madeira in
December 2003. A cask of new madeira
wine was taken on board to act as ballast
... and to be heated as the ship crossed
the equator.
Endeavour sailed around the Atlantic for
almost 12 months, before returning the

The time, the motion and the heat had turned
the wine into something completely different,
mellower and much more interesting
of business and madeira wine very nearly
disappeared altogether. Fortunately
during the next decade the pest problem
was controlled, but port and sherry
had already overtaken madeira in the
wine market.
From the mid-19th century a process
was developed that aimed to duplicate
conditions on long sea voyages, and
virtually all madeira wine since has been
produced using this simulated process.
Today four major types of Madeira are
recognised, named according to the grape
variety used. Ranging from the sweetest
to the driest style they are: Malvasia
(also known as Malmsey), Baal, Verdelho
and Sercial.
Since James Cook had re-stocked his
ships at Madeira at the start of his

cask to its island of origin for further
storage and ageing in November 2004.
This was at the beginning ofthe ship's
voyage back to Australia to be based at,
and operated by, the Australian National
Maritime Museum. At this time a second
cask was taken on board. This second
barrel stayed on board Endeavour until
March this year when we shipped it back
to Madeira, where it too will be aged and
bottled at a future date.
The five-year-old wine from the first cask
was recently bottled and sixty numbered
bottles, with certificates, have now been
forwarded to us in Sydney.
A comparative tasting of this first bottling
of a very rare wine was held recently at
the museum, attended by some serious
wine enthusiasts including our wine

adviser and madeira expert Jon Osbeiston,
director of Ultimo Wine Centre. The aim
was to see whether the re-creation of the
original ageing process of madeira wine,
not used for over 150 years, had produced
similar or better results than the simulated
ageing process.
The result? We are convinced that we
have produced a very fine and complex
madeira that will give very great
satisfaction. It's not cheap, but a
significant proportion of our first bottling
was purchased immediately by our
guests. Stand by for the announcement
of our next Endeavour madeira tasting
which we plan to hold later this year.
If you can't wait for that, we'll sell you
one of our handsome boxed bottles any
time at all - price on application! •

Have some madeira, 111 'dear
You really have nothing tofear
J'm not trying to tempt you, that
wouldn't be right
You shouldn't drink spirits at this
time of night
Have some madeira, m'dear
It's really much nicer than beer
J don't care jar sherry, one cannot
drink stout
And port is a wine I can well
do without
It's simply a case oj"chacun
a son gout
Have some madeira, m'dear
Have Some Madeira ivl'dear
by M Flanders and D Swann

