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Figure 3. Quinta da Murta vineyard, Bucelas. A 27 ha wine estate, located 25 km north of Lisbon (photo by P.

Charzynski)

Figure 4. The Adega Cooperativa de Palmela founded in 1958 (photo by P. Charzynski)

in the fifteenth century when the island was
discovered by Joao Gongalves Zarco. Cur-
rently, the Madeira wine is made from such
varieties as: sercial, verdelho, boal and malva-
sia. The flavour of Madeira wine depends on
the variety. It is the only wine that is the result
of a long sea voyage in the tropical climate.
Its major characteristic is storing at a tem-
perature of 45°C in tanks called estufas. It is
then amplified with distillate and consequen-
tly contains from 19 to 22% of alcohol, which
is similar to the process of porto production.

Its quality is determined by sufficiently long
aging in wooden barrels (www.vinhomadeira.
pt/vinification-169.aspx). There are 4 varieties
of madeira: seco — dry, meio seco — semi-dry,
meio doce — semi-sweet and doce - sweet.
Presently, the most significant producers of
madeira are: Henriges & Henriges, Blendy’s,
Fascias’s Barberito and Justinos (http://wini-
cjatywa.pl/wina-z-madery-warszawa-2015/).
The manufacturers increasingly appre-
ciate the consumers’ interest in Portuguese
wines. They want to reach a wider audience
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throughout the co-marketing partnership.
The example of such activity is ViniPor-
tugal established in 1997. ViniPortugal is
the Interprofessional Association of the
Portuguese Wine Industry and the entity
managing the brand Wines of Portugal. Its

6. Culinary festivals

The Portuguese passion to have fun on the occa-
sion of numerous festivals and common feasts
has become a tourist attraction. There are many
festivals which take place during the calendar
year. Many of them are connected with various
dishes or food products, for instance sardines,
snails, chocolate. Some of the Portuguese festi-
vals are derived from the traditional customs of
the local population, for instance Festa de Sao
Pedro (www.festas-saopedro.pt). The origina-
lity and large size is one of the major cultural
attractions of the country (Malchrowicz, 2011).
A brief description of selected culinary festivals
that are the most frequently visited by tourists,
is presented below.

Festa da Castanha - Festival of Chestnuts
The tree-days festival is organized in late Octo-
ber and early November in the town of Vinhais
in north-eastern Portugal. At that time, the
gastronomic chestnut competitions take place
(www.cm-vinhais.pt). During the event you
can taste chestnuts, dishes prepared on their
basis, accompanied by jeropiga — sweet liqueur
(fortified wine) (http://infolizbona.pl/jeropiga-
-na-zimne-dni-w-lizbonie-i-do-pieczonych-
-kasztanow/).

Festival Internacional de Chocolate - Inter-
national Festival of Chocolate

The three-week festival takes place every year
in spring in the city of Obidos (www.facebook.
com/obidoschocolate/). Every year the festival
has a different theme. Participants can admire
the chocolate sculptures and taste chocolate,
and buy all kinds of specialties prepared with
chocolate. Among others, the program also
includes culinary demonstrations, culinary
workshops and artistic performances. Every
year, Obidos is visited by over 200 000 tourists
during the festival (www.obidos.pt).

objective is to promote the image of Portu-
gal as a wine producing country. Through
Viniportugal, the brand Wines of Portugal
is consistently present on 4 continents and
11 strategic markets (www.viniportugal.pt/
forum-anual-vinhos-de-portugal-2015).

Feira de Catering de Vila do Conde - Gastro-
nomic festival in Vila do Conde

Another gastronomic festival, which takes
place in Vila do Conde, Portugal, is Feira de
Gastronomia de Vila do Conde. It was organi-
zed for the first time 17 years ago and is still
held every year in August. It is an event where
traditional Portuguese cuisine is presented, for
example traditional cod dishes. In addition,
a number of performances and demonstrations
of traditional crafts is shown during the festival
(www.gastronomia.vconde.org).

Festa do Vinho da Madeira - Madeira Wine
Festival

This is one of the oldest European festivals,
which dates back to the 15 century. It takes
place from the 1% to the 4™ September in the
village of Estreito de Camara de Lobos as well as
in the capital of Madeira — Funchal. The festival
takes place two weeks after starting the grape
harvest. In the capital of Madeira, the exhibi-
tions, performances, shows of light and sound
are organized (http://festasdovinhomadeira.
visitmadeira.pt). The regional products are also
presented. Visitors can taste the local dishes
and wines of Madeira (http://festasdovinho-
madeira.visitmadeira.pt/). Festa das Vindimas
takes place in the village of Estreito de Camara
de Lobos since 1963, with the presentation of
wine producers as well as various attractions
(www.fregestreitodecamaradelobos.pt).

Festival de Bacalhau

The festival takes place in Ilhavo in August. The
festival presents cuisine, history and region
customs. The festival focuses on promoting the
cod - Bacalhau. Also wines from the Bairrada
region are presented and tested. The program
offers attractions such as exhibitions, concerts
and craft shows. In 2013, it was reported that
7.6 tons of dried salted cod were eaten and
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28 000 meals were served during the festival
(www.cm-ilhavo.pt/pages/1852).

Wine in Azores

The festival organized in the Azores is aimed at
the promotion of wines from all over Portugal.
Annually, it attracts thousands of visitors inte-
rested in wines as well as dishes made of high
quality meat and fishes popular in the Azores.
The program of the event includes culinary
competition, wine tasting and many other
attractions (www.wineinazores.com/).

Festival do Marisco

The festival takes place in Olhao on the coast of
Algarve in August. It is one of the largest events
of this type, which attracts up to 60 000 tou-
rists. The main theme of the festival is seafood

and fish dishes, which are prepared based on
local ingredients. The festival program includes
various activities, for instance concerts, demon-
strations of handicrafts made by the local com-
munity and presentations of innovative seafood
dishes (www.cm-olhao.pt).

Festival de Caracol Saloic

Itis one of the most famous festivals in Portugal.
It takes place in July in Loures near Lisbon. The
festival offers tastings of snail dishes prepared
in many different ways, e.g. baked snail, snail
fritters. As evidenced by the number of visitors
and the amount of snails consumed, the events
attracts more and more tourists every year.
There are 12 pubs and restaurants, which take
part in the event and serve snail dishes (www.
cm-loures.pt).

7. Gastronomic and enotourism routes

According to the survey of the Portuguese Tou-
rism Institute (IPDT), more and more interna-
tional tourists visit this Iberian country and the
consumption of local wine is one of the purposes
of their visit. About 37% of tour representatives
indicate wine as a major tourist attraction in
Portugal (www2.unwto.org/en/country/portu-
gal). Since 1993 the wine routes have been the
most developed wine tourism practice in Por-
tugal. The existing routes were presented and
their strengths and limitations analysed by O.M.

Simodes (2008). Recently, a marked increase in
enotourism and culinary tours in Portugal has
been observed. The tourists are increasingly
interested in offers aimed at visiting wine regions
with attractions such as: wine tasting, learning
about the vineyard history or presentation of the
wine production. For instance, Rota das Vinhas
de Cister is a good example of such culinary
trails (www.cvrtavora-varosa.pt/rota.asp, www.
sjpesqueira.pt/pages/301) as well as a few others
(Wozniczko and Orlowski, 2011).

8. Rating of Portuguese cuisine popularity

The overview of the Portuguese culinary wealth
was supplemented with a survey about the tou-
rists’ knowledge about the Portuguese cuisine.
Two surveys were conducted. Each of them
contained some standard questions about the
age and gender. The first of them was to show
the interest of tourists in the cuisine of Portu-
gal and their culinary habits while visiting this
country. The surveys were carried out at the
turn of 2014/2015 in Porto, one of the most
visited cities by tourists in Portugal. The survey
was conducted among 120 people of different
nationalities. It contained three questions:

1. How often do you eat in a restaurant/bar/

cafe during your stay in Portugal?

2. What kind of Portuguese food/drinks/des-
serts did you try?

3. Is the Portuguese cuisine in your opinion
tasty?

The second survey was to check the kno-
wledge of Portuguese cuisine among Polish
citizens as potential tourists. It was conducted
in the first half of 2015 in Torun, Poland. The
study involved 120 adults. The respondents
had to answer the following questions: Do you
know any Portuguese food/drinks/desserts? If
so, name it? and What is your source of kno-
wledge of Portuguese dishes?

In the first survey, 65 women and 55 men
responded. Most of them were 21-30 years
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old (38%), followed by those aged 31-40 and
41-50 (who accounted for approx. 21% and
18%, respectively). As many as 22.5% of the
surveyed tourists declared that they very often
visit restaurants and bars during their stay in
Portugal and 32.5% of the respondents dec-
lared a frequent visit. Only 8% of people said
that they visit restaurants very rarely. About
73% of the 120 respondents declared that they
tried traditional Portuguese cuisine and were
able to name at least one dish, dessert or drink.
The remaining 27% of the respondents admit-
ted that they did not try any of the Portuguese
cuisine specialties. The most recognizable pro-
duct of Portugal was porto wine. More than 25
people declared that they know and tested the
drink (Fig. 5).

The tourists (19 persons) mentioned bacal-
hau as a traditional ingredient of Portuguese
cuisine and francesinha - a popular snack (13

people). Most of the tourists could not recall the
specific name of the Portuguese dish they ate. In
addition to the dishes already mentioned, the
latter included: cataplana and caldo verde (18
people in total). The most popular dessert was
pasteis de nata (17 people), but only seven of
the surveyed people associated the coffee (some
of them using even Portuguese name of Bica)
as a product of Portugal. Finally, the majority
of tourists (72%) declared that they enjoyed the
taste of the Portuguese cuisine. On the other
hand, the remaining 28% did not.

During the second survey conducted in
Poland, women accounted for 54% and men
for 56%. The largest percentage of the respon-
dents were people aged 41-50 (27%), follo-
wed by people aged 21-30 (20%) and 51-60
(17%). The question about the knowledge
of Portuguese cuisine was answered negati-
vely by 58% of the respondents. While 42%
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Figure 5. Portuguese dishes tasted by tourists; n = 120
(Source: Witkowska, 2015)
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declared some knowledge of at least one dish
or product. Among those who declared the
knowledge of Portuguese dishes, the answers
were mainly general. They did not relate to
specific dishes but food products associated
with Portugal and often mentioned seafood,
sardines, bacalhau or snails and olives (Fig.
6). The most frequently mentioned was wine
(86%) and seafood (74%). A small percentage
of respondents were able to name not only
products but also Portuguese dishes such as

9. Summary

The culinary tourism refers to one of the most
important elements of human life, which con-
sists of preparing, eating and enjoying drinks
(Buczkowska, 2008). The cuisine is an element
of emphasizing the national identity, as well as
regional diversity (Jedrysiak, 2008). Portugal
can be described as a paradise for lovers of all
forms of the cultural tourism, including the
culinary one (Malchrowicz, 2009). The confir-
med range of values, essential for the culinary
tourism, is presented in this work. The country
is usually associated with several flagship culi-
nary products such as wine, bacalhau or olive
oil. However, each region offers the visitors their
traditional dishes, desserts, cheese and wine.
Portugal is a country of vineyards, where a large
number of indigenous varieties still occur. The
centuries-old wine-making tradition has been
used to create a tourism product (Nowak and
Czarnecka-Skubina, 2011). Enotourism is beco-
ming increasingly popular here. It is not com-
mercialized like in the United States or other
countries of Western Europe yet, which may be
considered as an advantage. The fact that the
culinary tourism is becoming more and more
popular is manifested in the number of popular
festivals that are organized in every part of the
country. Undoubtedly they represent a value
that attracts tourists. It is also worth noting that
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