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fast House and Donuts in Watkins Glen (315
Fourth Street). Sturdy tires are recom-
mended, as the old roads are pocked in
areas.

Classic Adventures, in Hamlin (800-777-
8090; www.classicadventures.com), a 25-
year-old touring company run by Dale Hart
and his family, offers six-day tours covering
35 to 45 miles a day (June to September)
with five nights at charming inns. Price:
$1,689 a person, double occupancy, with
breakfast and most dinners included. Bike
rental is $120. 

Portugal: Alentejo Plains
Celebrated for its cork forests, sleepy his-

toric towns and craggy coastline, the
sprawling agricultural Alentejo region in
south-central Portugal — between Lisbon
and the Algarve — covers one-third of the
wine growing area of Portugal. This fledg-
ing district is known for its dark, spicy, ber-
ry-rich vinho tinto (red wine) made with
sun-baked indigenous trincadeira, aragonez,
periquita and moreto grapes.

The hillsides of Alentejo are quilted with
wildflowers and cork groves — Portugal has
at least 30 percent of the world’s cork trees
— and silver-leaved olive trees line paved
and packed roads. Windswept wheat fields
and open rolling plains are saturated with
sunflowers and fiery red poppies. In the
dreamy countryside, ox-drawn carts traipse
steep, twisty roads. 

Though at times challenging, the climbs
are rewarded with stunning views of val-
leys. In stone-walled cities with historic
churches, hilltop castles and bright white-
washed buildings, colorful outdoor markets
sell Alentejo pottery, leather and handmade
papers. Larger villages have cafes serving
a local Chaminé or a port paired with
smoked presunto ham.

Most vineyards are clustered on the
fringes of towns, often down unmarked, nar-
row side streets. Some of the best wines
come from Reguengos de Monsaraz, an
award-winning winemaking region 110
miles southeast of Lisbon. The hilltop tast-
ing room at Herdade do Esporão Estate is
open to the public, and its restaurant serves
traditional meals. Nearby, José de Sousa
pours big, bold reds. 

In the northern part of Alentejo, near Por-
talegre, where temperatures are milder,
d’Avillez and Tapada do Chaves are worth a
stop. Wineries of note in the central plains
near Borba include Adega Quinta do Zam-
bujeiro. 

An appointment is recommended to visit
many wineries. Some are open to the public,
but close for an hour or two for lunch. 

Backroads (800-462-2848; www.backroads
.com) leads six-day tours in September
from Évora in Alentejo to the Sinatra beach-
es, covering 15 to 60 miles a day. The price,
$3,398 a person, double occupancy, includes
bike rental, luggage transport and most
meals but not air fare.

New Zealand: Marlborough,
Hawke’s Bay & Central Otago

Despite having vines dating to 1819, New
Zealand wines were not known globally until
the mid-1980’s, when their vibrant, min-

erally, tropical-fruit-filled sauvignon blanc
set the wine world abuzz. By last year, the
number of winemakers had reached 500, up
from 190 in 1994. 

Each of New Zealand’s two main islands
— North and South — has unique climates
and landscapes that give wines distinct re-
gional flavors. Grapes there are planted and
harvested six months earlier than in the
Northern Hemisphere.

Today, Marlborough, in the northeastern
corner of the South Island is the country’s
largest grape growing and winemaking
area. Though known for sauvignon blanc, it
also produces terrific chardonnay, riesling,
pinot noir, pinot gris and cabernet sauvi-
gnon. 

Bound by the blue Richmond Range and
the tawny Wither Hills, the Wairau Valley is
the largest wine area within Marlborough.
Paved roads roll past cherry trees and tidy
rows of grapevines. 

The 15-mile Marlborough Wine Trail,
passing more than 30 wineries, is a flat, easi-
ly navigated route with spacious shoulders
and light car traffic. The Grove Mill, Mud
House and Cloudy Bay wineries delight sip-
pers with local sauvignon blanc, and the
Whitehaven and Allan Scott wineries serve
lunch in their restaurants.

Free wine region maps are available at
the Marlborough visitor centers in Picton
and Blenheim (information at www
.destinationmarlborough.com). Most winer-
ies are open daily, with free tastings.

Wine Tours by Bike (64-3-572-9951; www
.winetoursbybike.co.nz), a local company
run by Jane and Ray Adams, rents bicycles
for 35 New Zealand dollars a half-day, 50 for
a full day ($23 and $33, at 1.60 New Zealand
dollars to the U.S dollar). Their guided tours
cost 60 New Zealand dollars, plus 120 a day
for a guide (lunch is extra). The prices in-
clude helmets and winery maps.

Across Cook Strait on North Island is
Hawke’s Bay, one of New Zealand’s oldest,
warmest and driest winemaking regions,
also dotted with kiwi orchards and ostrich
farms. Nestled on the east coast of the North
Island near Napier and Hastings, the win-
eries there produce tropical-fruit-flavored
chardonnays and concentrated cabernet
sauvignons. On Yer Bike Winery Tours,
Hawke’s Bay (64-6-879-8735; www
.onyerbikehb.co.nz), offers guided tours of
up to five hours for 50 to 85 New Zealand dol-
lars.

Trek Travel, of Waterloo, Wis. (866-464-
8735; www.trektravel.com), offers a fully
supported nine-day tour from January into
April on the South Island that goes through
the Central Otago region, the southern-most
wine area, The price: $3,095 a person, dou-
ble occupancy, includes bike rental, luggage
transportation and most meals but not air
fare. Æ
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Many Roads and Tastes Await the Cycling Oenophile

Chris Warde-Jones for The New York Times
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ABOVE Cycling in the Treviso province
of the Veneto wine region means riding
past prosecco vines.

LEFT Biking in rural Portugal.

Robert Gerometta/Backroads
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Where Travel Begins

SAVINGS ARE OFF OF ORIGINAL CONTRACTED RATES/PRICES AND ARE REFLECTED ABOVE. Prices are person based on double occupancy and are valid
for travel 7/1 - 8/31/06, on American Airlines “S” or “O” class contract economy bulk airfare from New York/Newark. Actual effective dates vary by
resort. Rates are subject to charge without notice, availability, holiday, blackouts, peak period surcharges, cancellation charges and other restriction
apply. September 11th Security Fee of up to $10 is additional. U.S. departure taxes for international travel PFC’s and for-
eign departure tax of up to $120 are additional and payable to the appropriate airport authority prior to departure.
Liberty Travel is not responsible for errors or omissions in the content of this ad. AD#001129

Iberostar Costa Dorada, Puerto Plata ....................$715 ....$959

Iberostar Punta Cana ..................................................$719 ..$1035

Iberostar Hacienda La Romana, Bayahibe ..........$765 ..$1015

Iberostar Bavaro Suites, Punta Cana ....................$799 ..$1199

D O M I N I C A N  R E P U B L I C

4 Nights 6 NightsALL-INCLUSIVES

Enjoy superior service and amenities
at a value-packed, all inclusive price…

discover paradise at Iberostar!

4th NIGHT FREE


