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New
Properties
Seven Quintas Property Search is

18

actively seeking special new listings,
we have discerning clients who are

10

ready to buy a unique property of their
own. Yours could be the one they’re
looking for…

F

22

10

Call Hildegard on (+351) 919 136 146

70

Mobile + 351 919 136 146

Centro O Tradicional - Almancil

hildegard@sevenquintas.com

www.sevenquintas.com

Seven Quintas Property Search Mediação Imobilaria Lda. - AMI 7490
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Find your buyer with us.

Ofﬁce + 351 289 355 697
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We’ve had a brilliant reponse to our September issue. “So much to
read, so much to delight in” was one of our favourite comments.
Another was from a reader who said that having spent a good
few decades here, she was finally, through our features, getting
to know the country better, and its history, and learning about
customs and events she had never experienced. People are telling
us they have taken those day trips and planned weekend breaks,
following our footsteps to discover different places. That’s our
ethos, summed up perfectly.
As each issue comes together, and meets the exacting standard
we have set ourselves, the pleasure we derive escalates. New
names, new topics, and brilliant new images (especially our
covers) make the difference and, we think, make us stand out.
The feedback from readers is rewarding – and motivating; it
pushes us to up our game. And those who come up with their
own suggestions, and share their own finds, can never be thanked
enough by our little team – and, more importantly, by our
thousands of readers.
We’ve just done an add-up, and based on the average number of
readers per copy, plus those who use the link to the digital version
promoted in newsletters sent out by our advertisers to their
own clients, we reckon we are reaching 40,000 people with fresh
material each and every month. We are truly proud of that.
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GO FOR GLOW
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In-es.artdesign, inspired
by the moon and made in
Nebulite© – a mix of resin
and fibres – has produced
a portfolio of battery lights
in its Luce Liquida 2 Battery
collection, which includes the
indoor-outdoor Luna Take
Away that features a steel
handle, has various brightness
settings and is available in a
range of colours. There are
lots of shapes and sizes in
the collection including lights
designed to replicate soft
candlelight. in-es.com

F R O N T C OV E R :
Want to create an impact? Powerful
images help to achieve that

The magic of crystals

The finest art in the Algarve. Tavira d’artes Art Gallery
www.taviradartes.com
Visit us: Travessa Jacques Pessoa 8,Tavira, 8800-374
Call us: 962 012 111 Email us: taviradartes@gmail.com
Follow us:

www.facebook.com/taviradartes

www.instagram.com/tavira.dartes

Kiki Davdra first fell in love with crystals after seeing them at
a young age, at the Natural History Museum in London.
She has been buying them, collecting them, and
learning more about them since then, and brought
her knowledge and her collection with her when she
moved to the Algarve. Her company, Stilla, gathers
ethically-sourced crystals from around the world, and
her passion for photography and thirst for knowledge
has made her an expert of the unique energy of each
crystal. You can visit her website at stillacrystals.com –
there are many beautiful pieces for sale.
IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE

NEWS
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Vila Vita Parc is celebrating!
Austrian-born Hans
Neuner, chef of its Ocean
restaurant, moved from
69th place in last year’s
The Best Chef Awards, to
the 50th position on the
2021 list of the best chefs
in the world, announced at
the September awards in
Amsterdam. The complete
list with rankings can be
found at
thebestchefawards.com

WITH A BIT
OF A BITE
Chilli Boy puts the spice into
your life. Hot Tomato Salsa
is a perfect dip with crisps
and tacos, or as a sauce
on the side with meat and
fish, or added to seafood
as the perfect pasta topper.
Made in Tavira, it is available
at various stores across
the Algarve – email info@
chilliboy.com for details, or
order from the chilliboy.com
shop, €5.95 +postage.

CANDLES WITH A STORY
Always introducing new and very special products,
many of which salute past days of Portugal, and
are made in the traditional way, Luz Editions has
worked with an oleiro (potter) in Molelos to
create individual ceramic pots, blackened by the
soenga firing process, to hold its new heavenlyscented candles. There are five fragrances –
Alegria (orange blossom); Esperança (yuzu); Fé
(ambar); Saudade (fig tree), and Terra (patchouli)
in the Barro Negro collection, which use the finest
phthalate-free perfume oils from Grasse, combined
with natural soy wax. luzeditions.com

More amazing candles
come from Baobab,
and available here
from Dunas Lifestyle in
Quinta Shopping. The
presentation is stunning –
the Cesar scented candle
holder is in etched and
painted grey handblown
glass, engraved by
craftsmen with a lattice
pattern and graphic
flowers, reminiscent of
renaissance embroidery
or intricate wall frescoes;
the fragrance is a blend of
incense, cedar and amber.
A fabulous gift.

Get into the swing
Portuguese design house MyFace
has introduced its Fable Suspension
sofa as a swing. It’s available in a
wide range of colours in weatherresistant synthetic leathers, so you
can hang about outdoors without
worrying about the weather.
myface.eu

wish
list

Run for cover
Gorpcore meets sartorial
style in the latest collection
from H&M, in an edit that
brings together a twist of
athleisure, function and
tech. Race you to Mar
Shopping.

L E T U S E AT C A K E
Yummy scrummy treats from L’Atelier Gourmet, the
artisan patisserie in Loulé old town, right round the
corner from the municipal market. Croissants, pains
au chocolat, brioches, cookies, chocolate fondant, and
beautiful variety tarts and cakes, all made on-site by
the two-man team, Liliana and Stéphane, the owners.
There’s a great outdoor space so you can relax with
your coffee and sweet thing.
Open Tuesday to Friday, 8h30 to 13h00; and
Saturday 8h00 to 13h00.

IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE
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C O N G R AT S T O
CHEF HANS
NEUNER

Burning
Bright

ALGARVE P L U S

From Zara Home comes this adorable knitted
two-piece, sizes one month to one year. Bloomers,
€15.99; sweater, €19.99; effect, aaaah-making.

VERY FISHY Handmade painted candle holders by Jurgen Steigler.
Getting a glow indoors and outside. From Corte Real.

HEY BABE

TIME OUT
PLUS

Opposite page: Albufeira boasts some of the best
beaches in the Algarve. Below: the Old Town.
Bottom: The Igreja Matriz, the city's main church.
Right: from the old town, a glimpse of the sea

What to see

Bright lights, bars and beaches

A L B U F E I R A
T O M A N Y, A L B U F E I R A I S B O L D A N D
B R A S H , A H AV E N F O R TO U R I S T S H E L LB E N T O N H AV I N G T H E H O L I D AY O F T H E I R
L I F E . T H AT ’ S I N H G H S E A S O N . B U T W H E N
T H E T E M P E R AT U R E S C O O L D O W N A N D
T H E D AY S A R E S H O R T E R , I T ’ S A V E R Y
DIFFERENT PROPOSITION

Word s:

LÍVIA MOKRI

A

ROUND A 40-minute drive from

Faro Airport, Albufeira is pretty
much central to the region’s main
tourist attractions. In the summer
months, it might be known for
its hustle and bustle and latenight partying, but it has a
charm, and a real history.

First, a bit of background
People were living in the Albufeira area during the
Neolithic period and the Bronze Age. In the 8th
century, when the Arabs invaded the peninsula, they
claimed the town, changing its Roman name from
Baltum to Al-Buhayra, meaning lagoon, from which
its current name is derived.
The Moorish occupation was a period of
prosperity. The municipality developed important
commercial links with North Africa, and the Arabs
built a wall to protect the city, as well as Paderne

Old Town: take a walk through
the cobbled streets of the
old town where much of
the original architecture
remains. Tiny houses,
almost in layers at
different heights, small
shops where you can
find everything from a
sparkly-sleeved dress
to painted pottery to

Igreja Matriz: the main church of Albufeira, built
at the end of the 18th century, is one of the most
significant examples of neoclassical architecture in
the Algarve. On the façade, there are three windows
with masonry surrounds and semi-circular arches.
Inside, there are four side altars in the neoclassical
style on which two late-18th century statues of
São Luís and São Pedro can be seen. But the main
point of interest in this church is a statue of the
patron saint of the city of Albufeira, Nossa Senhora
da Conceição (Our Lady of the Conception), in the
rococo style, and 2.40 metres in height.
Admission to the church is free.
Igreja de São Sebastião: originally built in the 16th
century in the Manueline (Portuguese late-Gothic)
style, and rebuilt in the first half of the 18th century.
On the façade, there is a doorway in the Baroque
style, profusely decorated with volutes. The chapel is
a small building with a single nave where a museum
of religious art is currently housed, and boasts a
significant collection of items from churches in the
municipality of Albufeira.
There is a charge for admission.
Albufeira’s Archaeological Museum: here you’ll
find a temporary exhibition room and a permanent
archaeology exhibition, featuring items representing
the history of the municipality from pre-historic
times up to the 17th century.
There is a charge for admission.
Archaeological Remains: also located in the Praça
da República, next to the Archaeological Museum,
are the remains of two houses from the Islamic
period of the 12th-13th centuries, which were once
the centre of Albufeira Castle.
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designer t-shirts. The main square, years ago home
to a regular market, is lined with restaurants and
snack bars that work hard to cater to tourists’
tastes, not only in food but also in music and street
entertainment.

ALGARVE P L U S

Castle, one of the most important examples of Islamic
military architecture in the Algarve.
The 15-16th centuries brought economic
development, thanks to the Maritime Discoveries.
But then, in 1755, the huge earthquake that rocked
Portugal reduced Albufeira to poverty, and it was not
until the 19th century that the development of the
region, and growth of the fishing and fish canning
industry, changed its fortunes.
Until the 1960s, Albufeira was a typical Algarvian
fishing village with rows of little white-washed houses
and the smell of grilled sardines in the air. It has since
become a centre for tourism, and in 1986 achieved
‘city’ status. A mass of apartment buildings, hotels
and hostels have sprung up over the years, a stretch
of nightclubs and bars along what is now called ‘The
Strip’, escalators and lifts down to the sea. But one
thing that has remained unchanged is the dazzling
beaches that are sufficient reason in themselves to
spend time here.

TIME OUT
PLUS

ALGARVE P L U S
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Left: Igreja de São Sebastião, home to a museum of
religious art. Below: The statue of Friar Vicente de
Santo António, who died holding his cross

Clock Tower: located in what was once the local jail, with
an interesting decorative structure in wrought iron around
the bell. Climb the stairs to the tower for an awesome view
of the cityscape.

Praia do Peneco, Pescadores and Inatel, is a long strip
of sand, made up of three beaches, surrounding the city.
Praia da Falésia is one of the longest beaches in Portugal,
stretching east from Olhos de Água to Vilamoura.

Monument to Friar Vicente de Santo António:
S. Vicente was born in 1590 in Albufeira. During his studies
in Lisbon, he showed himself to be hardworking and
intelligent, a good singer, musician, connoisseur of classical
languages, designer, student of medicine and fencer. When
his parents died, he joined the priesthood and then left
for Mexico and the Order of St Augustine. He went on to
preach the Faith of Christ in Japan.
He was imprisoned for two years, tortured for refusing
to denounce the Christian faith, caged and led to the
final ordeal, the bonfire. On 3 September 1632, he died,
shouting “Long Live the Faith of Jesus Christ”.
The monument is located in Largo Jacinto d'Ayet.

Go to the Strip: If you’ve a love for neon and nightlife,
you’ll find an abundance of clubs and bars that cater to
every taste of dance music.

Galeria de Arte Pintor Samora Barros: the building of
the former Electric Power Station, located in Largo Eng.º
Duarte Pacheco, was transformed into an art gallery in
1988, the tiles and exterior motifs designed by the local
painter, Samora Barros. Temporary individual or collective
plastic arts exhibitions of painting, sculpture, ceramics,
photography and others take place in the Gallery, as well
as poetry recitals and small concerts.

Experience water sports: all kinds of water sports
are available along the Albufeira coast, including surfing,
windsurfing, kite surfing, diving, jet biking, water skiing,
banana and rings rides, pedal boats and kayaks. You’ll find
a good range of family-orientated water sports at nearby
Praia da Oura.
Parque Aventure: between Albufeira and Olhos de Água,
this is where to enjoy the outdoor tree-top obstacle course
through different routes, bridges, nets, giant slides and
much more, plus a paintball battlefield for fabulous fun for
both kids and adults.
Salgados: to the west of Albufeira, is the place to
appreciate nature. Check out the 5 km boardwalk, which
stretches between Praia dos Salgados and Lagoa dos
Salgados. Crossing the bridge, you can spot a variety of
birds, including pink flamingos, and sea turtles in the water.

Marina: to the West of the town, you have the
marina – surrounded by a colourful collection of
apartments, restaurants and shops. From there,
several companies offer coastal cruises and
dolphin watching trips.

Zoomarine: a few kilometres from Albufeira, is open
March to October, and makes for a memorable day out: you
can watch performing dolphins, seals, sea lions and tropical
birds, get wet on the waterslides and wave pools, enjoy 4D
cinema, pirate shows and more.

Praia dos Pescadores (Fisherman’s
Beach): this excellent beach can be accessed
by a tunnel in the centre of the town or via the
lift (Elevador do Peneco).

Go to Guia: Enjoy a guided wine tour at Quinta do
Miradouro, once owned by Sir Cliff Richard, to
taste his multi-awarded wines, which are vinified,
matured and bottled on the estate.
There are plenty of shops in Albufeira itself, but
Guia is home to one of the Algarve’s biggest retail
parks – Algarve Shopping. The two-story mall
is packed with branches of well-known chain
stores and fast-food diners. And there’s also a
multiscreen cinema showing all the latest
films in English.

What to do
Dive into the water: Albufeira boasts beaches
where the sand is fine and the sea a turquoise
blue, sheltered by cliffs. Right now is the perfect
time to grab a towel and head to the sea. The

VISION
PLUS

The vision was clear. The guest house
would be reborn as a boutique hotel with a
swimming pool on the rooftop, a restaurant,
a coffee shop and an art gallery. Casa
Amor, where fragments of the past become
the promise of the future.

C A S A
A M O R

a love stor y...
15

THIS IS THE FIRST CHAPTER;
l

AN INTRODUCTION TO A COUPLE WHO

ALGARVE P L U S

A R E M OVI N G FRO M TH E H E A DY WO R LD
O F C O R P O R AT E A F FA I R S , T O R E A L I S E
A DREAM – BUILDING A NEW LIFE FOR
B O T H T H E M S E LV E S , A N D A N A N C I E N T
BUILDING IN OLHÃO

Wo rd s:

SUSI ROGOL-GOODKIND

W

the world, to discover hundreds of options – three
Michelin-starred tables in Asia, Europe and the USA,
and also street food, as well as very simple restaurants
working with local produce from a sustainable
agricultural source.
But after more than 700 reviews, the desire to act
rather than comment was overpowering. Walter starts
a training programme in one of the best patisseries in
Paris. From finance to choux à la crème - proof that
everything is possible, if the passion is there and the
commitment ready to be fulfilled.

Influences
PHOTOGRAPHY: SANDRA VUCOVICK

ALTER DELLAZOPPA and Jacques
(aka Jack) Chaniol, worked and lived
in Paris; one ran the campus of a top
European business school, and the other
headed finance and publisher relations
for France’s second largest publishing
group. But after several decades at the top
of their respective professions, there came a
period of questioning the status quo, weighing up, and
re-evaluating, with a recurring message… “what if we
changed our lives?”.
Changing your life? That’s a complex mix between
changing city, changing country, changing profession,
changing activity, changing status, a desire to go and see
what awaits outside the proverbial box, and also to get
out of your comfort zone, to put yourself in danger (a
little) and to become your own boss (a lot).
Jack and Walter, passionate about good food and
beautiful hotels, led a blog of food critics for five years,
and were members of the jury for the Chef’s book prize
by Champagne Collet for three seasons. It was a great
opportunity for them to meet hundreds of chefs around

Why Portugal and why Olhão? Perhaps because Portugal
was Jack’s first travel destination abroad, when in 1982
he took on an internship at the Coimbra tourist office,
but also because they had learned over the years to
discover and love this country, to appreciate its history,
its culture, its gastronomy – of course – its landscapes,
its beaches, its mountains, its cities and villages, and
also, its inhabitants.
Jack and Walter first considered settling in Comporta,

Among the debris
of the building’s
previous life, there
are little treasures
to be found: ornate
fireplaces, carved
cupboards, tables
that will soon gleam
with a new-found
patina

on the coast, west of Alcácer do Sal, but a few trips in
November and February pushed them to look to the
Algarve, and the Eastern Algarve in particular.
They fell in love with Tavira, but once again cooking
guided their steps, and they discovered Olhão, thanks
to its Festival do Marisco, music and seafood, and its
incredible markets… an Aladdin’s cave for food lovers.
“Olhão’s local producers and fishermen are the best allies
of the cooks,” says Jack.
“Olhão doesn’t disclose its personality to newcomers
at first sight. You have to get lost in its alleyways and
narrow streets. You must move off the beaten track, take
the ferry to Armona, take your time. In summer or winter
there is life here, it is a real city all year round. And when
you go up to the terraces of the cubic houses to look into
the distance at the Ria Formosa Natural Park, the charm
overwhelms you, and you do not want to leave. For us it
was Olhão and not elsewhere.”

Finding that treasure
The duo decided to look for a 500m2 building in the
historic centre, among the fishermen’s cottages. Jack

Corte-Real
Juan Galan -

spent a week criss-crossing the city, taking pictures of
houses that seemed big enough, free, abandoned or in
ruins, and showed them to local real estate agents.
A few weeks later, Patrícia Lima from Besthome
unlocked the doors of a huge house. It was a faded
building, built around 1870, that the inhabitants of Olhão
knew as Pensão Helena. It had originally been the house
of Dr Pádua, in the street that bears his name.
In 1934, the Pensão opened on the first floor, above
workshops and stores that included the famous tobacco
merchant, Balazar, where you could exchange money
sent by expatriates for escudos.
At 1,000m2, this property was double the size Jack
and Walter had envisaged. “It was scary at first,” says
Jack. “We asked ourselves what could we do with all
this space. But then, walking down the wide corridors,
pushing doors open, going up to the vast roof terrace
from where we could see the Ria Formosa in the
distance, we knew we had found our next chapter.”
And the vision was clear. That the guest house that
had remained empty and left to ruin 30 years earlier,
would be reborn as a boutique hotel with a swimming
pool on the rooftop, a restaurant, a coffee shop and
an art gallery. Casa Amor, where fragments of the past
become the promise of the future.

Gallery

New Exhibition

It is a shell right now: holes in walls, damaged plaster,
peeling paint and layer upon layer of wallpaper. Some of
the original furniture left there will be worked on by experts
to bring to life once again

ALGARVE P L U S

l

16

VISION
PLUS

Getting plans in place
Finding the talents, the creative brains who would
understand that vision, came next. Jack and Walter
decided to collaborate with architect, Tatiana Bento
who runs Sena Architects, impressed not only by her
achievements, but also because she was born in Olhão,
regards it as ‘her’ city, and is dedicated to preserving its
incredible architectural heritage.
Plans for the immense renovation project have now
been approved by the Câmara Municipal de Olhão and
will allow the crumbling building to be returned to its
former glory with respect for its origins and detailing.
The new owners salute the help and efficiency of the
services of the city, and will meet the confidence placed
in their vision with the promise of the finest-quality
workmanship. Damage of the years will be redressed,
wooden windows will replicate the originals, balconies
will reappear, a patio will replace the 1960’s garage.
There will be Portuguese stonework, white lime, handcrafted doors that the carpenter will faithfully reproduce.
The dream will slowly but surely unfold, and it will
awaken the senses.
Once the builder has been selected, work will start in
November, with the Casa Amor opening scheduled for
summer 2023. Even if Jack and Walter now advocate slow
life... there is not a day to lose.
Every month now, and until the opening in 2023, we
will be running a diary of the progress of Casa Amor,
step by step, brick by brick, discovery after discovery,
following in Jack and Walter’s footsteps throughout
the renovation process.
There will be before and after photographs, the good
and bad surprises, the milestones, the celebrations.
And who knows, their story may inspire others to
undertake a project of their own...

Oil on Canvas 130+170cm ‘Patio Morning’
TM: 961 528 679. Gallery Open Thurs. Fri. Sat. Sun. 11am - 5pm
Email: algarvegallery@gmail.com - www.corterealarte.com
Join us!

From the village of Paderne or Boliqueime, follow signs ‘Galeria’

Find us on Google Maps & Waze
GPS: 37.170100,-8.18205
Follow us on Instagram and discover new work on a regular basis.

HOTELS
ENJOY
PLUS
PLUS

S TAY

AWAY

T H R E E C H A R M I N G H O T E L S T H AT A R E , I N T H E M S E LV E S ,
A V E R Y G O O D R E A S O N T O S P E N D A F E W D AY S I N L I S B O N .
C L O S E T O A L L T H E B U Z Z , B U T S E C L U D E D AT T H E S A M E T I M E ,
T H E O N LY Q U E S T I O N I S W H I C H O N E T O C H O O S E
S A N D R A G AT O

ALGARVE P L U S
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Wo rd s:

LISBON IS ALWAYS A GOOD IDEA.
You can come for a change of scenery, to see an incredible exhibition or show or
concert, to visit friends or simply to shop. Whatever the reason, nothing beats having
a beautiful room to have a good rest when the day is done. These hotels are like
hidden treasures tucked away, right in the middle of the capital. Follow us...

VALVERDE HOTEL
When you walk along the Avenida da Liberdade, the prestigious address of all the
luxury shops in town, it is possible that you’ll miss a dark door and the very discreet
sign. It’s meant to be like that.
Valverde Hotel is not big and loud. Don’t expect golden banisters and giant
chandeliers. On the contrary. This is a place that welcomes you like you’re back
home. And proving that this is not just a claim, are the many guests who could stay
in any glamorous hotel in Lisbon but always choose to stay here. A favourite of
fashionistas and brand executives who need a quiet place to recharge (or have work
meetings), Valverde is a well-known spot for those who work in creative industries.
Not only for foreigners but also locals (journalists, influencers, actors, writers) who
need a quiet place to get inspired.

Opposite page: Peace and calm reign by the pool in
the lushly-planted garden of the Valverde Hotel in
Lisbon's premier street, Avenida da Liberdade. This
page, top left, clockwise: The pink Palácio Príncipe
Real, built in 1877, is a true expression of luxury; its
stunning staircase; treat yourself to a lavish tea at the
Valverde; retire to one of its beautiful bedrooms

HOTELS
PLUS

Below: The Icons Hotel will keep you smiling with every new
discovery, from the bedroom walls featuring many a famous
face, to the communal parts that have a laid-back charm
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streets, you find charming little restautants and bistros,
alternative stores and irresistible cafés and wine bars.
Most of the houses are small, with that old Lisbon feel.
And then you have the palaces. Big mansions that were
owned by the aristocracy in ancient times. and that now
have a new life. Like Palácio Príncipe Real.
Built in 1877 for the co-founder of Diário de Notícias,
one of the main daily national newspapers, it was the
stage of incredible parties (hosted by the Teixeira da Mota
family) until the ’80s. It then lost its glory and remained
uninhabited for decades. But in 2015, the present owners
– Miles and Gail Curley – fell in love with it and decided to
turn it into an exclusive hotel that opened in 2020.
And exclusivity is the word here. You have to ring the
bell before you can enter this urban oasis. And once inside,
you forget that you are right in the centre of one of the
busiest quarters in Lisbon. For first impressions, there’s the
quiet garden with an inviting swimmimg pool, and perfect
corners for reading or practising yoga. Then, inside, it’s
impossible not to love the sexy ‘pink’ restaurant (exclusive
to guests for now), the welcoming bar (with a tempting
cocktail menu) and the cosy wine cellar (for a glass of wine
or two).
The royal stairway is a suitable introduction to the
magnificent 28 rooms, all perfectly restored (some with
original azulejos and others with arabesque ceilings), all
with different moods and personalities. Some are light
and breezy like the city summer, others intense like a
good wine. What they all have in common is the absolute
attention to detail (the minibar is a SMEG fridge in a colour
that goes with each room’s theme, and all the bathtubs are
Drummonds, the famous British brand).
There’s a lot to do outside the palace walls but don’t be
too hard on yourself if the only thing you feel like doing
is being treated like a princess (at least for a couple of
days)...
palacioprincipereal.com

Opened in 2014, the hotel then closed for renovations
and reopened recently. Bigger (it now has 48 rooms, a
new swimming pool and a wellness room), and updated,
it retains the same home-away-from-home feeling, with
the sobriety of the furniture, the comfort of the rich
materials, and the presence of art and antiques. The hotel’s
restaurant, Sítio, was totally rebuilt and is perfect for a
light meal, a dinner al fresco, or a nice afternoon tea.
If you ask me what really makes Valverde Hotel such a
special place, I have to mention two aspects: the easygoing but impeccable service that embraces everyone who
climbs the stairs – whether you’re coming to stay for a
week or just for a cup of coffee – and the indoor garden. Its
lush trees and plants deafen the city noise and make you
feel you are in a distant tropical retreat. With Prada and
Gucci just round the corner...
valverdehotel.com

PALÁCIO PRÍNCIPE REAL
If you are acquainted with Lisbon, you are sure to know
Príncipe Real, the arty, boho quarter of the city. A kind
of Soho if we had one. Walking up and down its narrow

THE ICONS HOTEL
A 3-star hotel, bravely opened in pandemic times, that
presents a unique concept that makes it different and,
yes, fun! Here, the main idea was to pay tribute to famous
people (from politics, sports, music). When booking, you
can choose who you want to sleep with: Nelson Mandela?
Amália Rodrigues? Gandhi? John Lennon? Princess Diana?
It’s up to you...
Also, in the common areas you will find some details that
will leave a smile on your face. Humour! We need it. The
Icons Hotel is part of a new Portuguese hotel chain called
TRIUS (which has already planned to introduce other
concepts) and is located near Praça de Espanha, right in
the heart of Lisbon.
It has 31 rooms and all the facilities you need for a few
days in the city: gym, business centre, laundry. Simple and
comfortable, it’s decorated in warm colours and qualilty
woods. A good choice if you want a fun, central place, not
too pricey, to stay with the family, or as a base for work
meetings.
triushotels.com

WINE
PLUS

I F YO U TH I N K O F P O R T A S
A CHRISTMAS SPECIAL,
THINK AGAIN . HE RE ’ S AN
A L L-YO U - N E E D -TO - K N OW
G U I D E T O I T S H I S T O R Y, I T S
PRODUCTION, AND ITS
M A N Y VA R I AT I O N S

PORT
in

P

e ve r y

ORT WINE was invented by accident.

Take the
opportunity to
learn more about
Portugal’s worldfamous tipple,
that came about
because of a
relationship
with England

Back in the 17th and 18th centuries,
Britain was at war with France, and
was looking for another wine supplier.
Portugal, a longtime ally, signed the
Methuen Treaty, which stated that Portuguese
wine imported into the UK would have
lower tariffs than French wine. Hence, the demand for
Portuguese wine soared in Britain.
Since the Douro’s vineyards were far from Portugal’s
ports, the wines often suffered from the heat, and
movement inside the barrel. To increase the chances of the
wine surviving the trip to Britain, producers in Portugal
began adding a little brandy to fortify it. Doing this
changed the taste of the wine. The sweetness appealed to
the taste of the English market, as did the higher volume
of alcohol. Its popularity prompted wine producers to build
on the fortification process. The rest is history...
In 1756, the Marquis of Pombal created the world’s
first system of control of origin, demarcating the Douro
area, and regulating cultivation sites and quality,
developing a long-term protective framework for the
lucrative Port business.
Vast Port warehouses soon sprung up in the suburb
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Port is a fortified wine
produced exclusively in the
Douro Valley in Portugal.
It is heavily regulated by
the Instituto dos Vinhos do
Douro e do Porto. Port must
be produced, labelled and
marketed according to a
myriad of strict rules.

fo r m

of Vila Nova de Gaia, across the river from the city. The
British began to invest heavily in Port production, which is
why some of the most famous houses have British names
and origins: Graham’s, Taylor’s, Cockburn, Dow’s, Croft,
Offley and Sandeman. The Dutch and Germans followed
suit, with Niepoort, Kopke and Burmester the result. And
of course, there were the locals – with Cálem, Ferreira and
Fonseca. ManyWo
of these
in O
their
rd s:brands
B R I still
A Noperate
REDM
N Doriginal
wine cellars on the riverside of Vila Nova de Gaia today.
All Ports were stored in the cellars of the warehouses
until 1986, when the strict DOC regulations allowed
vineyards in the Douro to store their wines closer to
home. After Portugal joined the European Union in
1986, benefitting from substantial funding for road
infrastructure, the country’s more remote interior regions
were opened up. The Douro then became more accessible,
and the new laws permitted producers to age and export
their products directly from the Douro, rather than via
the city of Porto. Quinta do Noval, near the small town of
Pinhão, was the first producer to do this.

Port wine today
Port is a fortified wine produced exclusively in the Douro
Valley in Portugal. It is heavily regulated by the Instituto

dos Vinhos do Douro e do Porto. Unlike Champagne, which
has impostors all over the globe, Port must be produced,
labelled and marketed according to a myriad of strict rules.
The rules governing Port are clear-cut. For starters,
the way to tell you’re holding a bottle of authentic Port is
to look for the Selo de Garantia, a white seal that reads
“Vinho do Porto Garantia”.
The most expensive and rarest Port in the world is
produced by Quinta do Noval, its Vintage National Port
being limited to 200 to 250 boxes each year of declaration.
One of its particularities is that the grapes come from vines
planted without rootstocks, which are very old and rare in
the region.
There are two main types of Port wine: bottle-aged Port
and barrel-aged Port – a more apt term might be ‘barrelmatured’ or ‘bottle-matured’, since all Port spends some
time in a barrel. In general, bottle-aged Port tends to be
smoother and less tannic, while barrel-aged Port takes
on some of the qualities of the wooden barrels, including
taste and colour. Port is always sweet, as the addition of
spirit during fermentation stops the yeasts from converting
grape sugars into alcohol. The resulting wines have around
20% alcohol content, only 6-8% of which comes from the
original grapes; the rest is the result of fortification.

Storing and
decanting Port
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Wo rd s:

The only Ports that really improve with aging are
Vintage Ports, Single Quinta Vintage Ports, Unfiltered
LBV Ports, Crusted Ports, and certain Colheitas. Look
for the word ‘unfiltered’, or a cork that needs to be
opened with a corkscrew; both of these are indicators
of a port that will continue to mature in the bottle.
Ruby port stays good for some three to four
weeks after opening; tawny ports can be kept in
the fridge for about a month, or two weeks at room
temperature; LBVs can last for a week, maybe two, if
they are unfiltered.
To decant Port, remove any wax or capsule from
the bottle top so that the cork is accessible. Stand
the bottle upright for 24 hours – 48 hours if you
can – so that the sediment sinks to the bottom.
Approximately an hour before serving, carefully
remove the cork.
Pour the Port slowly and steadily into a clean
decanter over an upturned candle or lamp. The light
will enable you to see any sediment approaching the
neck of the bottle. When the sediment reaches the
neck, stop pouring – you should have only one to two
centimeters of Port with sediment left in the bottle.
An alternative method is to decant the Port
through a sieve or filter, an especially good idea if the
cork has crumbled into the bottle.

WINE
PLUS

KNOW YOUR PORTS
Ruby Ports

Single Quinta Vintage Port

Ruby Port has a rich ruby or claret colour, fruity aromas,
and fresh fruit flavours. The most most widely produced
style of Port, it matures in concrete or stainless steel tanks
to prevent oxidation. It is fairly inexpensive.

Single Quinta Vintage Port (SQVP) is a specific type of Vintage
Port, made from the grapes of one estate. While sought after
by collectors, they might not be the absolute best. In a vintage
year, the Port houses will blend the best grapes from a variety
of Quintas to produce their Vintage Port. An SQVP is the wine
from one estate, and although a vintage, it may not represent
the highest quality of grapes. Usually, the bigger Port houses
will not produce an SQVP during a vintage year, as they’ll
want their best grapes to support their Vintage production
and not SQVP.

Rosé Port

First made by Croft in 2008, Rosé Port comes under the
Ruby category, but is fermented in a very similar way to a
rosé wine. Normally quite fruity, it has the flavours of red
berries, like strawberries and raspberries,
and also honey and dates. Light and sweet,
it’s been marketed as both a summer aperitif
to serve chilled or in a cocktail mix, served
FO O D PAI R I N G S
over ice.
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Ruby Reserve
Ruby Reserve Port is similar to Ruby Port
in that it’s affordable, bottled as ready-todrink, and blended from several vintages.
The difference is that Ruby Reserve Port
is blended from higher quality wines and is
barrel-aged for about five years.

Late Bottled Vintage
(LBV)
The Late Bottled Vintages (normally just
called an LBV) were created in the 1950s as
a reaction to an economic crisis that left Port
producers with unsold vintage wines, which
then remained in wood for four to six years
before bottling, producing a wine with lots of
character, but lighter than traditional vintages.
LBV Port comes from a specific vintage and
will have a year shown on the label. There
are both filtered and unfiltered types – an
unfiltered LBV can improve with bottle aging,
if you choose to store it. Like Vintage Ports,
LBVs can be quite fruity with hints of plum,
blackberries and vanilla on the nose.

Tawny Port pairs well with sweet
desserts (such as crème brûlée or
apple tart), aperitif or starters (salty
dishes and antipasti like oysters, hard
cheeses, patés, or cured meats), and
also fatty, salty dishes.
When pairing Ruby Ports, seek
contrast! The sweet, fruity Ruby-style
Port goes well with strong cheeses,
such as Stilton, dark chocolates and
spicy, hot dishes.
The White Port is typically drunk
as an aperitif, but it can be also
used as a replacement for gin in any
cocktail, and is ideal with olives and
roasted salted almonds.

Vintage Port
Vintage Port is regarded as exclusive, the
word ‘vintage’ referring to an exceptional
harvest year of grapes. If a house decides that
its wine is of a quality sufficient to be ranked
as Vintage, samples will be sent to the IVDP
(Instituto dos Vinhos do Douro e Porto) for
approval, although it would be rare to be
granted more than three times in a decade.
Vintage Ports are the most expensive and can be aged
up to 50 years before they are ready to be fully enjoyed.
They form a sediment when they are stored, and the
bottles should be kept lying down. The bottle should be
turned upright one day before drinking, decanted two
hours before serving and drunk within two days of opening.

Ta w n y P o r t s
Tawny Ports start their lives as Ruby Ports but
are made from wine aged in wooden barrels,
where they spend ten to 40 years – the wood
contact allows both evaporation and oxidation,
which changes the colour of the wines as
they age, from deep red to amber orange to
golden-brown. It is said that a 20-year Tawny
Port is the best. At this stage, the tannins begin
softening up, allowing the flavours to come
forward. As these wines have been oxidised
already, once opened, they can be kept for
much longer than Ruby Ports; some 40-year-old
Tawnies are good even a year after opening.

Consider it done

Colheita Port
Colheita is the Portuguese word for harvest,
and it’s a type of Tawny Port where all of the
grapes come from a single year. By law, a
Colheita Port must remain in a cask for seven
years prior to bottling, but many will spend a
lot longer in wood than that. On its label there
are two dates: the vintage year and the year it
was bottled. The bigger the gap between the
two, the more interesting those flavours will be.
These wines do not require decanting.

White Port
As the name implies, White Port is made from
a variety of white grapes. The most commonly
used white grapes are Códega, Malvasia Fina,
Gouveio, Rabigato, and Viosinho.
It usually has the sweetness of a Ruby Port
but is much lighter and fresher, often with fruit
notes like apricot or peach.
There are several different styles of White
Port: Extra Seco (very dry), Seco (dry), Doce
(sweet), and Lágrima (very sweet).
Although there are aged White Ports, the majority are
meant to be drunk as young and range from crisp dry wines,
perfect to serve with tonic, ice and lemon or as a chilled
accompaniment to seafood, or the sweeter versions, which
are excellent with desserts. It’s often used in Portugal in a
signature cocktail, called Port Tonic.

INTERIOR DESIGN

FURNITURE & HOMEWARE SHOP

INTERIOR ARCHITECTURE

www.quintastyle.com
(+351) 289 358 007

Estrada de Vale de Éguas 30

(+351) 912 571 912

8135-033, Almancil

studioshop@quintastyle.com

(Last roundabout direction Albufeira)

VILA REAL DE S ANTO ANTÓNIO

Wo rd s:

DEBBIE REYNOLDS

NESTLED ON THE GUADIANA RIVER
W H I C H D I V I D E S S O U T H E R N P O R T U GA L FR O M S PA I N ,
T H I S U N D E R R AT E D C I T Y M I G H T N O T S E E M A S A L L U R I N G
AS OTHERS ON THE ALGARVE BUT GIVE IT A
C HAN C E AN D YO U ’ LL FI N D LOTS TO LI K E

I

obelisk, being a vertical symbol of the power of King José I, which
IT SEEMS that the industrious statesman and liberal
was erected in 1776 to celebrate the city’s birth.
reformer, the Marquês de Pombal, was instrumental in
There are numerous restaurants and snack bars surrounding
turning a humble fishing village into one of the most
the praça and its little side streets. All of them had lunch queues.
modern and flourishing 18th century Algarve towns.
People were even queueing for the craft shops and boutiques but
After nearly being destroyed by the earthquake and
that’s not too unusual, considering this is regarded as one of the
subsequent tsunami in 1775, the Marquês ordered
best places on the Algarve to buy quality towels and linens.
the village to be rebuilt using the latest technologies
and designed in the typical Pombaline orthogonal
N E S T L E D O N FTeHr E
grid. The forward-thinker was also responsible for the Coimbra
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Portuguese university.
head for the promenade that stretches along the Guadiana River.
U N D E R R AT E D C I T Y M I G H T N O T S E E M A S A L L U R I N G
Vila Real de Santo António was a thriving fishing hub and
On one end is Praia de Santo António beach and on the other the
A S until
OTH
E R StheO1960s,
N Twhen
H E A L Gferry,
A Rwhich
V E ploughs
B U T back
G I Vand
E forth
I T across
A CH
Ariver
N Cto
E Ayamonte
tuna and sardine canning centre
around
the
that industry started declining and tourism took over as its main
in Spain, making for a great day out.
AN D YO U ’ LL FI N D LOTS TO LI K E
economic focus. And the day we visited, there was no doubt that
With views across to Spain and over the yacht mall, the
tourism was thriving.
promenade is the perfect place to just chill out. Or not. You
Visiting on perhaps the busiest summer day of the year wasn’t
can sit and watch the local fishermen do their thing or take on
entirely clever, but it eventually took us away from the hustle and
the challenge of the exercise circuit laid out under the trees. If
bustle of the central Marquês de Pombal Square, lorded over by an
you’ve got little ones, there’s a kiddies playground and plenty of

space to spread a blanket and enjoy a takeaway.
Much of the action down here is centred around the ferry dock,
from which you can depart on foot or with your bicycle or car.
There’s a full-service restaurant on the dock if you fancy a meal
before you go, bearing in mind there is no food or drink available
on the ferries. (Also use the public restrooms at the dock as there
are none of those that are useable on the ferries, either.)
Ferries leave regularly, but check timetables because they vary
according to the season. The trip across to Ayamonte is about 20
minutes – and remember, Spain is one hour ahead of Portuguese
time, so don’t miss out on your trans-frontier lunch date.
One of Vila Real’s major attractions is its white sandy beaches
that stretch for kilometres along the Atlantic Ocean. With the
warmest and calmest waters on the Algarve, Praia de Santo
António starts at the Guadiana River mouth and borders the Ria
Formosa estuary. It’s also backed by a large natural pine forest,

the Mata Nacional das Dunas de Vila Real Santo de António,
where you can enjoy shady walks and picnics.
A little further along and you’ve got the seemingly endless
beach of Monte Gordo, with its vibrant boardwalk packed with
restaurants, cafés and bars. If you prefer your beach a little more
authentic, then Praia da Manta Rota is the perfect choice. This is
more of a family-type beach, but if you’re not a local then a good
tip is to visit at lunchtime where you’ll generally find parking, as
the locals head off for lunch at home or in the village.
One of my favourites in this area is Praia de Altura, which
is accessed from a brand-new boardwalk and offers soft sandy
beaches, along with toilets, restaurants, snack bars and water
activities – everything from jet skiing to stand-up paddleboarding
and windsurfing
With the beaches filling up with the summer hordes, we chose
to point our bicycles north to the white-washed town of Castro

Shops restaurants and cafés line the street along the front, facing across the water to Ayamonte in Spain. The ferry
terminal is just up the road and deposits foot passengers, bikers and cars on the other side in just 20 minutes
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...it might ju st surpr i se you
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GETTING OUT
PLUS

Top left, clockwise: the famous salt pans – treat yourself to a jar of Flor de Sal, found in all the local shops; the stunning
façade of the Grand House hotel; the grid of streets leading off Praça Marquês de Pombal; quiet beach on the Ria Formosa

Marim. Sitting in the shadow of the 14th century Castelo de
Castro Marim and the São Sebastião Fort, this little gem is
well off the beaten track, but certainly worth a visit.
The cycle ride is about 35 minutes and all of it on a great
dedicated cycle track that takes you out of VRSA next to
the EN125 and the famous Castro Marim salinas (salt pans).
You’ll arrive at Jardim Andaluz, a serene shady Andalusian
garden with tiled pillars and seats, fountains and walkways.
Just up the hill you’ll find the town centre with its pretty
bougainvillea-lined cobbled streets and quaint homes. There
are numerous snack bars where you’ll get cold drinks and
delicious toasted sandwiches, but for a full meal, everyone
there seems to head for Manel d’Agua, a vibey, authentic
Portuguese restaurant, specialising in an ‘all-you-can-eat’
fresh fish buffet.
I fancied the look of A Tasca Medieval on the hill next to
the beautiful blue and white Igreja Matriz Castro Marim. It’s
a pesticos restaurant that also offers the typical value-formoney Algarve dish of the day. The patio, rooftop terrace
and indoor dining areas are decked out in medieval style.
This is the town that hosts one of the region’s most famous
medieval festivals, when not in Covid times, on the last
weekend of August, so mark that in your diary for next year.
Not much is left of the castle except the walls and towers
and some restored interior parts, but the view is worth
the walk up the hill. Part of the defensive line controlled

by the Knights Templar and a stronghold used during the
Portuguese Reconquista, it commands views of Portugal
and Spain and the majestic Guadiana International Bridge.

OUR
DOORS
ARE OPEN
AGAIN...

A big pinch of salt
Between Castro Marim and Vila Real de Santo António
are the salt pans so endemic to the area. Here you can
learn about the ancient process of turning brine into
organic table salt, while enjoying a spa experience floating
in a muddy salinas ‘pond’. Said to contain 80 different
minerals, this special clay exfoliates and rejuvenates in
the most natural way. No canned background music here
– instead you’re surrounded by blue sky and the calls of
the 150 bird species that make this part of the world their
home at various times in the year.
Saving the best for last, we took a slow cycle back to
Vila Real and the promenade to catch a glimpse of the
stately landmark Grand House Relais and Chateaux hotel,
which overlooks the yacht mall. This beautifully restored
hotel has a rich history that harks back to 1926, when it
opened as the first luxury hotel on the Algarve.
Today it exudes old-world charm with modern elegance,
an eclectic mix of old and new that combine effortlessly
for a ‘grand’ experience. If your budget doesn’t allow for
an overnight stay, then, if nothing else, treat yourself to a
cocktail at the Grand Salon Bar. Saúde!

WE LOOK FORWARD TO
CELEBRATING A NEW YOU.

Jim

H A I R A RT I S TS

Phon e or em ail for that special appoin tm en t.
T: +351 914 4 52 315 E: jim hairartists@gm ail .com
Estrada Val e d o Lob o 9 47A | 81 35- 016 Al m an cil

TASTE
PLUS

One-Pot Baked Lamb Orzo
with Spinach, Black Olives & Feta
B R I N G T H E WA R M F L AVO U R S O F T H E M E D I T E R R A N E A N TO
YO U R TA B L E W I T H T H I S FA N TA S T I C O N E - P O T D I S H F U L L O F
A R O M AT I C G R E E K H E R B S A N D S P I C E S . O R Z O L O O K S L I K E A
L A R G E G R A I N O F R I C E B U T I T ’ S A C T U A L LY A P A S TA A N D I T
H A S A W O N D E R F U L V E LV E T Y T E X T U R E T H AT ’ S P E R F E C T F O R
A S U P E R - E A S Y, F L AV O U R - PAC K E D S U P P E R
SERVES 4

RECIPE





















500g lamb rump steaks, trimmed of fat and
cut into chunks
2tbsp olive oil, plus extra for drizzling
½ lemon, for squeezing
1½ tsp ground allspice
1tsp dried oregano
2 garlic cloves, finely chopped
1 large onion, chopped
1 small cinnamon stick
2tsp tomato purée
½ tsp chilli flakes
1 x 400g tin cherry tomatoes
1tbsp runny honey
a large rosemary sprig
550ml chicken stock
250g orzo
100g baby spinach leaves
60g black olives, pitted and halved
80g feta, crumbled
2 bsp chopped flat-leaf parsley
sea salt and freshly ground black pepper

M ET HOD

1 Place the lamb in a large bowl with a good
drizzle of olive oil, a squeeze of lemon juice,
1 teaspoon of the allspice, ½ teaspoon of the
oregano and half the garlic. Season with salt
and pepper and mix well. Cover and leave

2

3

4

5

to marinate for at least 30 minutes. Preheat
the oven to 200°C/180°C fan/gas 6.
Heat the oil in a large flameproof casserole
over a medium-high heat and add the lamb.
Cook for 3–4 minutes to sear the meat.
Remove from the pan with a slotted spoon
and set aside.
In the same pan, add the onion, lower the
heat to medium and cook for 4–6 minutes
until softened but not coloured. Add the
cinnamon, remaining garlic, allspice and
oregano and cook for 30 seconds until
fragrant. Add the tomato purée and chilli
flakes and stir before adding the tomatoes,
honey, rosemary and stock. Season with a
little salt and a generous grind of pepper.
Return the lamb to the pan, bring to the
boil, then reduce the heat, cover and gently
simmer for 5 minutes.
Add the orzo and give everything a good
stir. Transfer the casserole, uncovered, to the
oven. Bake for 20–25 minutes until the orzo is
tender but still with bite.
Remove from the oven, take out the
cinnamon stick and stir through the spinach.
Cover and allow to rest for 5 minutes before
stirring in the olives. Serve scattered with the
feta and chopped parsley.

BEEN WATCHING AINSLEY’S GOOD MOOD FOOD ON
ITV? WELL OUT THIS MONTH IS THE BOOK OF THE
SAME NAME, FROM EBURY PRESS, WITH 100 EASYGOING AINSLEY HARRIOTT RECIPES, AND GREAT
PHOTOGRAPHY BY DAN JONES
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I NGR E DI E N TS

LOOK AROUND
PLUS

V I S I TO R S TO FA R O W H O A R E M O R E I N T E R E S T E D I N A R C H I T E C T U R E T H A N
S U N A N D SA N D, C A N N OW, T H A N K S TO O N E M A N W IT H A PA S S I O N ,
TA K E A G U I D E D T O U R T H R O U G H T H E B A C K S T R E E T S A N D
T H O R O U G H FA R E S T O D I S C O V E R T H E C I T Y ’ S M O D E R N I S T H E R I TA G E

Wo rd s:

E C H O E S

It is a collaboration with
award-winning architect, PAr
Plataforma de Arquitectura,
whose brief it was to recreate
the original spirit – the shapes,
materials, colours, the soul.

adventure are constantly finding new things of
fascination – well things that are new to them,
that is. And Christophe de Oliveira is one who
turned an interest in modern architecture
(an overlap with deco, with a focus on 1970s
minimalism) and a love of the Algarve’s capital,
into an all-consuming journey.
The result is the conversion of a seemingly simple
building, originally designed by Lisbon architect Joel
Santana for a wealthy family who admired the church he
was responsible for in their community in the capital, into
a series of staycation suites.
The Modernist, above a bookshop and bank in Faro’s
walking streets, has taken unabounding energy and
patience, and of course, budget, to perfect, and visitors to
the city are fast spreading the word of their discovery.
Christophe discovered what had become a shell – the

building had been the headquarters of a shipping company
Wo rdwhen
s: Bthe
R Ibusiness
AN REDMOND
and then abandoned for decades
ceased trading after Portugal joined the EU. He purchased
the property, and started the ambitious renovation/
conservation programme, with a clear-cut idea of what he
was looking to achieve.
“The idea was to give a new life to modernist
architecture in Faro and to convince the municipality,
inhabitants, politicians and architects to do the same. We
wanted Faro to be recognised as a key spot by lovers of
the period in southern Europe. And since we started the
Modernist project, the Câmara of Faro, and especially
its cultural department, have embraced the concept
and developed MIMOMO, in partnership with Microsoft
Minecraft, involving ten schools and hundreds of students
who have integrated modern design and architecture into
their studies. I learned, just a few weeks ago, that the
programme will be repeated regularly.”

The Modernist

I

NCREASINGLY, those with a sense of

materials, colours, the soul. Our furniture has been
especially designed for us and is inspired by the modern
movement.
Christophe and his wife Angelique, who spent 15
years buying and refurbishing arts and crafts buildings in
Paris, wanted visitors to make the absolute most of their
time in Faro. To that end, they have created a book, The
Modernist Architecture Tour, which shows a selection of
the most iconic modern buildings in Faro, and the design
details that give the period its distinct personality. Special
features have been highlighted and there are hand-drawn
maps to make the circuit easy and to explain key features.
As we said at the start, this is an experience far
removed from the usual. It is here to fascinate, to enthral,
and to learn from. And it is a true joy. Faro will never look
the same again.

Each open-plan
unit (suitable for
two adults and two
children, or three
adults) has a living
area, a queen-sized
bed, a bathroom,
equipped kitchen
and a terrace, with
access to the shared rooftop that offers splendid views
to the Ria Formosa estuary, and also the small, peaceful
oasis garden.
Virtually everything in the suites is 100% Algarvean
made and materials that are not local are still from
close by. And with prices from around €120 a night, this
special experience is also priced to be accessible.

R u a D o m F r a n c i s c o G o m e s 2 7, 8 0 0 0 - 3 0 6 F a r o
T: c o n t a c t @ t h e m o d e r n i s t . p t / t h e m o d e r n i s t . p t
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The Modernist, striking in its confident simplicity, is
the perfect base to discover what else Faro has to offer to
those fascinated by design and the particular period.
“I had an objective right from the start and knew the
direction I was heading in,” says Christophe. “I wanted
to show the benefits of conserving a Modernist asset, in
the same way that Palm Springs in California has done
so successfully. Frank Lloyd Wright constructions and Le
Corbusier furniture – these are examples of a style that
is undeniable important.
“The Modernist is the first modern architecture
conservation in Faro. Too many times modernist buildings
are demolished or renovated without respect for their
DNA. Ours is the result of a collaboration with awardwinning architect, PAr Plataforma de Arquitectura, whose
brief it was to recreate the original spirit – the shapes,

l
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SUSI ROGOL-GOODKIND

PROMOTION
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ALGARVEPHOTOGRAPHY .com
W E D D I N G ,
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HE CENTREPIECE of a multi-million-Euro
golf investment undertaken by Quinta do
Lago, the resort’s iconic South Course has
reopened with a restored layout, and taken its
rightful place at the forefront of European golf.
Among the improvements made, all of the
South Course’s fairways, bunkers, tees and
green surrounds have received an upgrade,
with subtle changes also being made to a number of holes to
enhance the golfing experience.
Carried out with sustainable goals in mind, and
with Quinta do Lago golf course superintendent Mark
Tupling and his team working with the Golf Environment
Organisation (GEO) Foundation, a state-of-the-art irrigation
system has been installed, maximising efficiency and
reducing the use of non-renewable resources. In addition,
to increase biodiversity, the resort has partnered with local
conservation association Vita Nativa to create a planting
scheme for native species.
Sean Moriarty, CEO of Quinta do Lago, said: “The South
Course holds a special place in the resort’s history, and
in the hearts of so many of our residents and guests. Our
investment in this 72-par star of European golf, and the
improvements we have made, will help ensure that it
remains top choice.”

Delivering change
Garrett

Walsh

To help provide a consistent playing experience, all the
fairways, approaches, greens collars and tees have been
resurfaced with a hybrid type of Bermuda grass.

EUROPE’S PREMIER LUXURY GOLF
AND LIFEST YLE VENUE TOOK
A D VA N TA G E O F T H E C O V I D - 1 9
LOCKDOWN TO GIVE THE ICONIC
S O U T H C O U R S E , E I G H T-T I M E
HOST OF THE PORTUGUESE OPEN,
A MAJOR AND MAGNIFICENT
OVERHAUL

All 48 bunkers on the course have been restored to
their original size, with new drainage and sand added and
compacted, while several bunkers – previously within the
pine tree canopy – have been adjusted to give access to
the green.
In addition, the lakes on the third and 17th holes have
been upgraded with new retaining walls, giving a sharp
modern look consistent with the other lakes on the course;
the fairway on the eighth hole has been softened and a
number of pine trees relocated to allow greater access
to the green; and golfers will face a new challenge on the
16th hole with the lake behind the green brought into play,
adding drama to the closing holes. It’s waiting to be enjoyed.

Away from the South Course, Quinta do Lago’s other two
18-hole championship courses – the North Course and
Laranjal – have also undergone significant maintenance
initiatives since last spring. At the same time, the resort has
invested in a fleet of state-of-the-art electric golf buggies,
launched a new Asian restaurant, UMAMI, and reopened its
main golf clubhouse following extensive refurbishment.
With outstanding facilities, including three 18-hole
championship courses, the state-of-the-art sports
performance centre, The Campus, and a choice of 13 firstclass bars and restaurants that deliver a range of world
cuisines, Quinta do Lago has been at the forefront of
Europe’s elite golf, sports and family destinations for
nearly five decades. That’s something to celebrate.

+351 919 259 769
For more details about playing golf at Quinta do Lago and to book, quintadolago.com

l
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TEE TIME
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E S TAT E ,

Thereʼs more

www.

R E A L
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ABOUT THE ARTIST

DURING OCTOBER, AS NORTHERN EUROPE PLUNGES

The best time of day for a
swim in the sea?
Without hesitation in the
morning, very early!

FROM AUTUMN INTO WINTER, THE ARTIST JEAN
MARIE DROUET CAPTURES THE EXPERIENCE OF AN
INDIAN SUMMER IN THE ALGARVE

Wo rd s:

Favourite food for a picnic?
Tomato salad, a cold
omelette... and chips.

C A R O LY N K A I N

T he rays of an

I N D I A N
S U M M E R

GALERIA CÔRTE- REAL is signposted from Boliqueime, Ferreiras and Paderne
O P E N : T H U R S D AY t o S U N D AY, 1 1 : 0 0 - 1 7 : 0 0

T: 9 6 1 5 2 8 6 7 9 / c o r t e r e a l a r t e . c o m

still frequent the beaches, but
everywhere is quieter than in
high season. Generally, it’s a
more pleasant experience
for the beach-goer and the
artist. Out of doors, the
daytime temperatures are mild and genial;
there is bright sunshine and clear blue skies.
At night, a brilliant moon and a chill in the
air signify a change in the season. In Iberia,
the period is sometimes referred to as, Saint
Martin’s Summer. There is an old saying: “If all
Saints’ (November 1st) brings on winter, Saint
Martin’s (November 11th) brings on an Indian
summer.”
The phenomenon is peculiar to the northern
hemisphere, although local variations do exist.
Further north, its impact is noticeable but
somewhat different from the experience in
southern Europe. In Germany, for instance, the
weather is likely to be still and hazy where it is
known as Altweibersommer, which translates
as ‘an old woman’s summer’. In Sweden, there’s
Brittsommar and in Finland Intiaanikea.
In Gaelic Ireland it is named fómhar beag
ngéanna, meaning the little autumn of the
geese, and more bizarrely, in Turkey it is called
pastirma yazi – it’s time to make pastrami!
Almost certainly, the term originates from
Native American Indians living in north-eastern
regions of the United States. After the arrival

of the first cold weather, when a warm wind
appeared, it was credited to Cautantowwit,
the god of the south west. (Meteorologists
today long to have such a simple explanation to
account for climate change!)
Routinely, these Native Americans would
use this unseasonably warm weather to hunt
and gather in supplies before the winter. Early
European settlers claimed it was also used as
an opportunity to attack their stockades, hence
it was a dreaded period of mild weather they
called an Indian summer.
In contrast, for Jean Marie Drouet, an Indian
summer suggests relaxing afternoons on the
beach. Life scenes and optimistic characters
are the subjects of his paintings, but he does
not freeze the narrative into strictly figurative
forms. He uses instead the pictorial qualities
of old photographs, cinematography and
Polaroids, transforming them into oil paintings.
He succeeds in picking up the imperfections
and traces of time that give his images charm;
ironically perhaps, this outmoded appearance
makes them contemporary in style.
Minimalist, unpretentious and positive, Jean
Marie has a following of enthusiastic collectors
in the USA and across Europe. In 2021 his work
has been exhibited in Frankfurt, Hamburg,
Lille, Ile de Ré and Les Sables d’Olonne.
Galeria Côrte-Real in Paderne is Jean Marie’s
sole representative in Portugal.

Do you have a vision at the
start of a new work, or does
it evolve as you go?
Yes, at the beginning I know
what I want but I do not
choose the way to go there.
I let ‘accidents’ happen
to bring freshness and
relevance to my research.

l
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T THIS time of year, people

Do you have models, or are
your people imagined?
I don’t have specific models
– I am inspired by what I see
around me, people who are
on the beaches. Everything
is inspiring under the sun.
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How old were you when
you sold your first painting?
About 40.

Sustainability

FA S H I O N
F O R WA R D
WE THRIFT IS A NEW
CO N S C I O U S C LOT H I N G CO M PA N Y
BASED NEAR L AGOS . WITH
A B AC KG R O U N D I N FA S H I O N
AND EVENTS, AND A STRONG
E Y E F O R D E TA I L A N D D E S I G N ,
OW N E R S JA D E PA S S E Y A N D
DANIEL BAKER ARE COMMIT TED
T O R E D U C I N G E N V I R O N M E N TA L
I M PAC T A N D T E X T I L E WA S T E .

ALGARVE P L U S
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PRE- LOVED AND POP- UPS ARE
T H E F U T U R E T H E Y S AY

Whose idea was it and what started the
thinking process?
The idea came about as we were walking along Bordeira beach
on the west coast last winter. We started buying second-hand
in our teens both for sustainable reasons and our love for
finding unique pieces of clothing; we continued to shop for
pre-loved pieces when we lived in London for many years.
Since moving to the Algarve just over two and a half years
ago, we have really missed spending our weekends looking
through rails of second-hand garments, and also wanted to
have some sustainable shopping options in the area. Our style
is definitely more timeless staples, like denim, good fabrics,
well made pieces, and vintage Italian shirts, as well as some
pre-loved high street staples, rather than your classic ‘vintage
clothing store’.
This is very much a side project for us; we wanted to start
to bring something that was lacking to a place that we love. If
you’re missing things in life, then make them happen and bring
them to you.

How have you gathered items together?
We source pieces as we travel around and also have secret
sources :) We have relationships with a select group of
suppliers based in locations around the world, who come to us
when they have the pieces they know we are looking for. And
we don’t underestimate the fact that you never know what you
are going to find on your travels… so we are always looking for
items that fit our style and our ethos.

Are people bringing unloved pieces to you?
We prefer to use the phrase ‘pre-loved’ as clothing, like many
things in life, are a moment in time for an individual, so while
that moment in time might pass for one person, we want that
particular item to move on to the next person and become part
of their journey.
Quality is key to this adventurous couple who are also
behind Escolhido, the consultancy service in Figueira,
where old and new are mixed to create a distinct style for
homes and businesses

ANSWERS
PLUS

Yes, we have people getting in touch asking if we are
interested in buying items from them directly, and we are
always open to hear and see what they have for us to look
at. However, we curate and pick our items carefully so they
fit the style and ethos that underpins We Thrift, so not
everything is right for us but we always take a look and let
people know. Ours is a small independent project and we are
keen to have a selection of good quality pieces that we think
our customers will like, rather than having an excess that
will just be sitting there waiting for
months on end.

Vintage – what does it
actually mean?

Where/how do you sell?
We started selling via Instagram and since have hosted two
pop-ups, with our next one in Lagos at one of our favourite
cafés. We are just seeing how it goes at the moment and
listening to the customers. We might end up selling via our
website eventually, depending on the demand.
One of the main reasons for hosting the pop-ups is to
bring an event that we missed to the area. It’s important that
community is a part of We Thrift, and we want to talk to the
people who engage with us. We also
know from experience that people
like to try the clothes on and to touch
and feel the fabrics.

Do you have to get involved
in repair work?

ALGARVE P L U S
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We don’t use the word vintage when
it comes to We Thrift as it does not
represent our style and what we
source. We feel the word can be
used too flippantly in the fashion and
interior world.

Jade has a fashion design degree, so it
is something we have thought about,
but we are also on the lookout for
someone to collaborate with in this
area. We love to work with people on
projects so if anyone reading this is
interested, feel free to get in touch.

Have you come across any
really special pieces – what
are they?
We never know what we are going to
find when we walk in somewhere, so
when we come across certain pieces,
we often have a feeling about them.
Whether it’s the style we recognise
or the label, we always take a deep
breath and then check on the
internet.
We’ve also been surprised a
number of times when we get home
and on further inspection we get
the feeling we might have found
something special. It’s when single
figure purchases are triple figure
items, the excitement starts to really
kick in.
We’ve picked up brands like Gucci,
but it doesn’t have to have a brand
name to be a special piece for us, it
could be that it’s really well made
or a very cool design that we find
inspiring or that we haven’t seen
before. Our biggest surprise purchase to date is a pair of boots
that turned out to be worth upwards of €500 that are still
firmly on the ‘not for sale just yet’ shelf.
The biggest problem we have when discovering special
items, is parting with them if they are a particularly great find.
Special to us has different meanings. Obviously, there are
those items that we pick up at a low price that turn out to be
worth a small fortune, but some of our favourite items are the
old school holiday T-shirts bought at a resort or on a family
holiday in the ’80s, that have resurfaced somewhere and have
ended up with us and become bestsellers.

Our selected
pieces – like oversized patterned
shirts, Levi’s and
Wrangler denim
jeans, and retro
print t-shirts –
have proven to be
very popular so far.

Is this the way forward
in fashion – have we all
recalculated what is
important as a result of
the pandemic?
Yes, this is absolutely, 100%, the way
forward. We don’t personally shop
second-hand all the time as rule of
thumb, as we like to mix pre-loved
pieces with other items, but if we
can all cut down on fast fashion and
consumerism then that will be a huge
positive shift.

Anything you get regular
requests for?

Our denim collection is usually very
popular. Denim is so timeless, and
finding a pair of jeans that fit you well
is always a bonus. With the limited
shopping options in the Algarve, our
carefully selected staple pieces – like
oversized patterned shirts, Levi’s and Wrangler denim jeans,
shorts and shirts and retro print t-shirts – have proven to be
very popular so far.

Where do you keep it all?
We have been on the look out for a studio space for some time
now in the Western Algarve, but for the moment we have a
unit where we can store everything, along with our materials
for our pop-ups, while some of the more expensive items in
our collection are kept at home, close to us, but away from our
own wardrobes…

WE THRIFT
E: wet h rif t por t ug al @g m ail .com / I: in stag ra m .com/wet h rif t . pt

HOME
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HANG ON IN THERE
Ready for the coats
and hats, New, and

BOWLED OVER

part of the gift shop

Deep blue lass dish, 35cm

range, €12.50

across, adding a designer
touch, €18

S I N G I N G
T H E

BLUES
T H E PA L E PA S T E L S O F T H E S U M M E R
M O N T H S G I V E WAY T O D E E P R I C H

A R A N G E O F C A R E F U L LY E D I T E D
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Take your pick
of blues in many
hues – anything
but moody!
PAINTE D

B L U E S A N D C R E AT E A N E W L O O K

POTTERY

AND ST YLE . WE DISCOVE RE D

Big bowl, 25cm
d i a m e te r,

T H E S E P I E C E S AT K I T & C A B O O D L E ,

€5

R E A DY TO B E R E - LOV E D

WA LL O R D E R
Ar t-felt, f rame d ,
70cm square, €39
S TA N D I N G TA L L C h e s t o f d r a w e r s ,
111cmH x 60cmW x 40cmD, € 129
Striped mat, €4

G L A Z E D VA S E

HANDMADE

Dripping with

DOORSTOPS

c o l o u r, 24 c m h i g h ,

Carved wood and

€14

ceramics. From
the new gift shop
range, €9.95
PA I N T E D P L AT E
In the traditional style,
3 8 c m d i a m e te r, € 1 2

10

GLASS LANTERNS
Add a tea light and
go with the glow,
16cm high, €18

KIT & CABOODLE : C aminho do Cerro do Galo Armazém 3 , 8135 - 028 Almancil
T: 2 8 9 3 9 4 2 5 7 / W : k i t a n d c a b o o d l e . p t / E : s a l e s @ k i t a n d c a b o o d l e . p t
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F O R M A N Y, I T ’ S A V I C I O U S C I R C L E .
YO U G E T FIT FO R S U M M E R , S P E N D
T H E S U N S H I N E D AY S , W H I L E I T ’ S T O O
HOT TO EXERCISE , OVER- INDULGING
I N R O S É W I N E , C O C K TA I L S A N D
B A R B E C U E S , A N D T H E N H AV E TO
S TA R T T H E P R O C E S S A L L O V E R A G A I N
IN THE AUTUMN

Wo rd s:

S TAC E Y B A R T L E T T

A

PART FROM stepping up your exercise

regime, you can try and get back into shape
through an eating plan. I am not really one
for following strict diets (I often wonder how
friends of mine find the time or motivation
to weigh their meals or seek out elusive
ingredients in health food shops),
but I have tried a few different ones, all of which have free
beginner programmes online. I have given the plans a score
based on how easy they are to understand and follow, the
purported health benefits and risks, and the sustainability
of any weight loss. As always, take appropriate advice from a
health professional before embarking on a new diet.

1.

Cabbage Soup Diet

This is a classic diet for quick
weight loss and one that has long
been promoted by celebrities
looking to drop pounds fast for an
event. It is widely acknowledged
that this type of diet is not
sustainable long-term, but as a
quick fix and can result in weight
lose of 10-15 pounds in a week.
The downside, of course, of any
sudden weight loss is that there is
a very real chance of putting it all
back on again quickly afterwards.
The concept is simple: reduce
calorie intake significantly by
restricting your diet to just a
small select group of fruit and

vegetables (not just cabbage,
luckily). There is vegetable soup
and certain fruit on the first day,
and then the introduction of
other fruit, milk and meat as the
week goes on.
By reducing calories, carbs and
protein drastically and quickly,
there are various known side
effects such as headaches and
lethargy.
everydayhealth.com/dietnutrition/cabbage-soup-diet.
aspx

My score: 5/10

4.

certainly more difficult for
vegetarians with some of the
usual staples such as beans and
grains being on the list of food
to avoid.
Like the Atkins Diet, the Keto
Diet has many critics and side
effects are common – ‘Keto Flu’,
which usually lasts for a week,
with unpleasant symptoms
such as nausea and fatigue, is
a common occurrence. There
are also justifiable concerns
around levels of saturated fat
and general vitamin deficiency
due to restriction in fruit and
vegetables.
Ultimately, this is another
diet that should only be used for
quick, short-term weight loss.
healthline.com/nutrition/ketodiet-meal-plan-and-menu

My score: 4/10

Hormone Diet

A friend of mine swears
by the hormone diet. After
years of trying other diets,
exercising more, eating less
and still putting on weight,
she believes that the turning
point was understanding
what different hormones
do and then working to
balance them with her diet.
Hormones play a role in our
body’s everyday processes
– insulin, for example,
regulates metabolic
processes and allows the
body to store carbohydrates
as energy.
There are several different
diet plans that claim to reset
hormone levels, but the
basis of all of them is to cut
down on dairy, fat, alcohol
and sugar, and increase
fruit, vegetables, lean meat
and fish. One of the most

popular versions is a threestep programme, the first
two steps involving a detox
and diet overhaul, and the
third promoting an exercise
regime.
Many people have
claimed that any weight
loss achieved is a result
of a drop of calories
rather than a balancing of
hormones. In addition, there
is little scientific research
to suggest that diet can
control hormone levels at
all. On the plus side though,
it is more pleasant than
many other diets and any
weight loss achieved is likely
to be more sustainable.
medmunch.com/hormonebalancing-diet-plan/

My score: 6/10

Intermittent Fasting

Intermittent Fasting is an
eating plan rather than a
traditional diet. You follow
a set of rules and eat at
certain times, which leads to
consuming fewer calories, and
potentially a state of ketosis,
as in the Keto Diet.
There are many versions
of Intermittent Fasting. The
simplest follows a 12/12
formula whereby you can
eat within a set 12-hour
window, say 7am until 7pm,
and fast the rest of the time.
The beauty of this particular
option is that in theory you
will be asleep for a large
proportion of the fasting time.
Alternatives include 16
hours of fasting and eight
hours in which to eat, right
through to the strictest level,
of fasting for 20 hours and

eating in four.
You can also choose to
restrict calorie intake on
some days only – the 5/2
option allows for normal
eating five days per week
and just 25% of your daily
calories on two consecutive
days of the week.
For many people,
following an Intermittent
Fasting plan is not too
difficult (especially if you
are doing 12/12) and it is
purported to have health
benefits for your heart as
well as helping to achieve
weight loss.
https://betterme.world/
articles/intermittentfasting-meal-plan-example/

My score: 7/10

5.

Calorie Deficit

#caloriedeficit is all the rage on
social media at the moment,
but it is neither a diet nor an
eating plan. It does, in fact,
make a lot of sense – based on
the premise that if you consume
fewer calories than you burn,
you will lose weight. In order to
lose one to two pounds per week
(believed to be the healthiest
weight loss rate), you should
consume around 500 fewer

calories per day than your body
burns. With multiple websites
and apps available to check and
record calories, it is relatively
easy to track your intake, as well
as the amount you burn through
physical activity.
medicalnewstoday.com/articles/
calorie-deficit#summary

My score: 7/10
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The Ketogenic (or Keto) diet is
based on getting your body into
a state of ketosis by reducing
carb intake. Once there, your
body will use its fat stores for
energy instead of glucose,
and this leads to significant
weight loss.
This diet might seem strange
at first as fats replace most
carbs and equate to around 75%
of calorie intake. A low carb,
high-fat concept is not new
though – the Atkins Diet, first
published in 1972, has now been
badged as Ketogenic.
A classic week on the Keto
Diet involves meals centred
around full-fat dairy products,
meat and eggs. Foods to avoid
include most bread, some fruit
such as bananas and anything
sweetened. While it is promoted
as being suitable for vegetarians
as well as carnivores, it is almost

SLIM CHANCE

3.

Keto Diet
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Te x t c o n t e n t

S O C I A L M E D I A I S A K E Y PA R T O F O U R E V E R Y D AY L I V E S A N D A L S O A N
ESSENTIAL MARKE TING TOOL FOR ANY MODERN B USIN ESS . FROM TH E
P L E T H O R A O F P L AT F O R M S O U T T H E R E , O N E I S A R E A L A W I N N E R . . .

Wo rd s:

W

JASON GRANVILLE

HICH PLATFORM is right for you
is dependent on a number of factors
specific to your needs. For example,
who is your target customer and which
platforms are they likely to use, which
one best demonstrates the benefits of your
product or service, and is it best online,
offline or both? There is one platform that is
often overlooked and is by far the most effective for any business
on a cost-benefit basis – Google My Business. Google is the most
popular search engine in the world with over 70% market share.
That means if you are not Google-focused, you are potentially
letting 70% of opportunities escape.
Google My Business lets you create and manage your business
listing with Google, allowing you to communicate and build trust
with both existing and potential customers through a combination
of enhanced search results using a Business Profile. One study
suggests that customers are also 70% more likely to visit
businesses that are using their Google My Business listing. It’s also
great for search engine optimisation and completely free!

Getting the Profile right
Anyone can create a Google My Business Profile whether they
own the business or not. All Google requires is the business name,
location, and category. Once it is confirmed that the profile is not a
duplicate, Google will create a profile for that location. Anyone can
add reviews, photos and ask and answer questions. Google may also
add information it finds on the internet.
With a Google My Business Profile you can access, customise,
manage and enhance the information on your business. Apart from
your basic details – address, contact numbers, opening times,
description etc – you can also choose a short profile name, add a
website link, specify the geographic areas your business covers.
In short, it’s a free and easy way to get your message out there in
a professional and customer-friendly way, which allows potential
clients to get straight in touch with you. What’s not to like?

A n d n ow f o r t h e We b s i t e
Whether you have an existing website or not, this is another great
fully-optimised website that will display well on desktops, laptops,
and mobile devices, and it’s incredibly easy to set up. And you don’t

Posts
Posts are where Google hits every other social media platform
out of the park. Google My Business Posts are a free advertising
tool with the potential to attract customers to your business
through Google Search and Google Maps. Posts can be added as
often as you like (I would recommend at least twice a week),
and these will be included in your newly-created Google
My Business Website.
You can post offers, events, what’s new, products etc.
They can be image- or video-based with a maximum of
1,500 text characters, although I would recommend
between 150-300 if you want people to actually
read them. It also allows you to add a CallTo-Action button, or you can include a link
to direct them to an external website page
(booking, E-commerce, email newsletter
registration etc.).

One study suggests
that customers are
70% more likely
to visit businesses
that are using their
Google My Business
listing. It’s also great
for search engine
optimisation and
completely free.

As far as the text content is concerned,
Google will automatically use your Google
My Business listing name at the top left
of your published website, so I would
recommend that you use the headline
section to deliver a punchy, attentiongrabbing message, otherwise this section
will default to your business name. You
have a max of 80 characters to do this.
The description is taken from your
business listing category, but you can
edit and expand it to a maximum of
140 characters. Although the Summary
Header is only 40 characters, it is,
technically, after the Headline, the second
most important text on your website, so
use your characters wisely.
The Summary Body text section is the
most flexible, with great features including
the ability to add links within your text,
such as to your most popular social media pages or specific
website pages (if you have a website), and an email subscription
form. The world is your oyster.
Aside from the fact that you can add up to nine images to your
Google My Business Website, one of the most impressive aspects is that
it is self-updating and self-populating.
Let me explain. When you update your Google My Business Profile
information, your website is updated. Then, Google will also populate
your Google My Business Website with the latest testimonials, images,
and posts from your Google My Business Profile, keeping the site fresh
and your customers up to date. And there’s more...

We all know how important online reviews
are these days, and Google Reviews are
no exception. With your Google My
Business Profile, you can reply to reviews
and invite new ones from existing content
customers. They help build brand trust,
improve local Search Engine Optimisation,
convert more customers, and be used in
marketing campaigns.

Product listings
A Google study suggests that internet
users are 83% more likely to visit your
business if they are able to check the
availability of a particular product or
service. This section of your Google My
Business Profile allows you to add a
product to a collection, including its name,
a photograph, an explanatory description,
the price and that all-important button
with an external link.

Insights

For the number crunchers out there,
you can monitor the traffic visiting your
Google My Business Profile or Website
using Google Analytics, to see how
and where your customers view your
business, what actions they take, what your business is
known for, photo views etc. And let’s be honest, these days it is
all about the numbers!

To s u m m a r i s e
I hope I have sparked some interest in what is, in my opinion, a
great free marketing tool for any business, and there are more
features and advantages to Google My Business than I have covered
in this short article. However, there are plenty of articles and video
walk-throughs on the internet to help you create your listing,
including how to claim or create a Google My Business Profile.

JASON GR ANVILLE, East Algar ve Digital
T: 9 1 6 9 8 4 6 6 8 / E : j a s o n @ e a s t a l g a r v e d i g i t a l . c o m / W : e a s t a l g a r v e d i g i t a l . c o m
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upping your game

need to be artistic to make a great impression.
To get you started, Google provides a small selection of great
looking site themes. The theme itself can be changed to a limited
extent, but settings for the font, font size, and colour scheme cannot
be modified. Initially, the name of your website, by default, will be
your business listing name, but you can change this also. All Google
My Business Websites end in .business.site.
Next, you have to decide what action is taken when people
click on your primary button, the ‘Call To Action’ button,
the purpose of which is to make it easy for people to
start communicating with you. Depending on your
type of business, Google will provide a selection
of options, including Call Now (call), Contact Us
(email), Message Us (SMS, WhatsApp), Get
Directions (Google Maps) etc.
Now you can choose a banner image
for your website. If you don’t, Google will
insert one as a default based on your
listing’s category. The image is displayed
as 1080x608 (16:9 ratio). Unfortunately,
you don’t get the opportunity to crop or
centre the image, so bear in mind that if it’s
oversized, Google will align it to the bottom,
chopping the top of the image which may
not look great.
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AMARA
FO U R S E A SO N S FAI RWAYS N E W D E S I G N ER
R E S TAU R ANT IS MAK I N G A R E AL I M PR E S S I O N O N
TH OS E I N S E ARC H O F G R E AT TA S TE S

D
Y��� ��rs�n�� l�ndsc����
DESIGN | CONSTRUCTION | MAINTENANCE

T: +351 289 397 165 E: info@cape-gardens.com W: cape-gardens.com

ON'T BELIEVE the menu
at Amara. A few lines of
description cannot do true
justice to the detail and
complexity of the dishes
prepared by chef Nelson Candeias,
who brings his experience gleaned
at top restaurants in Sweden,
Holland and Georgia, including the
Michelin-starred Rijks Restaurant
in Amsterdam, to this smart new
addition to Four Seasons Fairways.
Located on the quiet upper floor,
above the bustling Vivo Bistro and
cocktail lounge, Amara is an oasis
of calm. Just recently, the 45-seater
restaurant has been offering tasting
menus twice a week and every

one, and every course, is completely
different, distinct, and exclusive to
that particular day.
Our meal started with a welcome
cocktail, a luscious mix of apple
purée, dry Vermouth, mint cream,
gin and sparkling wine. Then came
the bread. Warm and crusty, served
with creamy-white butter.
Nelson and his team of five, search
out the best of local ingredients, and
are constantly experimenting with
new and refreshing combinations
and presentations.
We were there on a Saturday.
Course one: cured mackerel with
sweet potato, shiso (an edible leaf
dipped in a with a crispy coating),

FOOD
Adventurous,
with layers of
different tastes
and textures

DECOR
Elegant,
understated and
comfortable, with
terrific views
across the resort

€
PRICE
Tasting menu, from
€39pp. Wine pairing
from €20

A M A R A / F o u r S e a s o n s F a i r w a y s , A v . A n d r é J o r d a n n r 3 7, 8 1 3 5 - 0 2 4 A l m a n c i l
T: 2 8 9 3 5 7 5 7 9 / W : a m a r a r e s t a u r a n t . p t
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and Granny Smith beure blanc.
Course two: steamed snapper
(a welcome change to the everpresent sea bass), in a composition
with mashed potato, silky-smooth
mussels, a sprinkling of seaweed and
a surround of golden saffron sauce.
Then, coming in at number three,
true showmanship in small balls of
herb-crusted pork cheek, shredded
and succulent, with celery, potato
foam and a wonderous ginger sauce.
See what I mean about
adventurous? And about menu
descriptions not able to do justice
to a particular dish? You’d need a
detailed leaflet, rather than a menu,
to prepare you for Nelson’s specials.
And his yoghurt panna cotta with
raspberries is nothing like one would
expect.
Starting November, Amara will be
open five nights a week and offer à
la carte dining, which will delight its
fast-returning clients, 70% of whom
are club members and their guests.
Every dish is tried and tested –
the restaurant staff, the sommelier
and the management team all get
involved, so when something new
is introduced, you know it has been
carefully considered and met with
all-round approval.
If you want to host a party, this
could be the place to do it, and you’ll
be invited to create a menu that
involves your own choices.
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‘Every dish
is distinctly
different, and
exclusive to
that day’
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the awning specialist

can you get the
original of this?
much? withiut
the AD thing in
the bottom letf?

Access 06.00 – 22.00
7 days a week

Safe and
secure, for you
and for your
belongings

®

Reception 09.00 – 17.00
weekdays and
09.00 – 12-00 Saturdays
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Climate
control

MAKING

Welcome to your own personal space

a dif ference

240 individual storage units between 1 cubic meter and 13 square meters

Securum Self Storage ■ Sítio da Franqueada, Zona Industrial de Loulé, Parque Infante, Armazém A, 8100-302 Loulé, Portugal.
Coordinates: 37.1185915, -8.0437480 Contact us ■ Reception: +351 289 246 888 ■ Email: info@securumstorage.com

I N 2 0 1 9 , D E B BY B U R TO N WA S AWA R D E D T H E B R I T I S H E M P I R E M E DA L
F O R H E R W O R K W I T H T H E A L E R TA C H A R I T Y, W H I C H S U P P O R T S T H E
BOM B EIROS AN D TH EIR FIG HTS AGAINST FIRE . H ER STORY IS
T O L D I N A LY S O N S H E L D R A K E ’ S A N T H O L O G Y,

GG ELITE FITNESS
@GGELITEFITNESS
@GGELITERETREAT
@GGELITEKIDSCLUB
@GGELITECONCIERGE

1-1 training
couples training
beach Hiit
functional fitness
KIDS CAMPS
corporate groups
Retreats

+351 964 211 800
INFO@GGELITEFITNESS.COM
WWW.GGELITEFITNESS.COM

O

A N E W LI FE I N T H E A LG A RV E , P O RT U G A L

F ALL the things I have been involved in, I am

most proud of my Alerta charity. In order
to explain what we do and how we
evolved, I need to take you back
to 2003, when we were still
only tourists.
We were staying in a villa
between Alvor and Monchique;
it was August, and a Saharan dust cloud was
shrouded over the region. For those who have never
experienced this, they are horrible; they trap the heat
in, and the air is oppressive. You cannot do anything,
because you are just exhausted and sapped of energy. And a
wildfire was burning in Monchique. We could see the fire from the
villa, and during the day whole burnt leaves would float down into the
pool. By night, we would sit on the roof terrace with our wine and watch
the glow of the fire. It continued to burn for several days.
We had a vague understanding that the firefighters of Portugal were

poor, and said to each other that when we lived here, we would try to
help them. It was one of those throwaway statements. When the
fire was over, we drove up to Monchique, which was our first
real experience of the damage caused. We were shocked.
We eventually moved here to live in 2010, and
discovered that, sadly, wildfires are a regular summer
occurrence here in Portugal.
In 2013, a Facebook page Alerta de Incêndio
Florestal was created by a friend, and I became an
administrator in the group. It started out as a simple chitchat type page, where people shared local information, like
“the helicopter has just flown over”, or “I can see smoke”.
The foreign community did not know where to get fire
information, and the page was very useful. The friend eventually
returned to the UK, and left me in charge.

Spreading the word, taking action
In June 2014, there was a large fire at the Autódromo near Portimão.

l

Keyless
solution
with security
in mind
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toldolanda.com
914609517

Toldolanda

Enrol now, call us on 289 301 356 for information, and start
speaking Portuguese as soon as amanhã!

Tel: +351 289 301 356 or +351 919 437 377
Email: info@faust.pt

MENTE

P S Y C H O T H E R A P Y

Psychotherapy, Counselling & Coaching

Raising essential funds

LETʼS TALK...

Going to therapy when you feel overwhelmed should
be as normal as going to the doctor for a persistent
cough or unexplained pain...
gen@mentepsychotherapy.com
mentepsychotherapy.com
The Green Building | Room 9 | Loulé
Zoom or in person

None of this would be possible without charitable donations. Our
fundraising team works hard throughout the year with events
such as golf days, wine tasting evenings, coffee mornings, running
the Lisbon marathon, sponsored walks, and auctions.
Raising money here is hard if we don’t have a fire raging. If
we have a large fire with smoke and flames that can be seen for
miles, donations flow in faster than I can keep up with sending
out thank-you messages. We don’t have sponsorship; it is all
individuals who donate and fundraise, because they want to help.
We have so many people working with us, including children who
have given their pocket money.
One of the biggest contributions we have made to the
bombeiros was after the 2018 fires, when replacement uniforms
were needed, as many had been burnt or damaged. Since that
day, we have bought 167 forest fire sets of kit in total, at a cost
of €350 each, distributed across every station in the Algarve and
Odemira, Ourique, and Almodôvar.
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for your CIPLE exam to get your Portuguese nationality.

We could see it from our house, and quickly enough word was
filtering around Facebook that the local bombeiros needed help
with supplies of food and water.
Living just five minutes away, we took supplies to the fire.
Fortunately, our route was along a good wide road. The volume of
traffic surprised us, with people taking supplies or simply being
what we now call ‘fire tourists’.
We decided we wanted to help, and that random statement we
had uttered 11 years earlier, while on holiday, began to flourish.
The next day, my husband Andrew, went to the commander
of Lagos Fire Station, and told him we were willing to help them.
After much discussion, they gave us a letter of authorisation, to
enable us to go round the local supermarkets and collect donations
on their behalf.
We went to the supermarkets, introduced ourselves to the
managers, told them our plan, and they all agreed to help. A few
weeks later, we had a phone call – Lagos Fire Station had three
fires burning at the same time, and one was very large.
We dropped everything, drove to the station, got our
instructions, and then went to the supermarkets. We collected
bread, cheese, ham, water, fruit juices, and fruit. We took it all
back to the station, and helped make over one hundred packed
meals, which were delivered to the bombeiros at the site of the
fire. We then helped organise the barracks to cater for feeding all
the firefighters and emergency workers. They arranged for a local
restaurant to prepare and deliver hot meals to the station.
This was the beginning of the Alerta work we do today.

l

Learn to communicate easily, speak with locals, or prepare

om ia

We constantly fundraise.
In the critical fire season
period, our priority is to
help with supplies, then
food and toiletries.

Alerta raises money to buy essential equipment. Since 2018, it has purchased more than 150 sets of vital fire kit for the Bombeiros

icebox that contains 24 hours’ supply of snack foods, to keep them
going when on a job. We have developed relationships and broken
down barriers, so that between us we all have our own stations that
we look after, ensuring they have the same face and contact point.
Alerta has an amazing team from a wide variety of backgrounds,
all with different skills and areas of responsibility. But we are always
looking for new volunteers, both for our Facebook information page,
and for fundraising and the delivery of supplies.
Currently, we have a team of around 20 people who provide
information on wildfires to our concerned members between May
and October. They man the Facebook site from 8:00 to 22:00 every
day, split into two-hour shifts. They all monitor the Civil Protection
site and post alerts of any fires in our area, and watch and update the
Facebook group until the fires are out.
When we have a large fire, they double up, one concentrating on
the fire statistics and the other covering the page and answering
questions. Sometimes we have three on duty, one to cover the new
member requests, which flood in when there is an active fire. New
helpers are always welcome; they just need a laptop, computer, or
iPad and a reliable internet connection. Full training is given, and
there is a great team on hand for support and advice.
We constantly fundraise so that we are ready for every eventuality
during the critical fire season period. Our priority is to help with
supplies, then food and toiletries, and with equipment out of season.

Real Santo António in the eastern Algarve. A total of 147 kilometres,
swimming a minimum of one kilometre a day. However, I only have
an above-ground plunge pool at home, which measures 4.5 metres in
diameter. It meant I had to swim 225 widths every day, for the whole
of the fire season, 122 days.
I am contemplating doing something similar again, but have not
decided on my target yet.
To find out more about the work of the Associação para Alerta
de Incêndio Florestal, including how to donate, visit their
website: algarvefire.info
You can also visit the Forest Fire Alert Facebook Page at
facebook.com/groups/188450517987882

FIND OUT MORE

Alyson Sheldrake is an Algar ve b a s e d a r t i s t a n d a u t h o r. F i n d o u t
m o r e a b o u t h e r n e w a n t h o l o g y ‘A
New Life in the Algar ve, Portugal ’
which is now available to
purchase on Amazon worldwide

Meeting needs

Personal challenges

Every summer we supply each station with water and energy
bars, which go into their ‘fire boxes’. Every fire engine now has an

I set myself a crazy challenge to raise money in 2020, deciding to
swim the equivalent of walking from Vila do Bispo in the west to Vila

at a l ys o n s h e l d r a ke . co m
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+351 289 397 784
tribulumalgarve.com

@thegreenzebrabar

@tribulumalgarve

MOTHS

By Raynor Winn
Publisher: Penguin
Genre: True Life

By Jane Hennigan
Publisher: Independently published
Genre: Science Fiction

This is the second book by Raynor,
documenting her life with her husband Moth.
Following on from the success of The Salt
Path, The Wild Silence continues the story of
the couple once they have completed their 650
mile walk, Moth’s medical difficulties and their
love of all things flora and fauna. A deeply
moving and reflective account of life, exploring
the why’s and wherefore’s of our existence,
coupled with the most amazing descriptions
of natural surroundings. The couple take a
holiday to Iceland that, despite Moth’s terminal
diagnosis, seems to revitalise him as he is
submerged in the purity of Mother Nature.
The Wild Silence is very much the story
behind Moth and Raynor: what brought them
together, how they are determined to spend
the limited time they have left in exceptional
harmony with the world and each other. The
end goal seems to be to achieve peace and
acceptance with grace and dignity rather than
to fight the inevitable.
Raynor writes beautifully: her descriptions
of the world and her love for Moth are
breathtaking. A less dramatic book than The
Salt Path but considerably more evocative.

I loved this book. It’s a brilliantly disturbing
and disturbingly brilliant work of dystopian
fiction, set in a world radically altered by
a catastrophic series of events. Mary, the
book’s protagonist, is in her 70s. She’s one of a
decreasing number of people who remember
the world as it used to be, before a plague that
changed everything and had began 40 years
previously.
I am going to avoid spoilers here, but
you can’t really discuss this book without
discussing the key plot point that gripped
right from the start. The ‘moths’ of the title
are literal, not figurative and the toxic threads
they produce devastate everything. Their
poison affects only men – and it affects every
single man – resulting in almost immediate
death, or worse, violent murderous psychosis.
Through flashbacks and the shared stories
of the principal characters, the reader
experiences the horror of a world where
even the most loving, caring male becomes a
dangerous monster.
I couldn’t put the book down – read the
whole thing in two days. The pacing and
tension of the story was amazing and kept me
guessing right until the end. Books like this
leave me feeling incredibly uncomfortable and
thinking “what if...?”

ALGARVE PLUS

IT’S A
GREAT
PLACE
TO BE

THE WILD SILENCE
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T H I S M O N T H DAW N A N N A N DA L E H A S P U T
TO G E TH ER A S ELEC TI O N O F B O O KS EM B R AC I N G
T H E B E AU T Y A N D VA LU E O F O U R I N C R E D I B L E
P L A N E T. S H E B E L I E V E S T H AT W I T H A L I T T L E
L O V E A N D U N D E R S TA N D I N G , P E R H A P S , J U S T
PERHAPS, WE COULD MAKE A TINY DIFFERENCE
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WILD YOUR GARDEN: Create a
Sanctuary for Nature
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Book of the
month

By The Butterfly Brothers
Publisher: DK Publishing
Genre: Gardening
This is one of those books that makes you “ooh”
and “ahh” over the incredible photographs
and original ideas portrayed. The ideology
behind Wild Your Garden is wonderful and
so refreshing. The concept of creating a
space that encourages all manner of natural
development, including insect life, to produce
a natural habitat, is truly marvellous. The
photographs are absolutely magnificent.
I am a bit of a “trying hard, eager to learn,
totally rubbish” gardener so my aspirations are
high while I lack on the ability side. Luckily, The
Butterfly Brothers simplify instructions and
their easy-to-follow explanations and reasoning
really do make total sense.
I’ve bought this book as a gift for three
people now who were all equally delighted. It’s
a beautiful one to flick through and learn about
hedgerows and the importance of bees, as well
as a few simple DIY projects that cost nothing
but mean the world to our precious wildlife.

THE TRUE
By Amanda Marks
Publisher: Antler House Press
Genre: Contemporary fiction
Absolutely enchanting! I’m not always a fan
of these time travel kind of books that flit
between now and then, but I have to say that
this is really quite magical. Add the wilds of
Northumberland into the mix and you feel as
though you are transported there.
I loved the information about the different
trees and how the story is based around the
love of nature. Romance and adventure, a cast
of attractive characters and a suitably evil
villain complete the picture. The characters
deal with real problems: loss and guilt,
violence and abandonment, and I engaged
fully with the main protagonists, wanting
them to win through to a happy ending.
Where this book differs from an ordinary
adventure romance is in the central theme of
time travel; the action takes place partly in the
1700s and partly in the current day.
That I was able to accept this readily is due
to the skill of the author. A beautifully written
book that is pure escapism and encapsulates
the wonder of the forest.

OUR PLANET
By Alastair Fothergill, Keith Scholey and
Fred Pearce, with a foreword by David
Attenborough
Publisher: Bantam Press
Genre: Documentary
This book is the companion to the Netflix
documentary of the same title, and features
some of the world’s rarest creatures and
previously unseen parts of the Earth. Revealing
the most amazing sights, alongside stories
of the way humans are affecting the world’s
ecosystems, it is part of a vital conversation
about protecting and preserving the planet.
Over the decades, Sir David Attenborough
has brought the subject of the self destruction
of planet Earth to the fore. I think he should
be the president of the world and sort out the
appalling devastation with his wise words. His
team have produced a magnificent compilation
of photographs that should lead us all to
question our behaviour toward the world and
our fellow humans. His message is always
waste nothing, even if you have plenty of it.
Because of this book, and others by the same
group of authors, I grow more, recycle more,
and waste less. I’m conscious of my footprint in
every aspect of my life, while being aware that
I have the luxury of the accident of my birth of
being able to do so.

BOSH
By Henry Firth and Ian Theasby
Publisher: Harper Collins
Genre: Vegan cookery book
My oldest son decided to become a vegetarian
and give up alcohol for a year (weirdo). So,
being a steak eating, roast chicken and lamb
chops kind of gal, Mummy had to do some
research. A delightful friend, who is a vegan,
suggested BOSH. While this is a vegan
cookery cook, it’s fab for vegetarians, too,
as dairy substitutes are easily made. I was
dubious about how to feed my rugby-playing,
gym-fanatic, constantly- hungry little boy (29,
1.87m) a healthy and complete diet, but found
it really easy! So much sensible information
and answers to questions from mothers like
me asking things such as, where do you get
your protein?
I even cooked a vegetarian tapas-style
dinner party and none of the guests realised
there was no meat involved. Burgers that
taste like burgers and are full of protein and
don’t fall apart when cooked, sweet and sour
crispy tofu, piri piri hasselback potatoes and
none of this fake meat stuff, which I think
rather defeats the object. Charlie completed
his year and I am a much more considered
and complete cook! Absolutely brilliant
text, beautiful photographs and highly
recommended.

PETER KAIN
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M I D - 1 8 T H C E N T U R Y, T O O K L I V E S
AND CHANGED OTHERS, INCLUDING
THOSE WHO WERE WED TO THE
CHURCH AND DWELLED BEHIND THE
CONVENT DOORS

Wo rd s: C A R O L Y N
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T IS THE MORNING of 1 November 1755, a
Holy Day of Obligation and the Feast of All Saints.
In Portugal, every chapel, church and cathedral
is packed with the faithful praying for the dear
departed. Candles symbolise the souls of those
in heaven, and indulgences are said to intercede
for those in purgatory. A solemn Mass is dedicated
to the dead.
As usual, at the Convento do Espírito
Santo in Loulé, the nuns rose before dawn. For almost a
century, the routine has been the same. Each morning
the tabernacle is opened by the convent’s abbess, and the
Eucharist is received at Holy Communion.
The nuns then attend to their morning tasks
preparing for the day ahead. This being a
special occasion, and in order to show proper
respect for the Saints, alms, clothing and food
will be distributed to the poor. In the tradition
of the Order of Poor Clares, the nuns gather
together and stand in the refectory to eat
their first meal of the day.
Suddenly, and without warning, a huge
shock strikes the ground lasting for several
minutes. Like most homes, and every other
ecclesiastical building in the Algarve, the
convent comes toppling to the ground
showering the nuns with masonry, and
burying some of them.
Seeking safety outside, others pass
through the cloisters as its pillars tumble,

an obvious benefit but the gruelling routine of constant
prayer, selflessly caring for others, and a bare cell to retire
to, was difficult for some.
The regime was run by an abbess assisted by a prioress.
Often these were older widowed ladies who, despite their
previous lack of chastity, were thought to be well equipped
to deal with financial matters and the wider world.
Convents could generate money through selling fruit and
vegetables, baking cakes and other enterprises. Most assets,
however, came from donations of land, houses, goods and
money from wealthy benefactors.
Expecting that the highest
standards should be upheld in every
convent, it came as a shocking
revelation when a series of five love
letters – purportedly written by a
Portuguese nun, Mariana Alcoforado
of the Convento de Nossa Senhora da
Conceição in Beja – were published
in France. It was evident that she
and the recipient, the Marquis de
Chamilly, had enjoyed clandestine
meetings, and shared passionate
feelings for each other. Mariana had
allowed herself to be seduced, and
the Marquis was fortunate to escape
the Church’s retribution – three
centuries earlier a lay brother who
had consensual sex with a nun was castrated.
Convents inhabited by nuns were then located some
distance away from where monks or friars lived. In Lagoa,
a convent of Carmelite nuns built in 1710, was a mile away
from a community of Carmelite monks. The newly-arrived
nuns had a mission to foster and educate abandoned girls. A
foundling wheel allowed mothers to anonymously relinquish
unwanted babies onto a turntable that is still located in the
main door. After a century of providing an important service
for poor and unmarried mothers – like every other religious
community in Portugal – the convent and its activities were
suppressed by the Government in 1834.

If parents were
unable to afford a
dowry, they would
turn to the convent
as a respectable
place for their
daughter to spend
the rest of her life.

ALGARVE P L U S

T H AT S H O O K P O R T U G A L I N T H E

causing injury and death. Such utter devastation is beyond
belief as an aftershock at 10am causes landslides in the
mountains and the destruction of the convent perched
upon the hillside above Caldas de Monchique. A tidal wave
washes away waterfronts of towns including Tavira, Faro
and Portimão, and the Convento de São Francisco that
overlooks the River Arade is swept into the sea.
People perished in their tens of thousands, victims of the
worst earthquake in Europe, calculated to have been 9.2
on the Richter scale. In some circles there was a conviction
that the wrath of God had been released.
At Vespers that evening in Loulé’s ruined convent,
prayers were said for the recently deceased souls and a
promise was made to God to reconstruct the lost religious
buildings. And they were.
Most towns in the Algarve had one convent, and some
had more, many of them home to monks and Franciscan
friars as well as nuns, the latter tending to be closely
involved with the local communities acting as tutors to
children, looking after the sick and dying and providing
help for the poor.
Unlike the monks and friars,
some women were not there by
choice. If parents were unable
to afford a marriage dowry, they
would turn to the convent as
a respectable place for their
daughter to spend the rest of
her life. It is hardly surprising
that some were reluctant to
renounce worldly goods, subject
themselves to penance, severe
fasts and vows of chastity.
Receiving an education was

B R I TA N N I C A . C O M

T H E D E VA S TAT I N G E A R T H Q U A K E

PETER KAIN
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Opposite page,
top: São Francisco
Convent in Mértola;
below: the roofless
Carmo Convent
in Lisbon. This
page, far right: the
Regional Museum in
the Convent in Beja;
right: the Convent
in Mértola; below:
drawing of the
Lisbon earthquake of 1775

in the edible garden

www.grasshoppergreens.com
G R OW I N G – W IT H O U T T H E PA I N S . T H I S I S T H E M O N T H TO G E T O U T
T H E R E A N D D O T H E R I G H T T H I N G T O E N S U R E A H E A LT H Y C R O P O F
FRUIT AND VEGGIES IN THE MONTHS AHEAD. EXPERT ADVICE , AND
L O T S O F E N T H U S I A S M , A R E T H E S TA R T I N G P O I N T
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ROSIE PEDDLE

ACCORDING TO A MOORISH CALENDAR

l NO WATERING
l NO MOWING
l LOW MAINTENANCE
l LOOKS BEAUTIFUL YEAR ROUND

Since 2005 Grasshopper Greens has completed over 1500 projects in the Algarve.
We are a specialist team, fully experienced in all areas of Synthetic Grass installation,
offering you full design and fitting.
Putting Greens l Lawns l Tennis Courts l Football Pitches
Playing Areas l Roof Terraces l Leisure & Sporting Areas
Mobile: (+351) 910 365 071

l

Office Tel: (+351) 289 093 387

l

l

Mini Golf

info@grasshoppergreens.com

from the Book of Agriculture of Ibn al-Awam
– Autumn is the start of the gardening
year and an excellent time to get to work
on producing those edibles. Advice for
October includes “covering the roots
of citrus trees with leaves of banana,
gourds or ashes. In the gardens of
Seville, they sow large garlic and small onion bulbs, also the
long radish and round radish for eating in January.” There is
also a particularly dangerous recipe for using oleander leaves
as an insecticide, which I will not go into here!
Forget the fruit-forming crops like tomatoes, peppers, chillis,
aubergines, courgettes – these are summer heat lovers. Now
is the time to plant the leafy and root vegetables: the cabbage

family – broccoli, cauliflower, kale, spinach, lettuce,
chicory – and root crops such as carrots, parsnips, radish,
beetroot and potatoes.
Prepare beds for direct sowing and note that the leafy
greens will prefer semi-shade and morning sun. Try
planting something taller, such as trellised crops (eg
climbing beans), to the west of these beds to protect
them from the afternoon sun. Note that the big seeds
like to be planted deeper than tiny seeds (at least two to
three times their own depth).

Keep some seed for succession
planting
To avoid gluts of salad and other crops, sow seeds at two or
three week intervals. Move seed trays and pots gradually

ALGARVE P L U S

No 1 on the Algarve for Synthetic Grass Solutions.
We strive for perfection and only deliver the best.
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And don’t
forget to…









FOR
THE SAKE
OF YOUR
COMPANY

Mulch garden and vegetable beds
to retain moisture and moderate soil
temperature
Check drip irrigation to ensure it’s
working effectively – and extend it to
new plantings
Provide wind shelter for sensitive plants
and new seedlings that can dry out
quickly
Make succession sowings to avoid gluts,
keep seed in the salad drawer of your
fridge until needed.

into more light so new plants can harden up before planting out.
Plant seedlings in late afternoon so they can settle in overnight.
When harvesting, carrots and beetroot will keep well in a
fridge crisper if they are unwashed, have all leaves removed
immediately, and are in sealed bags. If late peas are still going
strong, they can be frozen.
This is also a good month to install any new plants, especially
after rain. Soak rootballs before planting and make sure plants
stay watered until there are new roots. As with all plantings,
creating a watering bowl around the plant is an essential way to
channel water to the roots. A couple of buckets of water on new
larger plantings once a week during dry spells can be cut to once
a month as they establish.
Hedging comes in many shapes and sizes. But, if you want
a wildlife-friendly hedge, install a mixed hedgerow, which
supports a wide range of birds and animals. Many native shrubs
can be shaped and pruned to provide boundary cover without
the need for permanent irrigation.

Get busy mulching
This is a great time to mulch, whilst the soil is still warm and
moist from the rain and dewy mornings. Use leaves, and water
them to stop them blowing around until the rotting process
starts. Keep wet leaves and mulch away from stems as this
will encourage a fungus, and set up a rotting process in many
Mediterranean plants. This is the time of year to break out and
spread your own organic garden compost or worm manure on
the vegetable garden and orchard.
Check that fences, pergolas, trellis and tree posts are firm
before the strong winds of winter. Likewise, ensure that new
tree plantings are firmly staked; a plant that is constantly
moving cannot establish good root systems.
Go out during rainfall to see where water collects or where
there is erosion. Correcting water flow is much easier when the
ground is wet. Save as much rainwater as you can, clean out
gutters and downpipes, surface water drainage channels etc.
so that not one drop is wasted. During wet spells, stand pots
on feet to prevent water logging and empty saucers after heavy
downpours, otherwise the roots could rot.

GET
CLUED IN.
If you think design work involves a clever
headline, well taken pictures and some pretty
graphics, think again. Most of the time our
clients know what they want to promote but
have no idea how to get it out there. It’s like
starting a job with a blindfold. So our job
begins with the strategy behind the objective,
we drill down into the heart of what you want
to achieve and ﬁnd the best way to get there.
And then we craft the clever stuff around that!

Fruity thoughts
As peaches, nectarines, almonds and apricots start to lose
their leaves, give them a spray with neem oil (and again at leaf
break in springtime), to help control peach leaf curl fungus.
An organic control for mildew is to spray with milk/water
mix – dilute one part milk to ten parts water. Feed fruit trees,
including citrus, and they’ll grow stronger and give you more
flowers and fruits come springtime. If you have wood fire ashes,
spread this potash-rich mix under fruit trees. Ibn al-Awam will
be at your shoulder, cheering you on...
Bon appetit!
A Moorish Calendar from the Book of Agriculture of
Ibn al-Awam, translated by Philip Lord, published by
The Black Swan Press, 1979
Rosie Peddle is the secretary of MGAP, the Mediterranean
Gardening Association Portugal. The Association’s
Autumn Fair will be on 23-24 October at Estoi, Horse Fair
Showground. mgapsec@gmail.com / mgaportugal.org

If you want to remove the blindfold and get a
clear idea of how to make your promotions
succeed call us on 917 203 850 and we’ll start
by getting clued in.

t. +351917 203 850 . design@suzisteinhofel.com . www.designworks.com.pt
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JAN M
TROMP

NIGEL
MOORE

‘DOORS OF LOULE’

‘THE MERMAID’

W H E R E Loulé old town

W H E R E Funchal, Madeira

W H E N Summer 2021

W H E N Summer 2019

W H AT ’ S S P E C I A L The surprise… not
knowing what lies behind locked doors.

W H AT ’ S S P E C I A L One of a number
of amazing door decorations.

A DV I C E TO OT H E R S Be ready for
what awaits just around the corner that
stretches the imagination.

A DV I C E TO OT H E R S Taking these
kind of images needs forethought with
the composition. Keep in mind the
verticals and proportions

C A M E R A iPhone 12 Max Pro

C A M E R A Fuji X-T3
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l

65

Yo u ’ v e h e a r d o f w i n d o w s o f t h e w o r l d . We l l t h i s i s d o o r s o f P o r t u g a l , a n d w h a t a g r a n d
v a r i e t y. H e r e a r e j u s t f o u r, s u b m i t t e d b y m e m b e r s o f t h e A l g a r v e P h o t o g r a p h e r s G r o u p ,
w h o m e e t a n d e x h i b i t a t t h e M u s e u d o Tr a j e i n S ã o B r á s . F o r m o r e i n f o r m a t i o n , v i s i t
a l g a r v e p h o t o g r a p h e r s g r o u p . o r g . T h e f o r t h c o m i n g o n l i n e e x h i b i t i o n , S t r e e t P h o t o g r a p h y,
go es live at 1 9 :0 0 on Friday 2 9 O c tobe r

I N T E R P R E TAT I O N S
FRED
BOS

TRACEY
SMITH

ERNST
NEIDHARDT

W H E R E Coimbra

‘AG E B E F O R E B E A U T Y ’

‘ A R T O P E N S P O R TA L S ’

W H E N May 2009

W H E R E Olhão

W H AT ’ S S P E C I A L The palette of
colours.

W H E N January 2020

W H E R E Faro, old brewery in the
historic old town.

‘CHIC FRONT DOORS’

A DV I C E TO OT H E R S Check the
lighting; if there are too many shadows,
come back later.
C A M E R A Panasonic DMC-FZ8

W H AT ’ S S P E C I A L There is beauty
in the old if you look carefully. The age
of the door shows interesting textures,
patterns and colour, together with the
crumbling wall with the peeling plaster.
A DV I C E TO OT H E R S Don´t be
afraid to take photos of what most
people would regard as stereotypically
"unattractive". They, too, can make
interesting compositions.
C A M E R A Panasonic Lumix G2

W H E N September 2015
W H AT ’ S S P E C I A L Artwork in an old
factory.
A DV I C E TO OT H E R S Always keep
your camera at the ready.
C A M E R A Nikon D800

TECHNO
PLUS
The family-run Amesbury Abbey Group offers
an elegant retirement in country house style at
Monte da Palhagueira.

Here when
you need us

Our exceptional care team treat all our residents
with respect, dignity and friendship, and our nursing
home has a warm, family atmosphere. Each individual
aspect of our nursing care is designed to give our
residents the best possible quality of life and the
highest standards of 24-hour care.

For further information, please contact
Senior Sister Hazel Gordon at
T: +351 289 990 900
E: mdpnursinghome@amesburyabbey.com
Monte da Palhagueira, Gorjôes, 8005-488
Santa Barbara de Nexe, Algarve
www.retirementvillageportugal.co.uk

Wo rd s:

I

CH R I S PAR TR I DG E

N THE OLDEN TIMES, the main peril faced
by stagecoach passengers was a flintlock-toting
highwayman. Nowadays, very few travellers are
robbed at gunpoint, but we still face an unseen but
insidious and potentially equally dangerous threat:
data and identity theft.
Sneak thieves and pickpockets target valuable
and easily-disposable smartphones (more than
325,000 a year in Britain alone, according to the Office for
National Statistics).
Connecting to public wifi can expose you to hackers who
are after account names and passwords. And then there is
the risk of dropping your phone in the sea or leaving it in the
back of a taxi. Happily, there are many steps you can take to
minimise the risk of loss of your smartphone or its data.
Casual thieves and accidental drops can be frustrated by
using a case with a lanyard, either round your wrist, neck
or across your body according to personal preference.
They are a little awkward but really work.

Safely stored
Securing your smartphone against data loss and hackers
takes a bit more preparation, however.
The first step is to back up your phone, either to the
cloud, or to a memory drive kept safely at home.
Ordinary civilians will usually find all the online storage
they need for free, in services such as Google Drive,
Google Photos, Microsoft OneDrive, Dropbox and, for
Apple addicts, iCloud.
The free versions of these services offer several gigabytes
of secure storage, and cheapskates prepared to administer a
bunch of accounts can get a huge amount of memory without
paying a cent. Professionals with serious levels of data and
higher standards of security can subscribe at low cost. And,
of course, you can back your phone up to the hard drive of
your home computer.
When on the move, you can store your new documents,
photos or videos on memory devices such as memory sticks,
or thumb drives that plug directly into the USB port of your
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NURSING CARE

PROPER STOR AG E, WITH SECU RIT Y M E ASU RES IN PL ACE, M E ANS
YO U C A N T R AV E L W I T H C O N F I D E N C E , K N O W I N G YO U R P E R S O N A L
I N F O R M AT I O N , C O N TA C T S , A N D D ATA A R E S A F E F R O M H A C K E R S
I N T E N T O N E X T R A C T I N G D E TA I L S F R O M U N P R O T E C T E D A C C O U N T S

l

Our team spend a lot of time getting to know each
resident as an individual, learning their preferences
and understanding their concerns, working hand in
hand with GPs and other associated care professionals
to provide outstanding personalised nursing care.

STAY SAFE

ALGARVE P L U S

For those who are looking for the reassurance of
constant professional care, our nursing care may
be the way forward. Alongside all the beneﬁts of
residential care, our nursing care adds the additional
security of 24-hour care provision from qualiﬁed
nursing professionals.
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MADE IN

BRITAIN

THE VERY BEST IN RANGE COOKING

ALGARVE P L U S
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If you have a decent data
plan, use the mobile network
rather than public wifi as it is
far less easy to hack into.
SanDisk is where to
go for memory
sticks if you have
a mix of Android
and Apple

phone, so you can keep the new stuff separately in your
pocket or suitcase.
Memory sticks come in a range of capacities from
32 gigabytes to a whole terabyte. 32GB drives can be had
for less than €10, and you can pay over a few hundred for
a terabyte. The best value in terms of euros per gigabyte
is probably at the 256GB level where the best quality
drives cost around €50.
For phone users, SanDisk’s latest memory stick
makes storing stuff from iPhones or Android devices a
cinch. It is the iXpand Flash Drive Luxe, and
it has an Apple Lightning plug at one end
and a USB-C plug at the other. This
makes transferring data between
phones easy, and for people
like me, who run an Android
phone and an Apple iPad, it is a
godsend. It comes with an app
that simplifies transferring
files and provides password
protection. But it is not cheap:
the 256GB version costs around
€€140.

Trave l l i n g r i g h t
The next essential preparation for travel is
security.
Step One: if you haven’t done so already, set up your
phone to demand a password, pattern or fingerprint
before access is allowed, and encrypt your phone in the
security menu. Unfortunately, this takes ages, so attach
the phone to the charger and do it overnight.
Step Two: enable phone tracking. Apps like Find My
iPhone and Android Device Manager can track your
phone, take pictures, sound alarms and display messages
on the screen, to help you locate your lost or stolen phone.
Public wifi is a magnet for hackers because anyone
can join the network and scan other devices for openings
that may allow them to scan for personal details and

potentially valuable data. So look carefully at the list of
available networks to ensure you are using the official
system rather than some bogus network set up by a
hacker to trap the unwary. This can happen even in
spaces you might think were controlled, such as planes.
If you are doing something particularly sensitive, and
you have a decent data plan, use the mobile network
rather than public wifi as it is far less easy to hack into.
The ultimate security system is a virtual private
network or VPN. With a VPN, you don’t contact the
internet directly but communicate only with the
server belonging to the VPN operator, which
is encrypted end-to-end so hackers on the
wifi network are locked out. The VPN
also anonymises your device so the
places you visit cannot deduce your
true location or track you.
VPNs are also handy for
watching Netflix, BBC iPlayer and
other streaming services, which
normally detect where you are and
can block you if you are outside their
territorial restrictions.
There are many free VPNs available
but they have big drawbacks. One is that
the encryption and transmission can be very
slow. Another is they can log and sell your data even if
they promise not to.
It is much better to bite the bullet and sign up for
a proper service such as NordVPN, ExpressVPN or
SurfShark, which cost less than €5 a month if you sign up
for a couple of years. Make sure your subscription covers
all the devices you travel with, including phone, tablet
and laptop, as well as the computer at home. NordVPN,
for example, includes up to six devices.
A top tip is to check if the VPN works in China.
Everyone in China uses VPNs if they want to avoid
unwanted government attention or watch banned videos,
so if the service works there, it will work anywhere.

To discover more, visit or contact:
AGAbrás, Lda, Rua Boaventura Passos, no. 18, 8150-121 São Brás de Alportel
T: 91 781 2155 | E: info@agabras.com | W: agaportugal.com

PAST
PLUS

80s

BRITT EKLAND

W H AT E V E R H A P P E N E D T O . . .
F A C E S T H AT O N C E G R A C E D T H E S I LV E R S C R E E N W I T H T H E I R Y O U T H F U L N E S S ,
BEAUT Y AND VIGOUR, ARE STILL GOING STRONG , ALBEIT IN DIFFERENT FIELDS .
A N D FA S H I O N N A M E S A N D S I L H O U E T T E S T H AT D R E S S E S T H E W O R L D

Wo rd s:

JILL ECKERSLEY

ROBERT WAGNER
US stage, screen and TV star Robert Wagner has been acting since his late teens and has appeared in
everything from westerns to war movies since the early 1950s, including blockbuster disaster epics like
The Towering Inferno in 1974 and small-screen hit Hart to Hart from 1979 to 1984. His name was linked
romantically with many top stars of the era, including Elizabeth Taylor and Anita Ekberg. However,
it was his 1957 marriage to the teenage Natalie Wood that hit the headlines. The couple also formed
their own film company before divorcing five years later. Robert Wagner then worked in Europe for a
time, starring in the Pink Panther films. His agent was Cubby Broccoli, who
suggested he audition for the James Bond role, but apparently Robert
decided it was not for him.
In the ’70s, he and Natalie Wood re-married and had a daughter,
Courtney. Tragedy struck in November 1981 when Natalie died in
mysterious circumstances after falling from a boat while on an evening trip with her
husband and actor Christopher Walken. The full truth of what happened that night has
been the subject of rumour and police investigations ever since, although the official
findings – most recently in 2018 – were inconclusive.
In 1982 Robert began dating actress Jill St John and they married in 1990. He is now a
grandfather and he and Jill live in Aspen, Colorado.

As we all know, when it comes to fashion, what goes around,
comes around. For a few years now, skinny jeans à la Kate
Moss have been the only way to go, but we’re now hearing from
Internet ‘influencers’ that flared jersey pants – otherwise known
as bell-bottoms – are the in thing.
Technically, bell-bottoms are
trousers that flare out from just
below the knee to the ankle.
Historically they were first worn by
US sailors. No-one seems to know
quite why, although suggestions
include the idea that loose trousers
were easier to roll up when you had
to swab the decks, or that those
with lots of fabric could be used
as emergency life preservers if
knotted and filled with air, should
you fall overboard!
Drainpipe jeans were worn by
the teddy boys of the ’50s, but in
the ’60s, when hippies took over,
trousers with legs 18 or even 36
inches in circumference became
the height of fashion.
Their popularity in the UK soon
spread to the USA when they were seen on Sonny and Cher’s
TV show. ‘Loon pants’ and ‘elephant bells’ were variations on
the theme and didn’t fall out of fashion until 1970s punks repopularised drainpipes. 1990s boot cut jeans for women, with a
slight flare at the ankle, were only a faint echo of the past. If the
2020s mean the revival of bell-bottoms, it’s great news for those
of us who like a little more room in our trouser-legs.

Historically they
were first worn by US
sailors. No-one seems to
know quite why, though
suggestions include
the idea that loose
trousers could be used as
emergency life preservers
if knotted and filled
with air, should you fall
overboard!
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The work of fashion designer
Elizabeth Emanuel was
known to only a
select few before
1981, when it was
announced that she
and her husband
David were to
design the wedding
dress of the era, the
gown worn by Lady
Diana Spencer on her
marriage to the Prince
of Wales.
Elizabeth had designed clothes
for Diana before, but the Emanuels
were thrust into the spotlight and
fashionistas and the public waited
with bated breath until The Dress
was revealed – a true princess
number with a magnificent 25ft train.
However, it was a rocky ride for the
couple after that and they divorced
in 1990. Elizabeth set up on her
own and had considerable success
designing uniforms for airlines
like Britannia and Virgin Atlantic,
styling pop videos, and continuing to
produce couture clothes.
With her flair for the theatrical,
Elizabeth was a natural to work for
clients in the entertainment industry
like Ballet Rambert and the London
Contemporary Dance Theatre, as
well as more everyday names like
BHS and TV’s The X Factor.
She has survived a number of
business problems, most recently
a court battle with her former
husband over exactly who designed
That Dress. When she tried to sell
some of her original sketches, David
maintained she had no right to do so
and took legal action. According to
The Times, Elizabeth now has the
right to market clothes under her
own name.
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ELIZABETH EMANUEL

BELL BOTTOMS

70s
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Swedish actress Britt Ekland was beginning to make
her name with small movie roles in the early ‘60s –
including a walk-on part in the Elvis Presley hit GI
Blues – when her life changed forever. The story goes
that a photo of the beautiful blonde was spotted in
a newspaper by British comedian, Peter Sellers. He
contacted her, asked her out, and they married after a
whirlwind courtship in 1964. The marriage produced a
daughter, Victoria, but it was always difficult, and they
divorced in 1968. By that time her film career had taken
off and she appeared in hit movies like thriller Get
Carter and as a Bond girl in The Man with the Golden
Gun. She had a long and well-publicised romance with
Rod Stewart and later married Stray Cats’ drummer
Slim Jim Phantom, a man many years younger than
herself. More recently she has appeared as a guest
star on both British and Swedish television, including
an appearance in I’m a Celebrity… in 2010 and roles in
pantomime. These days she is an outspoken advocate
for the older woman, claiming that a botched
cosmetic surgery operation aimed at giving her lip
fillers was “the worst mistake of my life!”.
Britt has supported campaigns for
Alzheimer’s sufferers since her mother died
from the disease. She is also a patron of Alex
TLC, a charity that works to help children with
adrenoleukodystrophy, an extremely serious
condition that affects one of her grandsons.
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FINANCIAL PLANNING
and the benefits of local advice
E X P AT R I AT E S D O M A I N TA I N S O M E T I E S A N D H A B I T S W I T H T H E U K ,
E S P E C I A L LY W H E N T H E Y H A V E A R R A N G E M E N T S T H AT W O R K E D
W E L L F O R T H E M I N T H E PA S T. D A N H E N D E R S O N , PA R T N E R ,
B L E V I N S F R A N K S , E X P L A I N S H O W TO M OV E F O R WA R D

fired kitchen and houseware items such
as jugs, mugs and bowls.Today, skilled
artisans are turning this ancient heritage
into new forms of art.
A ceramic journey from north to south would
start in the city of Aveiro, known for its fine
being the most famous in Portugal. Caldas
de Rainha in mid Portugal is famous for
its Bordallo
Pinheiro
pottery, which

where plates, bowls and platters are piled
high for you to choose from and take back;
others are showrooms where I can order what
will later be delivered by courier. But best
of all are the warehouses where you have to

focuses on

move carefully not to knock something over.

fruit, vegetable

These dusty, poorly-lit work spaces are

or animal
shapes – its
green cabbage
serving bowl is
recognised the
world over. Meanwhile, in the Alentejo lies the
village of São Predro de Corval, where plates,
cups and bowls are still made in small
workshops and decorated with colourful
patterns, or left plain to show the pretty
brown of the clay.

full of surprises. I have spent hours going
through these treasures, coughing and
sneezing from inhaled dust in order to find
the most wonderful and unusual pieces.
If you wonder about the
turquoise deer plate or
salad bowl with a white
bull design in my shop
window, this is where
they came from.

I have visited many of these ceramic
birthplaces, and have my five favourites,
where I go regularly, admire and pick the
pieces which will end up in my shops. Some
places are modern, well organised factories,

U K f i n a n c i a l s e r v i c e s a n d B r e x i t Before
Brexit, UK firms could legally provide financial services
to Britons living in the EU through ‘passporting’, which
included a commitment to meet EU minimum standards
and consumer protections for EU residents. Now that the UK
is free to make its own rules – and the EU has no assurance
that UK firms will continue meeting their requirements –
those passporting rights have been withdrawn.
Whether this affects the UK financial institutions you deal
with depends on various factors, including how a company is
structured and where it is based. Those with headquarters
in an EU country, for example, can retain their passporting
licence and continue operating as before.
However, wholly UK-based firms who want to support
EU-resident clients will likely need to restructure and
form agreements with the financial regulators for each EU/
EEA country they operate in. This is a highly complex,
expensive and time-consuming process, and some firms
have withdrawn from EU markets as a result.
H o w m i g h t t h i s a f f e c t y o u ? If you hold a
British bank account, insurance policy, investment or other
financial product and your provider hasn’t contacted you
about limited services, ask them what arrangements they
have in place for Portugal.
In some cases, while you may be able to retain existing
accounts and make withdrawals as an EU resident,
you may be restricted from adding or moving funds or
renewing policies. You may also be unable to apply for new
services, such as term deposits, bonds, foreign currency
management, loans, credit cards and mortgages.

If you still use a UK-based financial adviser, check they
have the authority to continue supporting you as a Portuguese
resident. Besides the legal implications – and whether you are
protected if things go wrong – some financial institutions have
stopped accepting instructions from UK-based (unregulated)
providers. So if you hold EU-based investments, your planning
options may be limited with a UK adviser.
T h e b e n e f i t s o f l o c a l a d v i c e Even if the
financial services issue does not affect you, there are other key
benefits to thinking more local for your finances.
Still holding on to UK savings and investments? Now that
UK assets are no longer EU/EEA assets, they could attract a
higher tax bill within the EU. Own UK property? Remember:
EU residents are still in the firing line for UK stamp duty and
capital gains tax. Meanwhile, Portuguese residents have access
to opportunities that can offer better tax-efficiency and other
potential benefits, so make sure you review your options.
What about UK pensions? You may be better off leaving
them in the UK and drawing income as needed here. However,
while Brexit does not affect the ability to receive UK pension
income into an EU account, it will always be paid in sterling,
so the value could be adversely affected by exchange rates and
conversion costs.
Explore whether you may benefit more from transferring
funds out of the UK into a tax-efficient structure for Portugal.
Doing so could also unlock currency flexibility and estate
planning benefits, but be sure to take specialist, regulated
advice to do what’s right for you. With Brexit bringing such
a seismic shift in the landscape, it has never been more
important to ensure your financial arrangements are compliant
and suitable for your life in Portugal. A specialist, locally-based
adviser is best placed to help you take advantage of suitable
opportunities here and secure financial peace of mind.
Tax rates, scope and reliefs may change. Any statements concerning
taxation are based upon our understanding of current taxation laws
and practices, which are subject to change. Tax information has been
summarised; individuals should seek personalised advice.
Blevins Franks accepts no liability for any loss resulting from any
action or inaction or omission as a result of reading this article, which
is general in nature and not specific to your circumstances.

HOMES: Rua das Lojas, Rua 5 de Outubro nº 68 .
FaSHiOn and accESSORiES: Rua José Fernandes Guerreiro, nº39
OPEn: Monday - Friday 10.00-13.00; 15.00-18.00; Saturday: 10.00-14.00
T: +351 964 222 612 inSTa: martina.loule / martina-loule.com
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to retain their UK-based adviser and
investments when settled here. Brexit
has now made this more difficult –
just as UK citizens lost automatic EU
freedom of movement on 1 January,
many UK financial businesses lost the
right to provide banking and investment services within the
EU. If you are a Portuguese resident but still use a UK bank
account, other financial products, or a UK-based financial
adviser, make sure you know where you stand today.

urns to store water, wine and olive oil, and

tableware and porcelain, with Vista Alegre

ANY BRITISH expatriates choose
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prehistoric times, when they used terracotta
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The Portuguese have been working clay since

ADVICE
PLUS

YOUR money

GO MOVES

Here to help
If you need to move money to or from
Portugal we’ll help you save time and
money with:
Excellent exchange rates
No transfer fees
Personal account management
Flexible transfer options
Expert insights

I have decided to sell my flat in the UK as I spend
virtually no time there now. Can I bring the
funds here, and what should I be considering as
an investment option that will generate the best
interest?
You are not liable for tax on the monies you remit to
Portugal. Under the Personal Income Tax (IRS) code,
you are liable on the monies you earn worldwide (if
you are resident in Portugal) or on the income from
Portuguese sources (if you are non-resident).
With regard to investment, currently the Euribor is
still negative, so don’t expect much interest from savings

Let’s talk currency

Find out more at currenciesdirect.com/portugal

Algarve office

© Currencies Direct Ltd, One Canada Square, Canary Wharf, London E14 5AA, United Kingdom. Registered in England & Wales, No.: 03041197. Currencies Direct Ltd is

Ave 5 de Outubro, No 246,
Almancil, 8135-103
+351 289 395 739
algarve@currenciesdirect.com

I am planning to sell my property here – a large
country house with a considerable amount of land
– as both children have flown the coop and it is
time to downsize. Can you explain the financial
implications? Obviously, I will be spending less on
a new place than I will raise from the sale of my
current house, which I feel is worth in excess of
€2m (I paid less than half of that when I bought it
12 years ago). I am an NHR.
As a resident and with this house as your primary
home, reinvesting into another property will lower your
tax liability. The new property needs to be your main
residency and can be purchased up to two years prior,
or three years after this sale of your current home. The
reinvestment can be anywhere in the EU.
As you purchased your property 12 years ago, the
purchase price will be revalued for tax purposes, using
the price index coefficient. So, in theory, a property
purchased for €1 million 12 years ago, would be valued
at €1,120,000€in 2021.
For capital gains purposes, you will be able to deduct
the taxes paid on purchase, the notary fees paid on
purchase, the refurbishment (providing you have legal
invoices) made over the past 12 years, and obviously the
real estate commission. By our calculations, your capital
gain is roughly €650k. Half of this amount will be liable
for tax if you do not reinvest. If you reinvest €2 million,
you would not pay tax. If the reinvestment is lower, than
the tax will be calculated pro-rata.
Reinvestment needs to be done without a mortgage.

in banks. You can speak with a licensed investment
manager and ask for advice on financial products.
Please be aware that if you are a Non-Habitual
Resident, the most tax-efficient products will be the
ones that generate either interest or dividends, and
are deemed to come from a foreign source, so they are
exempt from tax in Portugal.
If you choose to buy and sell financial assets, please
note that even as an NHR, you will be liable for tax
of 28% or more if those incomes are originated in a
blacklisted jurisdiction.

l

A family-run business based in the Algarve.
Full/part house removals with or without
pack and wrap service. Collection and delivery
service from any shop in the Algarve to your house.
No job is too big or small. We cover the Algarve, Portugal,
Spain, France and may consider other countries.
enquiries@gomoves.eu
913 318 990 | 913 206 015

How does the law stand now about building on
semi-agricultural land? I have been looking around
and there are some wonderful big plots for sale
with signs of existing ruins. I don’t want to start
making enquiries if there are possible problems.
You should always seek legal advice when purchasing a
property, especially if you don’t speak Portuguese and/or
the notary doesn’t speak your language.
There is no semi-agricultural land; there may be rustic
plots, which are used for agricultural purposes and
have a building, which will be licensed but only to give
support to the agricultural activity. If this is the case,
there is no other use allowed and that building’s area
will depend on the area of the plot. If the plot has a ruin,
you need to make sure it is urban and that the ruin is
registered. To avoid nasty surprises, always speak with
a lawyer.
I am running my small company, advising others
on promotion and marketing, from my house. If I
were to add an extension on, or purchase a readybuilt wooden house to position in the garden, what
permissions do I need and what costs are involved?
You will need a licence to build or install a wooden
house. If you contact an architect or a lawyer, they will
be able to advise you if this is possible and what
costs to expect (these vary depending on the council).
Alternatively, you could investigate shared office
spaces. Depending how your business is registered for
tax, the rent of this space could be used to offset your
VAT and tax liability.

authorised by the Financial Conduct Authority as an Electronic Money Institution under the Electronic Money Regulations 2011. Our FCA Firm Reference number is 900669.
Our EU services are provided by Currencies Direct Spain.
© Currencies Direct Spain, E.D.E., S.L., Avenida del Mediterráneo, 341, 04638 Mojácar, Almería, Spain. Registered in the Commercial Registry of Almería under the Spanish

Email your finance questions for Ricardo to martin@algar veplusmagazine.com for

tax ID number B04897930. Currencies Direct Spain, E.D.E., S.L. is authorised by the Bank of Spain as an Electronic Money Institution under Law 21/2011 of 26 July and Royal
Decree 778/2012 of 4 May. Our registration number with the Bank of Spain is 6716.
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R I C A R D O C H AV E S O F A L L F I N A N C E M AT T E R S I S O N T H E P L U S
TE A M A N D H ER E TO A N SWER YO U R Q U ESTI O N S O N TH E I S S U ES
T H AT A F F E C T Y O U R L I F E S T Y L E I N T H E A L G A R V E . T H I S M O N T H ,
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EXCHANGE
PLUS

Berger chairs
re-upholstered

THE EBC
E F F E CT O N
T H E E UR O
handmade
products by
Andorinha

49.00€

Very plush!
as new

PAIR

.
00€
165
249.00€

FROM
.00€

7

with oodles of ideas

RELOVED

BY

High quality pre-loved and upcycled furniture plus gift centre
Browse: www.kitandcaboodle.pt Chat: 00 351 289 394 257
Email: sales@kitandcaboodle.pt Visit: Almancil, next door to Algarve Express

THE EUROPEAN CENTRAL BANK
( E C B ) H A S B E E N I N T H E S P OT L I G H T
R E C E N T LY, A S I N V E S TO R S G R O W
CO N C ER N ED OV ER P O LI C Y M A K ER S ’
U LT R A - A C C O M M O D AT I N G P O L I C Y.
J OS É A LM E I DA EXPL AINS THE
CURRENCY TRADER’S VIEWPOINT
H ow a r e C e n t r a l B a n k s i m p l i c a t e d i n
r e c e n t e co n o m i c d eve l o p m e n t s?
As each country has faced its own unique struggles
throughout the coronavirus pandemic, so each central
bank has taken a different approach to reviving their
economy. Much attention has been given recently to
the discrepancies between the policies of three central
banks: The European Central Bank (ECB), the Federal
Reserve (Fed), and the Bank of England (BoE).
The three banks can be seen as being situated along
a scale of varying intervention. The ECB definitely
towards the top end of the scale, having pumped
billions into the Eurozone economy though its Pandemic
Emergency Purchase Programme (PEPP). When
something occurs to trigger an economic recession –
such as a global pandemic – it is the ECB’s responsibility
to alter monetary policy so that the economy can
continue to function. They can set a key interest rate (or
‘Bank Rate’) to stabilise inflation, or look at quantitative
easing, which involves buying government bonds.
The more a central bank invests in government bonds,
the lower the interest rate on those bonds becomes,
which feeds through to lower interest rates on loans for
households and businesses. That helps to boost spending
in the economy and keep inflation on target.
The reason the ECB is effectively intervening
more than either the BoE or the Fed, is because it is
maintaining monetary policy fit for recession conditions,
while other central banks have begun to alter policy –
reducing bond-buying and raising interest rates – as
their economies begin to show signs of recovery.

W h a t d o e s t h i s m e a n f o r t h e E u r o?
The maintenance of an extremely accommodating
monetary policy, while injecting more money into the
European economy, is bad news for Euro investors as
it demonstrates that central bank officials do not deem
economic recovery sufficient to withdraw support.
At the most recent ECB policy meeting in July, it left
interest rates unchanged, while affirming that net [bond]

purchases would continue at a monthly pace of €20 billion.
The ECB hasn’t altered the central Bank Rate from 0% since
2016, demonstrating its preference for playing it safe.
Meanwhile, the Fed and the BoE both revised interest
rates down in 2020 as a result of the pandemic, and have
hinted at imminent plans to begin tapering their bond
purchases. BoE officials signalled some modest tightening
over the next two years, while the Fed has signalled it will
start its tapering process by the end of the year.

Will it af fect Euro exchange rates?
If the ECB’s position remains cautious, while central banks
elsewhere begin to talk of – and indeed, enact – a tightening
of monetary policy, Euro sentiment is likely to fall and could
bring exchange rates down with it. While interest rates remain
low, traders perceive a low return on their Euro investments.
Fortunately, we at Currencies Direct have experience of
navigating foreign exchange markets to secure the best rates
for our customers. Equipped with multiple tools to protect
against currency volatility, our sales advisors can help you to
conduct transactions when and how it suits your interests.
Two of our most popular products in times of uncertain
currency movements are:
- A forward contract. This allows you to fix the current
exchange rate for up to a year, in return for a small deposit.
You place the contract when the rate is favourable, and even
if the currency deteriorates subsequently, your exchange rate
will stay the same.
- Limit orders. These involve setting a target exchange rate. If
the desired rate becomes available, we transact the exchange,
ideal if you don’t need to move money immediately.
Both these products can help to save you money when a
popular currency looks as though it might depreciate. For
more information, and to achieve the best possible Euro
exchange rates, speak to an advisor at Currencies Direct.
Currency Direct has helped over 325,000 individuals
and businesses move money abroad since 1996. It has an
‘Excellent’ Trustscore on Trust Pilot, over 20 global offices,
and a team of more than 500 currency experts.

For more detailed information , please contact the loc al of fice T: 2 8 9 3 9 5 7 3 9 or register at
c u r r e n c i e s d i r e c t . c o m / p o r t u g a l to get regular updates on the currency markets ,
(u s e A l g a r v e P L U S m a g a z i n e a s t h e r e f e r e n c e) .
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SOFA

165.00€

l

155.00€

ALGARVE P L U S

175.00€

DATELINE
PLUS

THE agenda
T H I S M O N T H ’ S S P E C I A L S E L E C T I O N O F T H I N G S WO R T H S E E I N G

1. FAR AND NEAR

1

T O

W A T C H

YELLOW
SUBMARINE

Fresco Gallery, Almancil
911 765 566
Opens 14 October

1

Works by Boliqueime-based
French artist Fi Katizer, whose
images capture the essence
of the Algarve, and sculptor
Evelyne Brader-Frank, who
models the human form in
various mediums.

Republic 14
Olhão
3 October, 21:30

Yes, the original 1968
Beatles movie, on the big
screen on the terrace.

The Card Cheat, a poker game
with one player sneaking a peek
at his neighbour's cards. Oil on
canvas, 80 x 60cm

l

First Class Art, Guia
917 081 893

79

2. KAREN WRIDE
2
AMIGOS DE
MUSICA

Os Agostos, nr Santa
Bárbara de Nexe
October concerts

3. FONSECA MARTINS
Tavira d’Artes, Tavira
962 012 111

This fine local artist’s
composition of the architecture
of Tavira. Acrylic on canvas, 80
x 80cm.

4. ROGÉRIO TIMÓTEO
ArtCatto, 289 419 447
Now on at Conrad Algarve

3

Icarus, bronze and iron sculpture,
203cmH x 142cmW x 45cmD

4
IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE

There will be two concert
series this month. The first
by the French-Canadian
pianist Pierre-Andre Doucet,
on Tuesday 12 October and
Thursday 14 October. The
second series will be given
by Irina Chkourindina, the
charismatic Russian pianist,
on Tuesday 26 October and
Thursday 28 October.
For details of times
and programme, visit
amigos-de-musica.org
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THE agenda
S P O R T I N G

E V E N T S

SUPERBIKE WORLD
CHAMPIONSHIPS
P O R T I M ÃO, 1 - 3 O C TO B E R

ALAALGARVE P L U S
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The main competition of this sport returns to the
Autodromo Internacional do Algarve for 2021.
autodromodoalgarve.com/pt

S P E C I A L
E V E N T S

Estoi Horse Fair Showground
23-24 October, 10:00 to 18:00
This is an opportunity to
buy the most appropriate
plants for your garden and
benefit from the advice
and guidance of the
knowledgeable nursery
owners. The 12th Autumn
event, and the first since
2019, the MGAP promises
to be a spectacular edition.
There will be a full catering
service during the fair. For
more information, visit
mgaportugal.org

TRI TRIATHLON
T H E C A M P U S , Q U I N TA D O L AG O
5 O C TO B E R , 9 : 0 0 TO 1 3 : 0 0

Test your limits! Join this competition where you can run, cycle and
swim between natural trails of Ria Formosa and the glorious lake
of QdL. To register, and for categories, distances, and prices, visit
thecampusqdl.com/en/tri-triathlon/
The Campus is the place to get into shape – and stay that way!

HARFEAST 2021
Morgado do Quintão, Silves
9 and 10 October
A celebration of what
Morgado do Quintão has
achieved since its debut
harvest in 2016, kicks off
at 17:00 on the 9th, with a
farm-to-table iberian hog
roast by @feitonozambujal
prepared over an open fire,
accompanied by Palhete ’19
(Crato Branco & Negramole).

VITALIZAR

Parque Roberto Nobre
São Brás
17 October, 8:00 to 14:00

Olives – From Tree to
Table, Alte
23 October, 10:00

Antiques is probably a rather
bold claim, but among the
bric-a-brac, you may well
come across the odd little
treasure. It is worth having a
good wander around.

AUTUMN
MEDITERRANEAN
GARDEN FAIR

If you are looking for specific
plants, it will be possible to
pre-order and collect at the
fair, where more than 20
nurseries will be exhibiting
native plants and native plant
seeds, as well as ornamental
and container plants, plus rare
and unusual plants from arid
and tropical zones. You will
find fruit trees and herbs and
a large range of succulents
suitable for the garden and for
containers.

ANTIQUES MARKET

On Sunday 10th, awardwinning chef André, from
@attla, in Lisbon, will be
creating a once-in-a-lifetime
lunch under the estate’s
2,000 year old olive tree,
paired with the most prized
wines. Limited tickets
available – call 965 202 529
or 917 504 414 for details.

FARMERS MARKET
Quinta Shopping
3 October, from 10:00
Treat yourself to a heavenlyscented Algarve Candle
Company room diffuser or
candle, a crystal from Stilla,
and a load of the best
bread ever from Pão com
Manteiga.
W O R T H

As part of a project
to enhance the value
of local products and
resources developed by
Loulé Municipal Council, a
walking trail will take place
to help you appreciate and
understand the landscape,
pick olives and gather
condiment plants used in
their preservation. You’ll
also learn how to make
‘preserved’ olives.
To register, email gae@cmloule.pt. Visit loulecriativo.
pt/en/home to see what
other courses and classes
are on offer.

T H E

T R I P

INTERNATIONAL
FESTIVAL OF
PHOTOGRAPHY
AND VISUAL ARTS

ROTA DO
PETISCO

Braga, Guimarães,
Barcelos, Porto and Gaia
Until 31 October

Buy a ‘passport’ for
€1.50 at any of the
establishments involved,
and you can use it to
sample ‘specials’ at
participating eateries
for just €3.50. A lot of
planning and expertise
goes into each dish and
you will come across new
flavours in Aljezur, Vila do
Bispo, Lagos, Portimão,
Monchique, Lagoa, Silves,
Albufeira, Loulé, São Brás
and Tavira. Find out more
at rotadopetisco.com

Encontros da Imagem,
now in its 30th year, and
one of the oldest and most
renowned photography
festivals in Europe, is
regarded as an outstanding
reference to photographic
culture in Portugal itself.
The 2021 edition
highlights photographs
that address key issues
of today, such as
women's rights, racism
and the environment.
The Braga festival,
which has extended
to neighbouring cities,
occupies historic buildings,
museums and galleries.
encontrosdaimagem.
com/2021 has the info.

ZECA´S STREET FOOD

Across the Algarve
Until 11 October

Chef ZECA offers catering for
your home, including private
parties, weddings and events.
Zeca will entertain your guests by
cooking a delicious giant paella
outdoors and he can serve a
Mexican feast from his food-truck
Take your pick!
Call Zeca +351 962547683
Email zecasstreetfood@gmail.com

LAST WORD
PLUS

AND finally
ANTHONY MARTIN
TH R EE S MALL BOYS
A P P E T I T E S T O M AT C H ,
OF A BREAK, AND
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IS EXHAUSTED, T WO WEEK WITH
WITH UNABOUNDED ENERGY AND
H AV E H AV E H I M H A P P Y, B U T I N N E E D
A NUTELLA-FREE ENVIRONMENT

Y FAMILY, in the shape of
daughter, son-in-law and my three
grandchildren, have just returned
to the UK. I hadn’t seen them for
two years, so it was both hugely
enjoyable and quite wonderful.
Hugely enjoyable to see them
again, and quite wonderful
because after two weeks they went home.
I was, many years ago, a pre-teen myself, later
an actual teen, and later still a post-teen. I have
recollections of those years, which I know to be accurate,
because I have seen the photographs. And almost three
decades later, I became the proud possessor of my own
pre and post teenagers. I don’t need
the photographs of those years, as
they are firmly imprinted on my
memory.
And now, having presented my
credentials, you would surmise that
I have a reasonable take on how
daily life would function for the
generation that followed on, ie the
trio of 10, 12 and 14-year-old boys
who took over my house for two
weeks. Well you would be wrong: I
know nothing.
In the vocabulary of
Tentwelvefourteen, that being the
collective name I have given them
for the next year-ish, there is no
such word as mealtimes. This has
been replaced by eat-on-demandtimes, which in reality means
continuously, and at whatever place
you happen to be at the time, whether it be standing on
the stairs, or sitting at the edge of the pool.
And heaven forbid it should be food as we know it.
Instead it is rolls with Nutella, or Cheerios’ with Nutella,
or rice with Nutella. But I will allow them their strange
food foibles, and even their lack of regard for personal
possessions – theirs or anyone else’s – because they are
wonderful, and know they can wind their grandparents
around their little fingers, which is as it should be.
I laughed inwardly when my daughter said: “Go and
kiss your grandfather” as I remember my reactions when
as a small boy I was told the same thing and thinking: “I
don’t want to, he’s old,” so I whisper, “you don’t have to”

and give them a hug and a manly clap on the back. But
the youngest gives me a kiss because he’s still at the age
when he obeys his parents.
One morning, when wife and daughter sneaked off
shopping, and son-in-law was playing golf, I was left in
sole charge of Tentwelvefourteen, or was it they left in
charge of me? “Can we go towards the castle?”, they
pleaded, and being the naive grandfather I am, I saw
that as some new-found interest in their surroundings
and local history. But I wrong; it was their mobile phones
suggesting they head in that general direction to enter
into a Pokémon battle. All I know is that the boys chose
an ‘avatar’ for me, gave me a nome-de-game, downloaded
an app into my phone and entered me into… well,
something totally mystifying.
Not wanting to enlarge the
ever-widening cultural chasm
between us, I said nothing and
followed them. Heads bent down
over phone screens, the four of us
set off for Loulé castle, narrowly
missing lampposts and obelisks as
cars hooted, bikes swerved, and
someone yelled at me that, at my
age, I should know better.
Together with my progeny, I had
to follow the strange route that the
Pokémon game had set out and, not
understanding the ever-changing
graphics on my phone screen,
actually heard myself asking that
question we all know so well: “Are
we there yet?”
Eventually we ended up in a
nondescript square with a bench.
The four of us sat down as Ten said: “It’s starting in a
minute”. I looked around, there was no one in sight and
the place was deserted and suddenly three small bodies
started jumping up and down on the bench, panting and
grunting with excitement with thumbs stabbing at phone
keyboards. This lasted all of 30 seconds until Twelve
whooped with delight, ran a celebratory circuit of the
square shouting: “we got him”. My trio were hyped up
with excitement, while I was feeling as if I was living in a
parallel universe.
They’re gone now and all is quiet. And I’m left with
some strange memories... and a garage full of
Nutella. Until the next time.

Cars hooted,
bikes swerved,
and someone
yelled at me that
at my age I should
know better

