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OLIVE OIL
EXTRA VIRGIN

Denomination

Year

Region

Varieties

Maximum acidity

Olive Grove 

Harvest

Extraction

Tasting

Serving

Conservation

Presentation

Extra Virgin Olive Oil

2020

Douro

The main indigenous olive varieties of the region, namely  Madural, Negrinha de Freixo,
Galega, Cobrançosa and Verdeal transmontana. 

0,2%

About 20 hectares, half of which with centenary olive trees, that grow along the terraces
of the Quinta. 

The olives were harvested by hand, using the “beating” method with poles.

The olives were harvested at the time of optimum maturation and the oil immediately 
extracted by mechanical means at low temperatures.

During tasting it shows a smooth, green fruit character with a slight spicy finish. It has 
a complex and balanced profile, due to the different olive varieties and terroirs of the Quinta.

This olive oil can be served not only as an aperitif, tasted with bread, but also matches perfectly
 with main courses, such as salads, fish or even meat dishes, giving them a distinctive 
unctuousness and aromatic aftertaste.

Store in a cool place away from direct light

Bottled in a green glass bottle with screw cap. The label is adorned with an olive tree
illustrated by painter Gracinda Marques.


