
 

 
 

QUINTA DO COUQUINHO ULTRA PREMIUM OLIVE OIL 
 
TYPE: Extra Virgin Olive Oil 
REGION: Trás-os-Montes  
SUB-REGION: Douro Superior 
OLIVE GROVE LOCATION: Horta da Vilariça, Torre de Moncorvo 
CLIMATE: Mediterranean  
SOIL: Schistous 
OLIVE VARIETIES: Portuguese varieties - Verdeal, Redondal, Cobrançosa and Cordovil 
COLOR: Of green fruit with golden highlights 
NOSE: Ripe fruit, tomato branch and ripe tomato 
MOUTH: It presents a beautiful balance of bitter and sweet, dry fruits like walnut and almond, 
the finish is spicy and harmonious 
 
 
 
 
Quinta do Couquinho Olive Oil is a natural product, derived from olives grown by means of an 
integrated production system, resulting from olive groves planted over many centuries in the 
Terra Quente Transmontana (Hot Land) region. 
 
Benefiting from a very special microclimate, and combining the best extraction processes, we 
obtain an Ultra Premium olive oil of the highest quality. 
 
With a green fruit color with golden highlights, shades that come from the Portuguese 
varieties Verdeal, Redondal, Cobrançosa and Cordovil, Quinta do Couquinho olive oil has a 
bitter and spicy flavor, where notes of fresh grass stand out. The ensemble is harmonious and 
very well balanced. 
 
PRODUCTION: The olives are processed in an Ecological Mill with cold extraction with 
temperatures always below 20ºC. Without the addition of water or preservatives, the entire 
process is developed in order to preserve the spicy and sweet taste, allowing it to preserve the 
organoleptic characteristics intact, which the centenary olive groves give to the olives. 
This olive oil is then subjected to natural decantation in hermetically sealed stainless steel 
tanks, at a constant temperature. 
 



HARVEST: The start of the campaign takes place as soon as the 
organoleptic characteristics of the olives indicate the full 
aromatic potential of the year. With the main focus on 
harvesting the olives and producing them in the shortest 
possible time, care is also taken to complete the campaign 
before the arrival of the characteristic frosts of the 
Transmontano winter, an occurrence that can reduce the 
quality of the olive oil. Harvesting is carried out mechanically 
with shakers / back vibrators for awnings, a technique that 
permits the preservation of the tree and avoids damaging the 
olives. The olives are transported daily to the mill in plastic 
pallet bins. No olives that are already on the ground are used.  
The maintenance of the olive grove is carefully managed, always taking care to preserve the 
ecology of the tree. 
2019/2020 harvest 
 
THIS OLIVE OIL IS IDEAL TO GO WITH: 
Raw: Salads and bread/toasted bread 
Hot: Grilled meat and sautéed vegetables 
 
 


