
 

QC PREMIUM EXTRA VIRGIN OLIVE OIL / 2022 / TRÁS-OS-MONTES 

 
Quinta do Couquinho Olive Oil is a natural product, originating from 
olives raised in an integrated production system resulting from olive 
groves planted over many centuries in the mountainous region of Vilariça. 
Benefiting from a very special microclimate, and combining the best 
extraction processes, we obtain an olive oil of the highest quality.  
 
VARIETIES: Verdeal, Redondal, Cobrançosa and Cordovil. 
 

PRODUCTION:  The olives are processed in an Ecological Press with cold 
extraction at temperatures always below 20ºC. With no addition of water or 
preservatives, the entire process is developed in such a way as to preserve intact 
the organoleptic characteristics that the centenary olive groves confer on 
the olive. This oil is subsequently subjected to natural decantation in 
hermetically sealed stainless steel tanks at a constant temperature, followed 
by bottling. 
 

BOTTLING:  March 2023 

 
HARVEST: The campaign starts as soon as the organoleptic characteristics of 
the olive 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 ensure that the campaign is completed before the arrival 
of the characteristic Trás-os-Montes winter frosts, a fact that can 
deteriorate the quality of the oil. Since no olives that have fallen to the 
ground before the start of harvesting are used, harvesting is carried out 
mechanically in the most remote places with back sweepers/vibrators, and in 
olive groves with better access with mechanical harvesting using a tractor 
and an olive catch frame, techniques that preserve the structure of the tree 
and avoid damaging the olives. Daily transport to the mill is done in small 300 
kg pallets. The maintenance of the olive grove is carefully managed, always 
with care to preserve the ecology of the tree and the ecosystem, always with 
respect for the land. 
 
TASTING NOTES:  Green fruit colour with golden reflections, shades that 
come from the varieties used. With a ripe fruity aroma, tomato branch and ripe 
tomato, in the mouth it presents a beautiful balance of bitter and sweet, dry 
fruits such as walnut and almond, the aftertaste is spicy and harmonious. 
Ideal with salads and toast as well as grilled and sautéed vegetables. 
 
ANALYTICAL PARAMETERS:   
Acidity (% Oleic Acid): 0,13 
Peroxide Index (meq O2/Kg): 8,0 
Analysis by Spectrophotometry: K232 (1,85) / K268 (0,15) / ΔK (-0,01)  


