
Gastronomic Portugal
From the vineyard to the table

1 0  d a y s /  9  n i g h t s

1st day – Porto
Arrival and transfer to the hotel.
In the afternoon, visit to the city. In
the evening, typical dinner at a local
restaurant in Ribeira do Porto.
Return to the hotel and overnight.

2nd day – Porto / Monção / Ponte
de Lima / Guimarães
Breakfast at the hotel, check out and
departure towards the Alto Minho
region, where the famous green wine
is produced from the grape variety
"Alvarinho", to start the Vinho Verde
Route, visiting the Quinta do Serrade.
This farm, with its XVII century manor
house, produces high quality wine
with several brands. Visit to the
vineyards, cellar and tasting.
After the visit, continuation through
the "greenest province of Portugal"
until Santa Marta do Portuzelo and
lunch at the typical restaurant
Camelo.
In the afternoon, visit to the
Cooperative Wine Cellar of Ponte de
Lima and tasting of the famous vinho
verde adamado. After the visit,
continuation to Guimarães, “Portugal
Birthplace”.
Regional dinner and overnight.

3rd day – Guimarães / Amarante /
Pinhão
Breakfast at the hotel, check out and
visit to the Guimarães Castle, place
where it is said that Portugal was
born, the Chapel of S. Miguel, and
the Palace of the Dukes of Bragança.
Continuation to Casa de Sezim,
located in a palace of the fourteenth
century, visit to the vineyards, cellar
and tasting. Afterwards, continuation
to Amarante and lunch at the famous
restaurant Zé da Calçada.
In the afternoon, we will leave the
green wine routes and continue
along the Douro River to the region
where Port wine is produced, to
Régua, the place where the barrels
were once loaded on the Rabelo
boats that transported the wine to the
cellars in Vila Nova de Gaia.
Regional dinner and accommodation
at Quinta da Pacheca or similar.

HIGHSUN Tourism Experiences
RNAAT: 6/2016 RNAVT: 6070

Ed. Galinha, Rua do Nogueiral, E3 – S2.11
2350-413 Torres Novas – Portugal

+351 249 819 250



4th day – Quinta da Pacheca /
Pinhão / Quinta da Pacheca
Breakfast at the hotel and embark for
a beautiful boat ride to Pinhão, where
you can admire the beautiful
vineyards planted in terraces. Arrival
and continuation to Vila Real and
typical lunch. Visit to Solar de
Mateus, palace and gardens.
Return to Quinta da Pacheca and
visit to the cellars and wine tasting
followed by dinner.
Overnight.

5th day – Quinta da Pacheca /
Solar do Vinho do Dão / Buçaco
Breakfast at the hotel, check out and
departure towards Viseu, crossing
the mountain ranges that divide the
demarcated areas of Port and Dão
wines.
Visit to the Solar do Vinho do Dão
with tasting and regional lunch. In the
afternoon, continuation through the
central region crossing the Bussaco
Forest and accommodation at Palace
Hotel do Buçaco 5*.
Regional dinner at the hotel and
overnight.

6th day – Buçaco / Coimbra /
Óbidos / Évora
Breakfast at the hotel, check out and
departure towards the Luís Pato
Winery, where the best wine of the
Bairrada demarcated region is
produced. Visit to the vineyards,
cellars and tasting.
After the visit, regional lunch in a
restaurant in the Bairrada region,
famous for its suckling pig roasted in
a wood oven.
In the afternoon, continuation to
Óbidos, to visit this medieval town
and where you can taste the famous
Ginjinha (sour cherry liqueur) served
in chocolate cups. After the visit,
continuation to Évora.
Regional dinner and overnight.

7th day – Évora / Herdade do
Esporão / Monsaraz / Évora
Breakfast at the hotel and departure
to Herdade do Esporão. Visit to the
vineyards, winery, tasting and lunch.
In the afternoon, visit to the typical
village of Monsaraz. Return to Évora.
Regional dinner at Fialho Restaurant
or similar and overnight.
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8th day – Évora / Arraiolos /
Azeitão / Lisboa
Breakfast at the hotel, check out and
departure to Arraiolos. Arrival in
Arraiolos and visit to a carpet factory
and to the Arraiolos Carpet
Interpretation Center. Lunch at the
restaurant O Alpendre.
In the afternoon, continuation through
Serra da Arrábida to Azeitão and visit
to the Cellars of José Maria da
Fonseca with tasting.
After the visit, continuation to Lisbon.

Check in at the hotel and dinner at
Varanda de Lisboa Restaurant.
Return to the hotel and overnight.

9th day – Lisboa / Colares / Sintra
/ Lisboa
Breakfast at the hotel and departure
to Sintra. Brief stop in this historic
town patrimony of Humanity.
Continue to Colares, with visits to
vineyards and wineries with tasting of
one of the oldest demarcated regions
in the country.

After the visit, continuation to the
restaurant Taverna dos Trovadores
and regional lunch.
In the afternoon, continuation to
Lisbon and panoramic visit of the
city. At night, transfer to a restaurant
for dinner and watch a show of fados.
Return to the hotel and overnight.

10th day – Lisboa
Breakfast at the hotel.
At a time to be determined, transfer
to Lisbon airport.
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Included:

• Transfer from airport to hotel and vice versa;
• Accommodation at 4* hotels or similar, 

breakfast and lunch plan;
• 8 lunches and 7 dinners;
• Entrance fees in Guimarães Castle, Dukes of

Bragança Palace, Solar de Mateus and
Arraiolos Carpet Interpretation Center;

• Boat trip;
• City tour in Lisbon;
• Dinner with Fado show;
• Wine tasting in the various places mentioned.


