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Quinta Vale Benfeito is situated in a
prime location within Lisbon’s wine
region, a subregion of Alenquer where
the sea and mountains converge, and
where wine isn’t just abundant, but ge-
nuinely excellent.

THE TERROIR FACTOR

It’s often said that to find the perfect
area for producing wine, you need the
trifecta of “soil, grape variety and cli-
mate.” Only then can you produce an
outstanding wine. Today, the concept of
Terroir - coined by the French - takes
this a step further, combining tradition
with the three criteria.

At Quinta do Vale Benfeito, Terroir is
taken very seriously, serving as the
guiding principle for venturing into a
production aiming to stand among the
region’s best. Dedication pays off: their
wines are favoured by many and have
already garnered numerous awards.
The wines Massimo, the Emperor, and
Carlota, the Empress, have claimed ac-
colades and unquestionably deserve a
place at your table. You can buy them in
the online store or at the store you will
find at the Quinta.
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ER3£3ZI5 - AWARDS

ACW Vienna - Silver 2021 ¢ ACW4thMEFRAZE — B3 2021

Berliner - Ouro 2021  HHAEEEAZTE - £ 2021

Concourse Mondial Bruxelles - Silver Medal 2021
HEEREMEEEAE - 1R 2021

Vinhos de Lisboa - Medalha de Prata 2021

BEHRAEEBAT - I 2021

R EEBENRARNERE RIREE
HITREOBRIS -

EREEZITIEERR - BURBNESRS
FEWTEER - ORLIEBH - REIEK - BN
Biosef « BERAAR -

FEEE N8-10°C -

Wine obtained from the careful winemaking of the
best grapes of the FERNAO PIRES grape variety.

It has a citrine color, intense fruity and floral aroma.
In the mouth, it feels elegant, fresh and persistent.
Recommended to accompany seafood dishes,

fish and white meats.

To be served at a temperature of 8-10°C.
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SAUVIGNON BLANC
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Ffr3X 32151 - AWARDS
ACW Vienna - Silver 2022 » ACW4th/NEFRAZE - fRI 2022
Citadelles du Vin - Gold Medal 2023 » H&;EREATE - £ 2023
Concours Mondial Bruxelles - Ouro 2023
HEE/REMREAEEATE - £X 2023
E=REEMREEERF - X 2023
EmEEE(Virtus) EIfR AR FE - KER 2023
38° Festival do Vinho Portugués - 1° PREMIO 2023
E3BEBFEAFFEET - —FRK 2023
FEmBAEBE(Virtus) EfRARFE - £ 2024
Citadelles du Vin - Gold Medal 2024  H&EREAT — £32 2024
Vinhos de Portugal - Prata 2024 ¢ & F &% 8A%F - R 2024
Vinhos de Lisboa - Prata 2024 « EEIAFEBAE - R 2024
e /REEBATE - RK 2024
ACW Vienna - Gold 2024 « ACWH#thHEFFAZE - £ 2024
W EE BN R RAKBREE H TR OBRE -
EARZMPRAITEREF - Bna RIS KRE
= o ORKRBWH - MHER - REVIEK - HEFEBROD
i~ WMRKUIRRT » BRRBEMNE - FEREEINN |
10-12°C ‘
Wine obtained from the vinification of the best
SAUVIGNON BLANC grapes.

With a citrine color and Intense aroma with notes of tropical
fruits. In the mouth it is fruity, elegant, fresh and persistent.

Recommended to accompany salads, asian food, fish and sea-
food dishes. Should be served at a temperature of 10-12°C.
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MOSCATEL GALEGO
AT EEEEE)
Ffr3X 32151 - AWARDS
EBEAFIEEET - ZFRX 2023
Vinhos de Portugal - Prata 2024 « HEF &S BEAR - R 2024
Vinhos de Lisboa - Ouro 2024 « EHAFEEATE - £ 2024
ACW Vienna - Silver 2024 » ACW#th MEFT AR - fR3 2024
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Wine obtained from the vinification of the best
MOSCATEL GALEGO BRANCO grapes.

It presents a citrine color and floral aroma with hints
of tropical fruits. In the mouth it is fruity, fresh and
persistent.

Recommended to accompany salads, asian food, fish
and seafood dishes.

It should be served at a temperature of 10-12°C.
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FR3R3ZI0 - AWARDS

___ACW Vienna - Gold 2022 s ACW#: thEIFAT - £ 2022 |
Berliner Wine Trophy - Gold 2021 e gt & & EAE - X 2021
Citadelles du Vin - Gold Medal 2021 » FEBIEAR - £% 2021

Challenge International du Vin - Gold Medal 2021

EfrEaE Bk TE- &R 2021
HEEREFITEATE- R/ 2022
Vindouro - Medalha de Prata 2021 « i1t 5 08%;BARE- 2 2021

Vinhos de Lisboa - Medalha de Ouro 2021
BHRAEEEATE - £X2021
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International Awards VIRTUS - Great Gold 2024

EREEE(VIRTUS)EIFFARE - KER 2024
Berliner Wine Trophy - Gold 2024 » ##it@EEAE - £3£2024

Citadelles du Vin - Gold Medal 2024 « F5EREAS - £ 2024
Concurso de Vinhos de Alenquer - Prata 2024
ACW Vienna - Silver 2024 e ACW#th W E R A - R 2024
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Wine obtained from winemaking care of the best grapes of
SYRAH.

It has a garnet color, wild fruits aroma with notes of caramel and
vanilla, fruit of the stage of 12 months in new French oak barrels.
In the mouth, it is fruity, full-bodied with a persistent and prolon-
ged finish. Recommended to accompany meat dishes and cheeses
or chocolate desert. Recommended to be served at a temperature
of 16-18°C.
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FT3X3I5 - AWARDS

Vinhos de Lishoa - Ouro 2024 * BHAFEEAE - £X 2024

Concurso de Vinhos de Alenquer - Ouro 2024
FIERREEBEAT - £ 2024
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BIEECEFIR ~ AR MRZE -

fHERERN 16-18°C »

Wine obtained from the well-kept winemaking of the
best grapes from MERLOT breed.

It has a garnet color, red fruits aroma and spices with
notes of vanilla.

It stays for 9 months in the French oak barrels. In the
mouth it is velvety, soft and persistent. Recommended
to accompany game dishes, red meats and cheeses.
It should be served at a temperature of 16-18°C
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Wine obtained from the best grapes of the TOURIGA
NACIONAL variety.

It has a garnet color, with an aroma of wild fruits, a
slight floral and vanilla fruit from aging in French oak
barrels. In the mouth it is incorporated, elegant and
persistent.

Recommended to accompany red meat and cheese
dishes. Serve at a temperature of 16-18°C.
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Wine obtained from the winemaking care of the
ARINTO grape variety.

Resulting in a wine with a citrine color, complex aroma,
fruity with hints of vanilla due to aging in French oak
barrels. In the mouth, it is harmonious, with volume and
persistent. ldeal to accompany

with fish dishes, white meats and soft cheeses.

Serve at a temperature of 10-12°C.
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Wine obtained from the vinification do the best
CALADOC grapes.

Features a pinkish color.

Aroma of wild fruits. In the mouth is elegant,
unctuous and fresh.

Recommended to accompany salads, asian food,

fish and seafood dishes.
Should be served at a temperature of 10-12°C.
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F3X 3215 - AWARDS
ACW Vienna - Gold 2021 e ACW4#th/NEFF AT - £ 2021

Berliner - Ouro 2021 « M EEEAE - £ 2021

Citadelles du Vin - Gold Medal 2021 » HEEREAE - £ 2021
Challenge International du Vin - Gold Medal 2021
ErrEEBRETE - X 2021

HEEREREEEATE - R 2021
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VIl CON. DE VINHOS DE ALENQUER - Medalha de Prata 2023
FEEACRRETEAT - R 2023 .
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BIERRENZ T - FFEEEN16-18°C °
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It has a garnet color, aroma of red fruits and spices. o
It is full-bodied with smooth and persistent tannins.
Recommended to accompany with meat and cheese

dishes. Serve at a temperature of 16-18°C.
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This King wanted this wine to be obtai-
ned from the careful vinification of the
best grape varieties from our LISBON
region, he even ordered it to be so.

He says:

“This wine has a garnet color, aroma of
red fruits. In the mouth it is smooth with
soft and persistent tannins... A toast to
ours!

| recommend being accompanied with
meat and cheese dishes or various chee-
ses, because this belly is not satisfied
with just one serving!!

It should be served at a temperature
between 16 and 18°C,”
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This Queen, who doesn’t have anything
silly, created a wine with a light citrine
color, which has intense floral aromas
mixed with some tropical fruits, this
gives it a perfect exoticism...it's better
to try it!

“At our table it goes well with seafood,
fish and light meat dishes, we have to
keep the elegance”, she says.

It should be served at a temperature
between 10 and 12°C, fresh as I like it.

TINTO®RED
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QVBFG - Soc. Vinhos da Estremadura, Lda e 12845 E DithiEEE 2 S Quinta Vale Benfeito,
Z<JEFEA R, Rua General Humberto Delgado, S/N - Vale Benfeito {Z/RINZIF EEAIEIES ©
2580-089 Aldeia Galega da Merceana - Portugal %) ZF hi3e A0S /R EFIZ84S 2580-089

H8FHR#E : wines@quintavalebenfeito.com E2iF : T.: +351 939 895 096 (chamada para a rede mével, ¥ 5/ EE 1)
www.quintavalebenfeito.com



