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本菲托谷庄园
创立于2015年

葡萄酒与橄榄油



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.

本菲托谷庄园坐落于里斯本葡萄
酒产区的黄金地段——阿伦克尔子
产区，这里山海交汇，不仅盛产美
酒，而且品质也非常卓越。

风土因素
人们常说，酿酒的理想产区需具备
”土壤、葡萄品种与气候”三要素的
完美结合，方能酿造非凡佳酿。如
今，我们把法国人提出的风土理念
（Terroir）进一步提升，融合了“传
统“这一元素。

本菲托谷庄园非常重视风土因素，
并以此为引领准则，以此打造产区
最顶级的精品酒。匠心耕耘终得回
响：酒庄的葡萄酒不仅广受青睐，
更是屡获殊荣。

“帝王马西莫”与”皇后卡洛塔”两个
系列的葡萄酒载誉无数，注定成为
您酒桌上的耀目美酒。您可通过在
线商城购买产品，或亲临酒庄园内
的实体店选购。
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WHITE SINGLE VARIETY 

FERNÃO PIRES

Wine obtained from the careful winemaking of the 
best grapes of the FERNÃO 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 8-10ºC.

费尔诺·皮埃斯白葡萄酒

此款葡萄酒选取最优质的费尔诺·皮埃斯葡萄
进行精心酿造。
酒体呈明亮的柠檬黄色泽，散发浓郁的果香与
芬芳的花香。口感优雅清新，余韵悠长。建议
搭配海鲜、鱼类及白肉菜式。
侍酒温度为8-10ºC。  

皇后卡洛塔
单一葡萄品种白葡萄酒

所获奖项 - AWARDS

ACW Vienna - Silver 2021 • ACW维也纳国际大赛 - 银奖 2021 

Berliner - Ouro 2021 • 柏林葡萄酒大赛 - 金奖 2021 

Concourse Mondial Bruxelles - Silver Medal 2021

布鲁塞尔国际葡萄酒大赛 - 银奖 2021  

Vinhos de Lisboa - Medalha de Prata 2021

里斯本葡萄酒大赛 - 银奖 2021 



WHITE SINGLE VARIETY 

SAUVIGNON BLANC

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 10-12ºC.

ACW Vienna - Gold 2022 • ACW维也纳国际大赛 - 金奖 2022 

ACW Vienna - Silver 2022 • ACW维也纳国际大赛 - 银奖 2022 

Citadelles du Vin - Gold Medal 2023 • 葡萄酒城堡大赛 - 金奖 2023 

Concours Mondial Bruxelles - Ouro 2023 

布鲁塞尔国际葡萄酒大赛 - 金奖 2023 

Frankfurt International Trophy - Gold 2023

法兰克福国际葡萄酒奖杯 - 金奖 2023 

International Award Virtus - Great Gold 2023

精品葡萄酒(Virtus)国际大奖赛 - 大金奖 2023 

38º Festival do Vinho Português - 1º PRÉMIO 2023

第38届葡萄牙葡萄酒节 - 一等奖 2023 

International Awards VIRTUS - Gold 2024

精品葡萄酒(Virtus)国际大奖赛 - 金奖 2024 

Citadelles du Vin - Gold Medal 2024 • 葡萄酒城堡大赛 - 金奖 2024 

Vinhos de Portugal - Prata 2024 • 葡萄牙葡萄酒大赛 - 银奖 2024 

Vinhos de Lisboa - Prata 2024 • 里斯本葡萄酒大赛 - 银奖 2024

Concurso de Vinhos de Alenquer - Prata 2024

阿伦克尔葡萄酒大赛 - 银奖 2024 

ACW Vienna - Gold 2024 • ACW维也纳国际大赛 - 金奖 2024 

长相思白葡萄酒

此款葡萄酒选取最优质的长相思葡萄进行精心酿造。
酒体呈现明亮的柠檬黄色泽，充满着浓郁的热带水果香
气。口感果香饱满，优雅清新，余韵悠长。推荐搭配沙
拉、亚洲风味菜式、鱼类及海鲜料理。侍酒温度建议为
10-12ºC。  

皇后卡洛塔
单一葡萄品种白葡萄酒

所获奖项 - AWARDS



WHITE SINGLE VARIETY 

MOSCATEL GALEGO

ACW Vienna - Gold 2022 • ACW维也纳国际大赛 - 金奖 2022  

38º Festival do Vinho Português - 2º PRÉMIO 2023

第38届葡萄牙葡萄酒节 - 二等奖 2023 

Vinhos de Portugal - Prata 2024 • 葡萄牙葡萄酒大赛 - 银奖 2024 

Vinhos de Lisboa - Ouro 2024 • 里斯本葡萄酒大赛 - 金奖 2024 

ACW Vienna - Silver 2024 • ACW维也纳国际大赛 - 银奖 2024 

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 10-12ºC.

此款葡萄酒选取最优质的加利西亚麝香白葡萄进
行精心酿造。
酒体呈现清透的柠檬黄色泽，散发着馥郁花香，
以及丝丝热带水果的气息。口感果香丰富，清新
灵动，余韵悠长。
建议搭配沙拉、亚洲风味菜肴、鱼类及海鲜料
理。
侍酒温度应为10-12ºC。  

加利西亚麝香白葡萄酒

皇后卡洛塔
单一葡萄品种白葡萄酒

所获奖项 - AWARDS



RED SINGLE VARIETY 

ACW Vienna - Gold 2022 • ACW维也纳国际大赛 - 金奖 2022 

Berliner Wine Trophy - Gold 2021 • 柏林葡萄酒大赛 - 金奖 2021 

Citadelles du Vin - Gold Medal 2021 • 葡萄酒城堡大赛 - 金奖 2021 

Challenge International du Vin - Gold Medal 2021

国际葡萄酒挑战赛- 金奖 2021 

Concours Mondial Bruxelles - Silver Medal 2022

布鲁塞尔国际葡萄酒大赛- 银奖 2022 

Vindouro - Medalha de Prata 2021 • 杜罗河葡萄酒大赛- 银奖 2021 

Vinhos de Lisboa - Medalha de Ouro 2021

里斯本葡萄酒大赛 - 金奖2021 

International Awards VIRTUS - Great Gold 2024

精品葡萄酒(VIRTUS)国际大奖赛 - 大金奖 2024 

Berliner Wine Trophy - Gold 2024 • 柏林葡萄酒大赛  - 金奖2024

Citadelles du Vin - Gold Medal 2024 • 葡萄酒城堡大赛 - 金奖 2024

Concurso de Vinhos de Alenquer - Prata 2024

ACW Vienna - Silver 2024 • ACW维也纳国际大赛 - 银奖 2024 

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 16-18ºC.

O I M P E R A D O R

西拉红葡萄酒

此款葡萄酒选取最优质的西拉葡萄酿造。
酒体呈深邃的石榴红色泽，散发野果的芳香，以及来自于
全新法国橡木桶中陈酿十二个月而获得的焦糖和香草的香
气。
口感果味丰盈，酒体饱满，余韵悠长。建议搭配肉类菜
式、芝士或巧克力甜点。建议侍酒温度为16-18ºC。  

帝王马西莫
单一葡萄品种红葡萄酒

所获奖项 - AWARDS



RED SINGLE VARIETY 

Vinhos de Lisboa - Ouro 2024 • 里斯本葡萄酒大赛 - 金奖 2024

Concurso de Vinhos de Alenquer - Ouro 2024

阿伦克尔葡萄酒大赛 - 金奖 2024

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

O I M P E R A D O R

梅洛红葡萄酒

此款葡萄酒选取最优质的梅洛葡萄，遵循祖传酿造工艺酿造
而成。
酒体呈现深邃的石榴红色泽，散发红色水果香气，以及带着香
草奶油气息的香料芳香。
葡萄酒在法国橡木桶内陈酿九个月。口感如天鹅绒般丝滑，质
地细腻柔软，余韵绵长。
建议搭配野味、红肉类菜式，以及芝士。
侍酒温度应为16-18°C。

帝王马西莫
单一葡萄品种红葡萄酒

所获奖项 - AWARDS



RED SINGLE VARIETY 

新品上市 | NEW

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.

O I M P E R A D O R

此款葡萄酒选取最好的国家杜丽佳葡萄酿造。
酒体呈现深邃的石榴红色泽，散发野果香气，
淡淡花香，以及来自法国橡木桶陈酿而来的香
草奶油气息。口感层次丰富，优雅细腻，余韵
悠长。
建议搭配红肉类菜系以及芝士菜式。侍酒温度
为16-18°C。

国家杜丽佳红葡萄酒

帝王马西莫
单一葡萄品种红葡萄酒



RESERVA
WHITE SINGLE VARIETY 

International Award Virtus - Great Gold 2023

精品葡萄酒(Virtus)国际大奖赛 - 大金奖 2023

Frankfurt International Trophy - Grand Gold 2023

法兰克福国际葡萄酒奖杯 - 银奖 2023

Concurso de Vinhos de Alenquer - Prata 2023

阿伦克尔葡萄酒大赛 - 大金奖 2023

Concurso de Vinhos de Alenquer - Prata 2024

阿伦克尔葡萄酒大赛 - 银奖 2024 

ACW Vienna - Gold 2024 • ACW维也纳国际大赛 - 金奖 2024

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. Ideal to accompany 
with fish dishes, white meats and soft cheeses. 
Serve at a temperature of 10-12ºC.

皇后卡洛塔

阿瑞图珍藏白葡萄酒

单一葡萄品种珍藏级白葡萄酒

此款葡萄酒选取高品质的阿瑞图
葡萄精心酿制。
酒体呈现清澈的柠檬黄色泽。香气复杂，果香
饱满，带着法国橡木桶陈酿所赋予的香草奶油气
息。口感和谐圆润，酒体丰盈，余韵持久。与鱼
类菜肴、白肉，以及香软型芝士完美搭配。侍酒
温度为10-12ºC。

所获奖项 - AWARDS



ROSE

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 10-12ºC.

桃红葡萄酒
公主莱昂诺尔

此款葡萄酒选取最优质的卡拉多克
葡萄酿造。
酒体呈现柔美的粉红色泽。
香气中充盈着野果的灵动芳香。口感优雅
丰润清新。
建议搭配沙拉、亚洲风味菜式、鱼类及海
鲜料理。
侍酒温度应为10-12ºC。



所获奖项 - AWARDS

RED BLEND

ACW Vienna - Gold 2021 • ACW维也纳国际大赛 - 金奖 2021

Berliner - Ouro 2021 • 柏林葡萄酒大赛 - 金奖 2021

Citadelles du Vin - Gold Medal 2021 • 葡萄酒城堡大赛 - 金奖 2021

Challenge International du Vin - Gold Medal 2021

国际葡萄酒挑战赛 - 金奖 2021

Concours Mondial Bruxelles - Silver Medal 2021

布鲁塞尔国际葡萄酒大赛 - 银奖 2021

Vindouro - Medalha de Prata 2021

杜罗河葡萄酒大赛 - 银奖 2021

Vinhos de Lisboa - Medalha de Ouro 2021

里斯本葡萄酒大赛 - 金奖 2021 

VII CON. DE VINHOS DE ALENQUER - Medalha de Prata 2023

第七届阿伦克尔葡萄酒大赛 - 银奖 2023

ALICANTE BOUSCHET 
MERLOT

It has a garnet color, aroma of red fruits and spices. 
It is full-bodied with smooth and persistent tannins. 
Recommended to accompany with meat and cheese 
dishes. Serve at a temperature of 16-18ºC.

笔记
混酿红葡萄酒

紫北塞和梅洛

此款葡萄酒呈现深邃的石榴红色泽，散发红色水
果与辛香料的馥郁香气。
酒体饱满丰腴，单宁柔滑如丝，余韵绵长悠远。
建议搭配肉类和芝士。侍酒温度为16-18ºC。



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 12ºC, fresh as I like it.

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!
I 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 18ºC,”

RED AND WHITE BLENDS

疯狂国王
混酿红葡萄酒

糊涂皇后
混酿白葡萄酒

这位国王执意要用来自我们里斯
本产区最优质的葡萄来精心酿造
此酒。他甚至制定了酿酒规则。
他说：“这款葡萄酒呈现红宝石
色，带有红色水果的香气。入口
顺滑，单宁柔和且持久……为我
们的美酒干杯！
我推荐用此酒搭配肉类，芝士，
各种芝士。因为胃囊是不可能被
轻易满足的！！
它的最佳饮用温度应在16ºC-
-18ºC之间。”

这位皇后可不糊涂！她缔造的佳
酿呈现浅柠檬黄色泽，散发出浓
郁的花香，以及热带水果的香
气，展现出完美的异域风情……
只有亲自品尝方知其妙！ 
“此酒与海鲜、鱼类及清淡肉类堪
称绝配。我们必须保持优雅，”她
强调说。
“侍酒温度务必保持在10 ºC 
-12ºC，保持清爽，如我所愿。”



QVBFG - Soc. Vinhos da Estremadura, Lda  • 埃斯特雷马杜拉葡萄酒公司 Quinta Vale Benfeito, 
本菲托谷庄园, Rua General Humberto Delgado, S/N - Vale Benfeito 德尔加多将军路本菲托谷 • 
2580-089 Aldeia Galega da Merceana - Portugal 葡萄牙加莱加梅尔塞阿纳村 2580-089

电子邮箱 : wines@quintavalebenfeito.com  电话 : T.: +351 939 895 096 (chamada para a rede móvel, 移动电话) 
www.quintavalebenfeito.com


