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OUR ORIGINS

ESTABLISHED IN 1973

WINE OLIVE OIL

CRAFT BEER TOURISM



ESPORÃO IN THE WORLD



OUR MISSION

TO MAKE THE FINEST PRODUTS
FROM WHAT NATURE PROVIDES



635 HA ORGANIC VINEYARDS
111 HA ORGANIC OLIVE GROVE

18% OF PORTUGUESE ORGANIC PRODUTION*

*SOURCE: OIV 2021

ORGANIC PATH



• Healthier and better grapes and olives

• Soil protection

• Increases the resilience and quality of the vines and olive 
trees

• Requires less intervention in the winery/mill allowing us to 
produce wines/olive oils with greater identity and a deeper 
sense of place

• Without the use of products that harm our health or the 
environment

BETTER GRAPES = BETTER WINES
BETTER OLIVES = BETTER OLIVE OILS

WHY ORGANIC?











PORTFOLIO





IN 1997, WE CHALLENGED OURSELVES TO 
PRODUCE THE FINEST PORTUGUESE OLIVE OILS



WE SELECT NATIVE OLIVE VARIETIES 
IN THE ALENTEJO REGION



OLIVES FROM OUR ESTATES AND 
SELECTED HIGH-QUALITY FARMERS



MURÇAS 
GROOVE

QUINTA DOS MURÇAS

DOURO

CORDOVIL 
GROOVE

HERDADE DO ESPORÃO

ALENTEJO

ARRIFES
GROOVE

HERDADE DO ESPORÃO

ALENTEJO

TORRE 
GROOVE

HERDADE DO ESPORÃO

ALENTEJO



IN 2016, A STATE-OF-THE-ART OLIVE MILL 
WAS DESIGNED TO PRODUCE OUR OLIVE OILS



OUR OLIVE OILS

ESSENTIALSINGLE VARIETY TERROIR SPECIALTY



WHAT MAKE US DIFFERENT?

NATIVE PORTUGUESE OLIVE VARIETIES 
Preserve truly Portuguese olive heritage, not only in our estate, but 
also through a partnership with local farmers

TREE TO BOTTLE & FULLY PRODUCED 
IN OUR OWN OLIVE MILL
Innovative cold-extracted system and bottled at our estate

UNIQUE FLAVOR PROFILE
When tasting our olive oils there is an experience of fresh, herbal and 
floral notes

SUSTAINABLE PRODUCTION
Zero waste in all the production process and subproducts

A REAL PLACE TO VISIT
Our olive mill and olive grooves are open to visits all year



Olive Oil sold in +33 countries +75% exported
MAIN MARKETS

BRAZILPORTUGAL USA CANADA

ESPORÃO IN THE WORLD 2023



ESPORÃO IN THE WORLD 2023

Distributed over the years in relevant international retailers and 
wholesalers 



OLIVE OIL AWARDS

NYIOOC New York International Olive Oil Competition 2023 

Gold – Olival dos Arrifes and Selecção Olive OIl

BIOL Italy 2023 

Extra Gold – Olival dos Arrifes

Olive Japan 2023 

Silver – Olival dos Arrifes and Selecção Olive OIl

Olio Nuovo Days 2023 – Olivonomy Paris Awards 

Extra Gold – Selecção Olive Oil

Gold – Olival dos Arrifes and Galega Olive Oil

Best bottle design (Best of show)

The Athena International Olive Oil Competition 2023 

Gold – Olival dos Arrifes

Concurso Nacional de Azeites 2023 – Portugal

Gold – Olival dos Arrifes

Ovibeja 12º Concurso Internacional de Azeites – Portugal

Gold – Selecção Olive Oil



ESPORÃO AWARDS AND HONOURS

The World’s Most Admired Wine Brands 

2020, 2021 and 2022 - Drinks International.

Green Lifetime Achievement Award 2018 (José Roquette) 

from The Drinks Business Green Awards.

Tribute Award 2022 (José Roquette), from 

Revista de Vinhos magazine.

Best Tourism Operation 2016 (Herdade do Esporão 

Tourism) from Revista de Vinhos magazine.

Michelin Star and Michelin Green Star 2022 

(Herdade do Esporão Restaurant).

Renewed in 2023.

Green Emblem – Robert Parker Wine Advocate

Personality of  the Year 2018 (João Roquette), 

from Revista de Vinhos magazine.



ESPORÃO CERTIFICATIONS

ISO 9001 - Quality Management System.

ISO 14001 - Environmental Management System.

ISO 45001 - Occupational Health and Safety 

Management System.

2019 – Herdade do Esporão certifies its entire 

area as organic.

2021 – Quinta dos Murças certifies its entire 

area as organic.

V-Label certification (Vegan) (the entire olive oil portfolio 

and all current vintages from the wine portfolio. 

Exceptions are: Alandra and Pé. The Talha Wine and 

Esporão’s single-varietal wines thar are in certification).

2022 - Alentejo Wines Sustainability 

Programme (PSVA). (Products sourced from 

Herdade do Esporão).
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THANK YOU.
NOW, LET’S TASTE OLIVE OILS


	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5: TO MAKE THE FINEST PRODUTS FROM WHAT NATURE PROVIDES
	Slide 6
	Slide 7
	Slide 8
	Slide 9
	Slide 10
	Slide 11
	Slide 12
	Slide 13
	Slide 14
	Slide 15
	Slide 16
	Slide 17
	Slide 18
	Slide 19
	Slide 20
	Slide 21
	Slide 22
	Slide 23
	Slide 24
	Slide 25
	Slide 26
	Slide 27

