
      

Visit our farm and learn about the 
process of olive oil production, 
from harvest to the oil press, the 
care to be taken to produce extra 
v i r g i n o l i v e o i l a n d w h a t 
information we should have in 
mind when purchasing an olive oil 
label.  

Our family farm is a very rare 
heritage which brings you back 
to the Middle Ages where ancient 
olive trees were growing in a 
forest of Cork and Stone Oakes. 
Still today you can witness the 
s a m e t r e e s g r o w i n g a n d 
producing an exceptional olive 
oil. 

On our organic farm you gain as 
w e l l a n u n d e r s t a n d i n g o f 
sustainable farming practices and 
of our Zero Waste approach that 
i s an i n tegra l pa r t o f the 
p r e s e r v a t i o n o f t h i s r a r e 
environment. 

You will taste our olive oil with a 
selection of regional products. 

DISCOVER THE WORLD OF OLIVES AND OLIVE OIL

Location: Viana do Alentejo (27km south of Evora) 

Duration: 2-3 hours 

Includes:  - Get to know our Farm and it's amazing old trees.  
  - Visit our own Olive mill to see how to make a high       
              quality olive oil.    
  - Olive oil tasting together with some regional products 

Price:      45.00 Euro / participant, for a minimum of 2 people.                    
  30.00 Euro / participant for groups of 6 or more   
  Children until 12 years of age pay half price 

Tours available in Portuguese, English, German and French 

Call or write an email: +351 926 889 400 / info@dabaronia.com  
Our website: www.dabaronia.com
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