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“WHAT IS MADE AND HOW IT IS MADE IN ALENTEJO AND RIBATEJO
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We can discover aregion through its landscapes, monuments, and stories. But we
can also get to know it through what it produces. Every factory, workshop, or mine
holds centuries of ingenuity and tradition, revealing how communities have shaped

the land and created essential goods over time.

Industrial tourism invites us to explore this legacy, connecting us with both industrial
heritage and live industry. Museums and many businesses open their doors,
allowing visitors not only to see how things are made but, in some cases, even to

take partin the process.

This guide unveils an Alentejo and Ribatejo beyond their rural landscapes.
Underground, the mines and extractive industries preserve history while remaining
active. Above ground, the agri-food sector blends innovation and tradition in the
production of olive oil, fruit, cereals, and beverages, among the others. The textile
industry ranges from rustic blankets to the finest tapestries. And among the region’s
ancestral crafts, the art of making cowbells stands out—a tradition recognized by

UNESCO as Intangible Cultural Heritage in Need of Urgent Safeguarding.

Come and discover what is made—and how it is made—in Alentejo and Ribatejo.
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Lagar-Museu Azeite Castelo de Marvdo

Féabrica De Ameixa De Elvas — Sereno & Fonseca, Lda

Museu Municipal de Ponte de Sor — Antiga Fabrica de Moagem e Descasque
Nucleo Museolégico das Mantas e Tapecarias de Belver

Museu do Sabdo

Museu da Tapecaria de Portalegre — Guy Fino

Delta Ciéncia e Desenvolvimento — Centro de Ciéncia do Café

Chocalhos Pardalinho, Lda
Fabricaal — Fabrica Alentejana de Lanificios

Rota do Mdarmore do Anticlinal de Estremoz (Rota do Marmore AE)

Vale da Rosa

Oliveira da Serra — Lagar do Marmelo
Cooperativa Oficina de Tecelagem de Mértola
Mina de S. Domingos — Fundacgdo Serrdo Martins
Sociedade Agricola Monte Novo e Figueirinha, Lda
Centro Interpretativo do Vinho de Talha (CIVT)
Lagar Casa Relvas

Parque Mineiro de Aljustrel

Vila do Gin — Parque Tematico Black Pig | Destilaria Black Pig
Museu da Farinha

Mina de Ciéncia/Museu Mineiro do Lousal — Centro Ciéncia Viva
do Lousal — Associagdo Centro Ciéncia Viva do Lousal

Azeite Fonte da Bica, Lda

Enoport Produgdio de Bebidas

Cooperativa dos Produtores de Sal Fonte Salina de Rio Maior, CRL
Silbeco Portuguesa, Lda

Sociedade Panificadora Costa & Ferreira

Mestre Henriques

Planicie Verde, Sociedade Agricola, Lda

Nutrileite




Alto Alentejo Alto Alentejo
Marvado Elvas

sl

Live Industry

Lagar-Museu Azeite Fabrica de Ameixa de Elvas,
Castelo de Marvao Sereno & Fonseca, Lda

Q Monte de Cima, 7330-065, Marvao GPS: 39.369133, -7.325582 Q Rua Martim Mendes, n.© 16, 7350-082, Elvas GPS: 38.8818796, -7.1652909
& +351966 563 011 X azeite@castelodemarvao.pt & +351919 588 712 & serenofonseca@gmail.com
& www.mpn.pt @ azeitecastelomarvao & www.ameixas-elvas.com @ serenofonsecafrutasdoces

A tour to the Olive Mill Museum bridges the past and present of Northern Alentejo, unveiling The Plum Factory-Museum, formerly the Sweet Fruit Factory, founded in 1919, is the oldest plum factory

the journey from olive to olive oil. Surrounded by machines, presses, and the rich aromas of in Elvas still in operation. It preserves the tradition and quality of the finest dried and preserved fruits,

tradition, visitors travel through time to discover the knowledge and flavors of the olive mill. produced according to centuries-old recipes and using exclusively greengage plums from local orchards.
The experience includes an olive oil tasting, along with a selection of delicacies and seasonal The factory maintains the artisanal process of preserving fruit in sugar, as was done in the early 20th
products, all in an authentic setting. For 68 years, this mill has been extracting olive oil from the century, and continues the traditional method of making the authentic Elvas plum.

Galega olives, grown in traditional groves.

Informations Informations

RESTRICTIONS
Guided tours: Yes Booking contact: ° RESTRICTIONS Guided tours: Yes Tour languages: Portuguese; Spanish; Q

Schedule/tours: Everyday — 10:30 AM - & +351938 029 250 - Schedule/tours: Summer season, English .
12:30 AM and 2:00 PM - 5:30 PM & ACCESSIBILITY weekdays — 9:00 PM - 1:00 PM & Advance booking required: No & ACCESSIBILITY
Minimum number of visitors: 2 Outdoor access; Rest areas 2:00 PM - 6:00 PM; Weekends and Booking contact: -

Maximum number of visitors: 45 ‘@ SPECIAL PROGRAMS public holidays — 10:30 AM - 4:00 PM, Q +351919 588 712 ‘@ SPECIAL PROGRAMS
(or more upon special request)

Currently, only the mill with a break from 1:00 PM to 2:00 PM Invitation to sample products
Tour duration: 90 minutes

Tour languages: Portuguese; Spanish;
English

Minimum number of visitors: - made at the end of the tour.
Maximum number of visitors: 20

tour with olive oil tasting is
available

Tour duration: 15 minutes
Advance booking required: Yes



tel:351938029250
https://www.google.com/maps/place/39.369133,-7.325582
tel:+351966563011
mailto:azeite@castelodemarvao.pt
http://www.mpn.pt
https://www.facebook.com/azeitecastelomarvao/
tel:+351919588712
https://www.google.com/maps/place/38.8818796,-7.1652909
tel:+315919588712
mailto:serenofonseca%40gmail.com?subject=
http://www.ameixas-elvas.com
https://www.facebook.com/serenofonsecafrutasdoces

Alto Alentejo
Ponte de Sor

Bem-vindo ac Museu ;
Municipal de Ponte de Sor!

Industrial Heritage

Museu Municipal de Ponte de Sor -
— Antiga Fabrica de Moagem
e Descasque

Q Centro de Artes e Cultura de Ponte de Sor, Avenida da Liberdade, n.° 64F,
7400-218, Ponte de sor GPS: 39.25495, -8.01001
3 +351242 291581 = geral@cm-pontedesor.pt | cac.geral@cm-pontedesor.pt
& www.cm-pontedesor.pt @ pontedesor.municipio @ pontedesor.municipio @ pontedesor

Housed in a building dating back to 1920, the former Ponte de Sor Grain Milling and Rice Peeling Factory
is a remarkable example of industrial archaeology. With three exhibition areas and original machinery,
it offers a journey into the past of the agri-food industry. Highlights include the rice peeling section
and the flour milling process, where visitors can learn about the traditional methods that shaped cereal
production in the region.

Alto Alentejo
Gaviao

Informations

@ RESTRICTIONS
Guided tours: Yes Advance booking required: Yes

& ACCESSIBILITY
Outdoor access; Indoor

Schedule/tours: Summer season, Booking contact:
weekdays — 10:00 AM - 12:00 AM and XX turismo@cm-pontedesor.pt
3:00 PM - 6:00 PM XX cac.geral@cm-pontedesor.pt

Minimum number of visitors: 10 circulation; Accessible toilet

Maximum number of visitors: 30 “@ SPECIAL PROGRAMS
Tour duration: 30 minutes “Treasure Hunt at the Factory”,
Tour languages: Portuguese; English part of the program at the Ponte

de Sor Arts and Culture Center

Industrial Heritage

Nicleo Museologico das Mantas
e Tapecarias de Belver

Q Estrada Nacional, n.° 244, 6040-102, Belver GPS: 39.49234, -7.95010
3 +351241635 017 = museu.mantas@cm-gaviao.pt

san

& www.cm-gaviao.pt €@ MuseuDasMantas

The Belver Blankets and Tapestries Museum Center is dedicated to preserving the memory of traditional weaving
production and safeguarding a unique craft. The Natividade Nunes da Silva Factory, active for nearly six decades, was
shaped by female entrepreneurship, embodied in the role of the mistress weaver. This Museum offers a journey through
time, highlighting the significance of the foot loom in rural communities, where its rhythmic sounds were once part of daily
life. Through interactions with looms, raw materials, and tools, visitors can explore the factory’s history and its creations,
blending tradition with modern innovation.

Informations @ RESTRICTIONS

Guided tours: Yes Tour languages: Portuguese; English; Children under 5 years old
Schedule/tours: Summer season, French must be accompanied
Tuesday to Sunday — 9:00 AM - 1:00 PM Advance booking required: Yes & ACCESSIBILITY

and 2:00 PM - 5:00 PM. Closed Booking contact: Outdoor access; Indoor

on Mondays B museu.mantas@cm-gaviao.pt circulation; Accessible toilet
Minimum number of visitors: - @ +351 241635 060 @ SPECIAL PROGRAMS

Maximum number of visitors: 50 Workshop on the history of

Tour duration: 30 minutes

linen and the weaving process



mailto:turismo%40cm-pontedesor.pt?subject=
mailto:cac.geral%40cm-pontedesor.pt?subject=
https://www.google.com/maps/place/39.25495,-8.01001
https://www.google.com/maps/place/39.25495,-8.01001
tel:+351242291581
mailto:geral%40cm-pontedesor.pt?subject=
mailto:cac.geral%40cm-pontedesor.pt?subject=
http://www.cm-pontedesor.pt/visitar/arte-cultura/nucleos-de-arqueologia-industrial-2/
https://www.instagram.com/pontedesor.municipio/
https://www.facebook.com/pontedesor.municipio/
https://www.linkedin.com/company/pontedesor
mailto:museu.mantas%40cm-gaviao.pt?subject=
tel:+351241635060
https://www.google.com/maps/place/39.49234,-7.95010
tef:+351241635017
mailto:museu.mantas%40cm-gaviao.pt?subject=
https://www.cm-gaviao.pt/locais/nucleo-museologico-das-mantas-e-tapecarias-de-belver
https://www.facebook.com/MuseuDasMantas

Alto Alentejo
Gaviao

Industrial Heritage

Museu do Sabao

Q Rua de Sao Miguel, n.° 22, 6040-102, Belver GPS: 39.4958888, -7.9578124
& +351241639 070 | +351 241635 060 & museu.sabao@cm-gaviao.pt

& www.cm-gaviao.pt @ MuseuDoSabao

The Alto Alentejo region, particularly the Belver area and its surrounding municipalities, has played a key
role in the national soap-making industry since the second half of the 16th century, taking advantage
of the abundance of raw materials. Soap production became an economically and socially significant

activity in Belver, leading to the establishment of a Royal Soap Factory under a royal monopoly,

which was dissolved in 1858. Later, workers from the royal soap factories started their own artisanal

businesses, known as Casas de Sabao Mole (Soft Soap Houses), which were family-run operations. The
Soap Museum, located in the former elementary school of Belver, seeks to promote and preserve this

traditional craft while honoring the collective memory of the region’s soap makers.

Informations

Guided tours: Yes Advance booking required: Yes Q RESTRICTIONS

Schedule/tours: Summer season, Booking contact: Children under 5 years old

Alto Alentejo
Portalegre
e
?—_ e — e

Industrial Heritage

Museu da Tapecaria de
Portalegre — Guy Fino

Q Rua da Figueira, 7300-139, Portalegre GPS: 39.2926064, -7.4327741
@ +351245 307 530 = museu.tapecaria@cm-portalegre.pt

& www.cm-portalegre.pt
The Portalegre Tapestry Museum - Guy Fino is dedicated to showcasing, preserving, and studying Portalegre
tapestries, a national artistic heritage. The Museum features pieces by various national and international artists,
including Almada Negreiros, Maria Keil, Vieira da Silva, José de Guimaraes, and Le Corbusier, among others. It
is divided into two sections: the first explores the history of Portalegre Tapestry Manufacture and its technical
processes, while the second displays tapestry artworks from the 1940s to the present. The collection includes over
two hundred painters whose art has been transformed into modern tapestry.

Informations

Guided tours: Yes Minimum number of visitors: -
Schedule/tours: Summer season,

@ RESTRICTIONS

Maximum number of visitors: 40
Photography

Tuesday to Sunday — 9:00 AM - 1:00
PM and 2:00 PM - 5:00 PM. Closed on
Mondays

Minimum number of visitors: -
Maximum number of visitors: 50
Tour duration: 20 minutes

Tour languages: Portuguese; English;
French

&+351241635 060
X museu.sabao@cm-gaviao.pt
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must be accompanied

@\ ACCESSIBILITY
Outdoor access; Indoor
circulation; Accessible toilet
9 SPECIAL PROGRAMS
Soap-making workshop

Tuesday to Sunday — 9:30 AM —1:00
PM and 2:30 PM - 6:00 PM; Winter

season, Tuesday to Sunday — 9:00
AM - 12:30 AM and 1:30 PM - 5:00 PM.
Closed on Mondays and the following
holidays: January 1 May 1, Good
Friday; Easter Sunday and December
25”1

Tour duration: 60 to 120 minutes

Tour languages: Portuguese; Spanish;
English; French

Advance booking required: No
Booking contact:

SN museu.tapecaria@cm-portalegre.pt
@ +351245 307 530

11

('\3\ ACCESSIBILITY
Outdoor access

9 SPECIAL PROGRAMS
Educational activities, with
advance booking required



tel:+351241635060
mailto:museu.sabao%40cm-gaviao.pt?subject=
https://www.google.com/maps/place/39.4958888,-7.9578124
tel:+351241639070
tel:+351241635060
mailto:museu.sabao%40cm-gaviao.pt?subject=
http://www.cm-gaviao.pt
https://www.facebook.com/MuseuDoSabao
mailto:museu.tapecaria%40cm-portalegre.pt?subject=
tel:+351245307530
https://www.google.com/maps/place/39.2926064,-7.4327741
tel:+351245307530
mailto:museu.tapecaria%40cm-portalegre.pt%20?subject=
https://www.cm-portalegre.pt/visitantes/turismo/museus/museu-da-tapecaria-de-portalegre-guy-fino/

Alto Alentejo
Campo Maior

Alentejo Central
Viana do Alentejo

[listiria do cafe
yunda

stiria del cofe

Industrial Heritage

Delta Ciéncia e Desenvolvimento —
Centrode Ciénciado Cafeé

Q Herdade das Argamassas, 7370-171, Campo Maior GPS: 39.04373, -7.09616

a +351268 009 630 X geral@centrocienciacafe.com

ran
»

& www.centrocienciacafe.com @ centrocienciacafe @ centrocienciacafe

The Coffee Science Center in Campo Maior is an interactive space dedicated to the scientific, technological,

and social aspects of coffee culture. With an informative and educational focus, it offers exhibits and

interactive equipment that answers a wide range of questions about this beverage. Inspiring knowledge and

entrepreneurship, it highlights Portugal’s cultural and industrial heritage, with a special emphasis on the coffee

legacy. It is a place where science and tradition meet, promoting new ways of learning.

Informations

Guided tours: Yes

Schedule/tours: Weekdays — 10:00 AM
- 6:00 PM. Saturdays and Sundays —
10:00 AM — 2:00 PM. Closed on public
holidays, Easter Monday, and December
24" and 37¢

Minimum number of visitors: -
Maximum number of visitors: -

Tour duration: 90 minutes

Tour languages: Portuguese; Spanish;
English; French

Advance booking required: Yes
Booking contact:

™ geral@centrocienciacafe.com

12

@ RESTRICTIONS

& ACCESSIBILITY

Outdoor access; Indoor
circulation; Elevator; Accessible
toilet; Lowered service counter;
Rest areas

9 SPECIAL PROGRAMS
Coffee-based beverage
demonstration and tasting

Live Industry

o

unesco

Intangible Cultural Heritage

Chocalhos Pardalinho, Lda

Q Zona Industrial das Alcacovas, Rua dos Saberes e Sabores, n.° 12

7090-020, Alcacovas GPS: 38.38510, -8.14968
& +351960 100 696 = geral@chocalhospardalinho.pt
& www.chocalhospardalinho.pt @ chocalhospardalinho

san

From the 18th century onward, historical records began to mention cowbell makers in Alcacovas. By the 19th

century, the cowbell industry had become the town’'s main economic activity, earning it the nickname ‘Land

of the Cowbell'. The Portuguese cowbell is an idiophone percussion instrument with a single internal clapper,

traditionally used to manage livestock and also featured in cultural festivities, such as Carnival, in the Caretos

de Podence. Today, the cowbell is also valued as a decorative piece. The manufacture of cowbell has been

recognized by UNESCO as Intangible Cultural Heritage in Need of Urgent Safeguarding.

Informations

Guided tours: Yes

Schedule/tours: Weekdays — 8:00

AM - 1:00 PM and 2:00 PM — 5:00 PM.
Closed on weekends and public holidays
(exceptional visits may be arranged if the
number of visitors justifies it)

Minimum number of visitors: -
Maximum number of visitors: 80

Tour duration: 30 to 60 minutes

Tour languages: Portuguese; Spanish;
English; French

Advance booking required: Yes
Booking contact:

B geral@chocalhospardalinho.pt
@ +351266 954 427
& +351960 100 696

@ RESTRICTIONS

& ACCESSIBILITY
Indoor circulation; Adapted
toilet

"@ SPECIAL PROGRAMS
Workshops on making

a traditional Portuguese
cowbell / Be a cowbell
maker for a day



mailto:geral%40centrocienciacafe.com?subject=
https://www.google.com/maps/place/39.04373,-7.09616
tel:+351268009630
mailto:geral%40centrocienciacafe.com?subject=
http://www.centrocienciacafe.com
https://www.facebook.com/centrocienciacafe/manage_shops
https://www.instagram.com/centrocienciacafe/
mailto:geral%40chocalhospardalinho.pt?subject=
tel:+351266954427
tel:+351960100696
https://www.google.com/maps/place/38.38510,-8.14968
https://www.google.com/maps/place/38.38510,-8.14968
tel:+351960100696
mailto:geral%40chocalhospardalinho.pt?subject=
http://www.chocalhospardalinho.pt
https://www.facebook.com/chocalhospardalinho

Alentejo Central Alentejo Central
Reguengos de Monsaraz Vila Vicosa
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Live Industry i Live Industry

Fabricaal - Fabrica Rota do Marmore do Anticlinal de
Alentejana de Lanificios Estremoz (Rota do Marmore AE)

Q Rua dos Mendes, n.° 79, 7200-302, Reguengos de Monsaraz, Evora Q Avenida Dugues de Braganca, n.° 4, 7160-209, Vila Vigosa GPS: 38.78123, -7.417639
GPS: 38,0174336, -7.8643200 & +351965 087 618 = geral@rotadomarmoreae.com
& +351968 926 315 X luis@fabricaal.com & rotadomarmoreae.com @ rotadomarmorel @ rota_do_marmore_ae @ rota-do-marmore-ae

& www.fabricaal.com @ Fabricaal @ fabricaal

The Marble Route AE offers guided tours through the industrial space of quarries, processing units,

At Fabricaal, the famous Mantas de Reguengos are produced on manual looms. Officially founded in 1930, the and stonemasonry workshops in the municipalities of Borba, Estremoz, and Vila Vigosa, where
Alentejana Wool Factory has been a center for artistic development, creating a brand image recognized for its marble is the central element. The tours, led by qualified guides, cover architectural, urban, and
distinctive patterns, particularly appreciated in the 20th century. This craft, preserved over the years, is given landscape heritage. The experience also includes creative tourism, with experimental marble carving
new life through the creation of innovative products, turning the blanket into a multifunctional decorative item, workshops that allow visitors to explore this ancient art.

such as rugs, runners, poufs, bags, and purses.

[d (J
Informations Informations
Guided tours: Yes divided, and the remaining visitors can Guided tours: Yes Advance booking required: Yes ° RESTRICTIONS
Schedule/tours: Weekdays — 9:00 wait in a designated area ° RESTRICTIONS Schedule/tours: Every day — 9:00 AM Booking contact:

AM - 1:00 PM and 3:00 PM - 5:30 PM. Tour duration: 20 to 30 minutes - -2:30 PM & +351965 087 618 .
Closed on weekends and public holidays Tour languages: Portuguese; Spanish; & ACCESSIBILITY Minimum number of visitors: 2 & ACCESSIBILITY
Minimum number of visitors: - English Not accessible to people with Maximum number of visitors: 50 Outdoor access; Indoor
Maximum number of visitors: There Advance booking required: No reduced mobility Tour duration: 2 hours ?jfculation

is no limit on the number of people in Booking contact: 9 SPECIAL PROGRAMS Tour languages: Portuguese; Spanish; ‘@ SPECIAL PROGRAMS
groups, but each tour is limited to 10 XX fabrica@fabricaal.com
people at a time. Larger groups will be @ +351266 502 179

English -

14 15


tel:+351965087618
https://www.google.com/maps/place/38.78123,-7.417639
tel:+351965087618
mailto:geral%40rotadomarmoreae.com?subject=
https://rotadomarmoreae.com
https://www.facebook.com/rotadomarmore1 
https://www.instagram.com/rota_do_marmore_ae
https://www.linkedin.com/company/rota-do-mármore-ae/
mailto:fabrica%40fabricaal.com?subject=
tel:+351266502179
https://www.google.com/maps/place/38,0174336,-7.8643200
https://www.google.com/maps/place/38,0174336,-7.8643200
tel:+351968926315
mailto:luis%40fabricaal.com?subject=
http://www.fabricaal.com
https://www.facebook.com/Fabricaal
https://www.instagram.com/fabricaal

Baixo Alentejo

Ferreira do Alentejo
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Vale da Rosa

Q Herdade Vale da Rosa apartado, n.° 111, 7901-909, Ferreira do Alentejo GPS: 38.09246, - 8.07167
Q +351284 739 933 X liliana.faria@valedarosa.com
& www.valedarosa.com @ HerdadeValedaRosa @ herdadevaledarosa

At Herdade Vale da Rosa, in Ferreira do Alentejo, the history and production of seedless table grapes come
together to offer a unique experience. The tour begins in the vineyards, where both traditional and innovative
cultivation methods are explained, with an emphasis on the high vine system used in pergolas. Visitors also
get a close look at the packaging process, highlighting the dedication and precision required to ensure quality.
The production of raisin grapes is done by hand, ensuring a careful selection before they are sent to the
vinegar cellar, where unique aromas and flavors develop.

Informations @ RESTRICTIONS

Guided tours: Yes Tour languages: Portuguese; Spanish; .
(& ACCESSIBILITY

Schedule/tours: Summer season (June English
to September) — 9:00 AM - 6:00 PM; Advance booking required: Yes Outdoor access; Indoor
Winter season (October to May) — 10:00 Booking contact: circulation; Accessible toilet
AM - 5:30 PM XX liliana.faria@valedarosa.com @ SPECIAL PROGRAMS
Minimum number of visitors: - @ +3571284 739 933 Tour programs with lunch,

Maximum number of visitors: 40 Alentejo singing performance,

Tour duration: 60 minutes

and grape harvesting
experience
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Baixo Alentejo

Ferreira do Alentejo

Live Industry

Oliveira da Serra — Lagar
do Marmelo

Q Apartado, n.° 43, 7900-909, Ferreira do Alentejo GPS: 38.087778, -8.174444
@ +351214 129 334 = oliveiradaserra@sovena.pt
& www.oliveiradaserra.pt @ ReceitasOliveiradaSerra @ azeiteoliveiradaserra

The Oliveira da Serra Olive Mill, located in Ferreira do Alentejo, near the Herdade do Marmelo, is an
example of excellence in olive oil production, with a focus on the technology applied to product quality and
environmental sustainability. With ISO 14,000 and ISO 22,000 certifications, the mill uses modern systems in
the production process, from the reception of the olives to the methods of intensive and super-intensive olive
groves, which allow visitors to view the vast expanse of the olive groves. At the end of the tour, guests have
the opportunity to taste Oliveira da Serra olive oils and learn how to distinguish their key characteristics.

Informations

@ RESTRICTIONS
Guided tours: Yes Tour languages: Portugueses; Spanish;

& ACCESSIBILITY

Indoor circulation; Elevator;

Schedule/tours: Summer season, English
weekdays — 11:00 AM - 1:00 PM and Advance booking required: Yes

from 2:00 PM - 7:00 PM. Closed on Booking contact:
Accessible toilet; Lowered

weekends and public holidays (visits B visitalagardomarmelo@sovena.pt

on Saturday possible with a minimum '
reservation of 1 week) ‘@ SPECIAL PROGRAMS

Part of the Terras sem Sombra

service counter

Minimum number of visitors: 1
Maximum number of visitors: 50 Festival Program
Tour duration: 60 to 90 minutes

17


mailto:visitalagardomarmelo%40sovena.pt?subject=
https://www.google.com/maps/place/38.087778,-8.174444
tel:+351214129334
mailto:oliveiradaserra%40sovena.pt?subject=
https://www.oliveiradaserra.pt/pt/oliveira-da-serra/
https://www.facebook.com/ReceitasOliveiradaSerra
https://www.instagram.com/azeiteoliveiradaserra
mailto:liliana.faria%40valedarosa.com?subject=
tel:+351284739933
https://www.google.com/maps/place/38.09246,-8.07167
tel:+351284739933
mailto:liliana.faria%40valedarosa.com?subject=
http://www.valedarosa.com
http://www.facebook.com/HerdadeValedaRosa
http://www.instagram.com/herdadevaledarosa

Baixo Alentejo Baixo Alentejo

Mértola Mértola

Industrial Heritage | Live Industry

Industrial Heritage

Cooperativa Oficina Mina de S. Domingos —
de Tecelagem de Mértola Fundacao Serrdo Martins

Q Rua da Igreja, n.° 35, 7750-338, Mértola GPS: 37.63874, -7.66286 Q Rua de Santa Isabel, n.° 30-31, Corte Do Pinto, Mina de S. Domingos GPS: 37.6731765, -7.4992181
a +351286 612 036 X cotmertola@gmail.com 3 +351286 647534 & +351961940 458 = fserraomartins@gmail.com
& www.museudemertola.pt @ cotmertola & www.fundacaoserraomartins.pt

The Mértola Weaving Workshop Cooperative preserves one of the region’s oldest craft traditions: The Serrao Martins Foundation is a non-profit organization dedicated to the

the weaving of wool blankets. Its decorative patterns are influenced by the Islamic period, evident protection, conservation, enhancement, and promotion of the heritage of Sdo

in the everyday objects of the Islamic houses in the Alcacova neighborhood. The weavers at Domingos Mine and its mining complex. Additionally, it promotes the potential of these

the workshop keep this art alive, using traditional techniques and high-quality raw materials resources, encouraging their use for the development of local communities.
to produce blankets, bedspreads, rugs, socks, hats, and other utilitarian or decorative items,

perpetuating a complete wool production cycle.

Informations Informations

@ RESTRICTIONS

Guided tours: Yes Tour languages: Portuguese; Spanish; Q RESTRICTIONS Guided tours: Yes Advance booking required: Yes
Schedule/tours: Every day — 9:00 English; French Schedule/tours: Summer season, Booking contact: & ACCESSIBILITY

AM —-12:30 PM and 2:00 PM - 5:00 PM. Advance booking required: Yes weekdays — 9:00 AM —12:30 AM and B fserraomartins@gmail.com Outdoor access

Closed on Mondays and the following Booking contact: 2:00 PM - 5:30 PM Q SPECIAL PROGRAMS
Minimum number of visitors: 6 Tour and educational sessions
Maximum number of visitors: 50

(\;-\ ACCESSIBILITY
Lowered service counter
Q SPECIAL PROGRAMS

holidays: January 1%, Easter Sunday, B turismo@cm-mertola.pt
May 1%, and December 24" and 25" = museus@cm-mertola.pt
Minimum number of visitors: 10 2 +351286 610 109 Workshops, artist residencies, Tour duration: 90 to 120 minutes

Maximum number of visitors: 30 and craft sessions Tour languages: Portuguese; Spanish;

for schools: Educational Kit -
The Miner's Kit, designed for

) children from elementary to
Tour duration: 1,5 to 3 hours

English; French

secondary school
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mailto:fserraomartins%40gmail.com?subject=
https://www.google.com/maps/place/37.6731765,-7.4992181
tel:+351286647534
tel:+351961940458
mailto:fserraomartins%40gmail.com?subject=
http://www.fundacaoserraomartins.pt
mailto:turismo%40cm-mertola.pt?subject=
mailto:museus%40cm-mertola.pt?subject=
tel:+351286610109
https://www.google.com/maps/place/37.63874,-7.66286
tel:+351286612036
mailto:cotmertola%40gmail.com?subject=
https://www.museudemertola.pt/nucleos-exposicao/oficina-tecelagem
https://www.facebook.com/pagina.cotmertola

Baixo Alentejo Baixo Alentejo

Beja Vidigueira

Industrial Heritage

Centro Interpretativo
do Vinho de Talha (CIVT)

Q Pracga 25 de Abril, n.° 15, 7960-461, Vila de Frades GPS: 38.21430, -7.82611

Sociedade Agricola Monte
Novo e Figueirinha, Lda

Q Herdade da Figueirinha, 7800-740, Sdo Brissos, Beja GPS: 38.05121, -7. 92637
& +351966 902 828 = josegoncalves@figueirinha.pt a +351284 441211 & civti@cm-vidigueira.pt
& www.figueirinha.pt @ herdadedafigueirinha @ monte-novo-e-figueirinha & www.cm-vidigueira.pt @ municipiovidigueira

Herdade da Figueirinha offers wine and olive tourism experiences, providing detailed insights The Talha Wine Interpretive Center was created to preserve the ancestral know-how of producing wine

into the wine and olive oil production processes. The tour includes a visit to the olive oil mill, in talhas, a technique dating back to the Roman occupation, as evidenced by archaeological finds at the
where visitors can observe traditional production practices, as well as explore the vineyard ruins of Sdo Cucufate. For nearly two millennia, this tradition has endured, defining the artisanal wine
and olive grove. Guests can wander through various corners of the estate and learn about the made in large clay vessels. Whether white, red, or ‘palhete,’ talha wine is a key part of local identity,
complete production cycle, from harvest to tasting. enjoyed at the table and in gatherings with family and friends. The center offers guided tours, sensory

experiences, and wine tastings, as well as an augmented reality app.

Informations

Guided tours: Yes

Schedule/tours: Summer season,
weekdays — 9:00 AM - 6:00 PM. Closed
on weekends and public holidays
Minimum number of visitors: 1
Maximum number of visitors: 60

Tour duration: 90 to 120 minutes

Tour languages: Portuguese; Spanish;

English; French; German

Advance booking required: Yes
Booking contact:

= josegoncalves@figueirinha.pt
& +351966 902 828
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@ RESTRICTIONS

(.E\ ACCESSIBILITY
Outdoor access; Indoor
circulation; Accessible toilet
-@° SPECIAL PROGRAMS

Informations

Guided tours: Yes

Schedule/tours: Tuesday to Friday —
9:30 AM —=12:30 PM and 2:00 PM - 5:30
PM. Weekends and public holidays
—10:00 AM - 1:00 PM and 2:30 PM —
5:30 PM. Closed on mondays and the

following holidays: January 1%t; Easter

Sunday; April 25" May 1% December
25" and the municipal holiday

Minimum number of visitors: -

Maximum number of visitors: Around

30 (larger groups upon request)
Tour duration: 40 minutes

Tour languages: Portuguese; English

Advance booking required: No
Booking contact:
@ +351284 441211
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@ RESTRICTIONS

& ACCESSIBILITY

Outdoor access; Indoor
circulation; Accessible toilet;
Lowered service counter; Rest
areas

°@ SPECIAL PROGRAMS
Traditional clay wine tasting
accompanied by Cante
Alentejano at the end of the tour



tel:+351284441211
https://www.google.com/maps/place/38.21430,-7.82611
tel:+351284441211
mailto:civt%40cm-vidigueira.pt?subject=
http://www.cm-vidigueira.pt 
https://www.facebook.com/municipiovidigueira 
mailto:josegoncalves%40figueirinha.pt?subject=
tel:+351966902828
https://www.google.com/maps/place/38.05121,-7.92637
tel:+351966902828
mailto:josegoncalves%40figueirinha.pt?subject=
http://www.figueirinha.pt
https://www.facebook.com/herdadedafigueirinha
https://www.linkedin.com/company/monte-novo-e-figueirinha/about

Baixo Alentejo

Vidigueira
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Live Industry

Lagar Casa Relvas

Q Lagar Casa Relvas — Herdade da Figueira, 7960-000, Selmes GPS: 38.189540, -7.761886

P

& +351911120 937

& casarelvas.pt @ CasaRelvas @ casarelvas @ casarelvas

Baixo Alentejo

Aljustrel

Industrial Heritage

Parque Mineiro de Aljustrel

Q Centro de Recegdo e Interpretagdo do Parque Mineiro de Aljustrel

PN

7600-020, Aljustrel GPS: 37.86843, -8.16337
& +351910 100 394 = parquemineiro@mun-aljustrel.pt
& www.parquemineiroaljustrel.pt @ parquemineiroaljustrel

In the serenity of the Alentejo, among vineyards and olive groves, Casa Relvas opens its doors for @ parquemineiroaljustrel @ @parquemineiroaljustrel

an authentic experience. Here, where wines and olive oils are produced, visitors can discover the

daily life of the mill, in an atmosphere of closeness and sharing. The Aljustrel Mining Park is located in the former mining area of Algares and its mission is to

Whether in a tasting, an event, or a personalized program, a tour to Casa Relvas reveals not only protect, conserve, and promote the geological and mining heritage of the region. Open to visitors

the production processes but also the passion and values that guide the work carried out. with recreational, educational, or scientific interests, it preserves the memory of the generations

of workers who mined these areas. The experience allows visitors to observe, directly on-site, the

Informations

Guided tours: Yes

Schedule/tours: Monday to Saturday —
9:00 AM to 5:00 PM. Closed on Sundays
Minimum number of visitors: 2
Maximum number of visitors: 100

Tour duration: 30 minutes to 8 hours
(depending on the tour)

Tour languages: Portuguese; English;
Spanish

Advance booking required: No
Booking contact:

& +351911120 937
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@ RESTRICTIONS

& ACCESSIBILITY

Outdoor access; Indoor circulation;
Elevator; Accessible toilet

9 SPECIAL PROGRAMS

Tour Without Tasting; Olive Oil
Variety Tasting (olive oils and
snack); Wine and Olive Oil Tasting
(olive oils, wines, and snack);
Gastronomic Experience (pairing
and optional lunch)

remains of exploitation throughout the centuries and understand how the mine operateds.

Informations

Guided tours: Yes

Schedule/tours: Tuesday to Sunday —
9:30 AM - 1:30 PM and 2:30 PM - 17:30
PM. Closed on Mondays

Minimum number of visitors: 1
Maximum number of visitors: 300
Tour duration: 120 minutes

Tour languages: Portuguese; Spanish;
English; French

Advance booking required: Yes
Booking contact:

BN parquemineiro@mun-aljustrel.pt
Q +351284 009 131
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@ RESTRICTIONS

&, ACCESSIBILITY

Outdoor access; Indoor circulation;
Elevator; Accessible toilet;
Lowered service counter; Rest
areas

9 SPECIAL PROGRAMS
Full-day programs with extended
routes; Miner/Geologist for a Day
program (upon appointment)



tel:+351911120937
https://www.google.com/maps/place/38.189540,-7.761886
tel:+351911120937
https://casarelvas.pt/
https://www.facebook.com/CasaRelvas
https://instagram.com/casarelvas/
https://www.linkedin.com/company/casarelvas
mailto:parquemineiro%40mun-aljustrel.pt?subject=
tel:+351284009131
https://www.google.com/maps/place/37.86843,-8.16337
https://www.google.com/maps/place/37.86843,-8.16337
tel:+351910100394
mailto:parquemineiro%40mun-aljustrel.pt?subject=
http://www.parquemineiroaljustrel.pt
https://www.facebook.com/parquemineiroaljustrel
https://www.instagram.com/parquemineiroaljustrel
https://www.tiktok.com/@parquemineiroaljustrel

Alentejo Litoral
Santiago do Cacém

Vila do Gin — Parque Tematico
Black Pig | Destilaria Black Pig

Q Herdade do Sobral, 7500-011, Destilaria Black Pig, Aldeia de Santo André GPS: 38.05038, -8.74116
& +351926 752 603 = marketing@blackpig.pt
& www.blackpig.pt @ ginblackpig @ blackpig_gin

The Black Pig Alentejo brand, awarded in 2019 for its gin, also introduced Portugal’s first rum from
mainland Portugal, Ilha do Pessegueiro, inspired by the only island on the Alentejo coast. Black Pig is
renowned for being home to the world’s first gin-theme park, Vila do Gin, which follows a sustainable

cycle from harvesting botanicals to bottling. Spanning 15 hectares in the Alentejo montado, it offers

botanical trails, farm animal interactions, and activities for children. The artisanal distillery, using a copper
pot still, allows the visitors to experience the production process of Black Pig gin.

Alentejo Litoral
Santiago do Cacém

Informations

@ RESTRICTIONS
Guided tours: Yes Tour languages: Portuguese; Spanish; B
Schedule/tours: Summer season, every English (E\ ACCESSIBILITY
day — 10:00 AM - 11:00 PM; Winter Advance booking required: No
season, every day — 10:00 AM - 9:00 PM Booking contact: O'utdoo'r access; Indoor
Minimum number of visitors: 2 &, +351968 527 518 circulation
Maximum number of visitors: 10 (larger "® SPECIAL PROGRAMS
groups require prior contact) Mastershows; Entertainment
Tour duration: 30 minutes program; VIP trail
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Industrial Heritage

Museu da Farinha

Q Rua 1° de Maio, n.° 36, 7540-415, S. Domingos GPS: 37.9073741, -8.5508351
& +351961388 217 &= amgrogel@gmail.com
& museu-da-farinhal.webnode.pt @ museudafarinha @ museudafarinha

The José Mateus Vilhena Milling Factory, built in 1927, was restored in 2014 and transformed into
the Flour Museum. The rehabilitation of the old milling factory, dating back to 1925, preserved its
original equipment, offering a unique experience that connects visitors with the history of industrial
archaeology. The Museum promotes educational and cultural activities, providing spaces for social
interaction and learning about rural heritage. Visitors can explore the significance of milling in local
and regional history.

Informations
@ RESTRICTIONS

(\5\ ACCESSIBILITY
Outdoor access; Indoor

Guided tours: Yes Tour languages: Portuguese; English;
Schedule/tours: Summer season, French
Wednesday to Sunday — 2:00 PM Advance booking required: No

- 6:00 PM. Closed on Mondays and Booking contact:
circulation; Accessible toilet

Tuesdays (weekend visits can be Qs +351 961388 217
arranged with prior booking in advance) "@ SPECIAL PROGRAMS
Minimum number of visitors: - -

Maximum number of visitors: 25
Tour duration: 60 minutes
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tel:+351968527518
https://www.google.com/maps/place/38.05038,-8.74116
tel:+351926752603
mailto:marketing%40blackpig.pt?subject=
https://www.facebook.com/ginblackpig/?locale=pt_PT
https://www.instagram.com/blackpig_gin
tel:+351961388217
https://www.google.com/maps/place/37.9073741,-8.5508351
tel:+351961388217
mailto:amgrogel@gmail.com
https://museu-da-farinha1.webnode.pt/
https://www.facebook.com/museudafarinha/
https://www.instagram.com/museudafarinha/

Alentejo Litoral
Grandola

Mina de Ciéncia/Museu
Mineiro do Lousal

Centro Ciéncia Viva do Lousal — Associagdo Centro
Ciéncia Viva do Lousal

Q Mina de Ciéncia, Centro Ciéncia Viva do Lousal, Avenida Frédéric Velge
7570-019, Lousal GPS: 38.035703, -8.4280743
@ +351269 750 520 s info@lousal.cienciaviva.pt
& www.lousal.cienciaviva.pt @ circuitoscienciavivaportugal @ circuitoscienciaviva
The Center aims to incorporate, research, preserve, enhance, and promote the industrial and mining heritage of
Lousal, fostering science and scientific and technological culture within the community. The Museum houses a
valuable collection of documents, objects, and equipment that illustrate daily life during the mine's prosperous
years. Visitors can explore the first gallery ever mined in Lousal and walk through the iconic Waldermar Minning
Gallery, where shale and ore tell the story of the region’s mining history.

Leziria do Tejo

Rio Maior

Informations

( Azeite

s Fonte
Bica

Loja

Live Industry

Azeite Fonte da Bica, Lda

Q Rua da Esperanca, Fonte da Bica, 2040-091, Rio Maior GPS: 39.3651349, -8.9533022
& +351919 984 301 & +351925 906 895 = azeitefontedabica@gmail.com
& www.fontedabica.com @ azeitefontedabica

Azeite Fonte da Bica is a family-owned business dedicated to the production and sale of olive oil since
1974. The on-site mill ensures high-quality olive oil, cold-pressed during the first extraction. At the
store, the visitor will find the brand's products as well as other regional items. The tour includes the

Olive Mill Museum, where antique pieces tell the story of olive oil production. There is also a kitchen for

showcookings and workshops, as well as a tasting room for olive oil tastings.

Informations @ RESTRICTIONS

Guided tours: Yes

Schedule/tours: Tuesday to Sunday
(including public holidays) — 10:00 AM
- 6:00 PM. Closed on Mondays and on

December 24", 25t 31, and January 1%
Minimum number of visitors: -

Maximum number of visitors: 45
(larger groups upon request)
Tour duration: 120 minutes

Tour languages: Portuguese; Spanish;
English

Advance booking required: No
Booking contact:

XX acolhimento@lousal.cienciaviva.pt

26

@ RESTRICTIONS

Filming

& ACCESSIBILITY

Indoor circulation; Accessible
toilet; Rest areas

9 SPECIAL PROGRAMS
Outdoor route with
explanatory panels

Guided tours: Yes Booking contact:
Schedule/tours: Every day — 10:00 AM & +351919 984 301
—-12:30 PM and 2:00 PM - 6:30 PM Q +351 925 906 895
Minimum number of visitors: 2

Maximum number of visitors: 30

Tour duration: 60 minutes

Tour languages: Portuguese; English
Advance booking required: Yes
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& ACCESSIBILITY

Indoor circulation; Accessible
toilet

Q SPECIAL PROGRAMS
Tour with olive oil tasting
and tasting of Fonte da Bica
products (all made/cooked
with olive oil)



mailto:acolhimento%40lousal.cienciaviva.pt?subject=
https://www.google.com/maps/place/38.035703,-8.4280743
https://www.google.com/maps/place/38.035703,-8.4280743
tel:+351269750520
mailto:info%40lousal.cienciaviva.pt?subject=
http://www.lousal.cienciaviva.pt
https://www.facebook.com/circuitoscienciavivaportugal/
https://www.instagram.com/circuitoscienciaviva/
tel:+351919984301
tel:+351925906895
https://www.google.com/maps/place/39.3651349,-8.9533022
tel:+351919984301
tel:+351925906895
mailto:azeitefontedabica%40gmail.com?subject=
http://www.fontedabica.com
https://www.facebook.com/azeitefontedabica

Leziria do Tejo Leziria do Tejo

Rio Maior Rio Maior
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Live Industry ‘ | Live Industry

Enoport Producdo de Bebidas Cooperativa dos Produtores de
Q Rua Mariano de Carvalho, 2041-901, Rio Maior GPS: 39.344258, -8.9402481 sal Fonte Salina de Rlo Malor’ CRL

& +351932 400 146

& www.enoport.pt @ enoportwines @ enoportwines @ enoport-united-wines-sgps Q Rua Principal Marinhas do Sal, 2040-133, Rio Maior GPS: 39.3490833, -8.9555306
& +351961421954 = geral@coopsal.pt
Over the years, the Enoport Wines group has brought together some of the oldest and most iconic Portuguese & www.salinasriomaior.pt
wine companies — Caves Velhas, Caves Dom Teoddsio, Adegas Camilo Alves, and Caves Moura Basto — building
a broad portfolio of brands. Owner of seven estates across various wine regions and 400 hectares of land, it With eight centuries of history — the exploration of the salt pans dates back to the last quarter of
operates four winemaking centers. During the tour to the bottling lines, visitors can follow the process, from the the 12th century, although the use of rock salt goes back to prehistory — the Rio Maior Salt Pans are
filler to the logistics warehouse, where the wines are shipped to national and international sales points. the only case of underground brine exploitation in Portugal, located 30 kilometers from the sea. In

addition, the Rio Maior Salt Producers’ Cooperative sells the salt of its members’ and promotes the
transformation of brine, collaborating with the municipality to enhance and promote this space for
tourism.

[d (J
Informations Informations
Guided tours: Yes Advance booking required: Yes © RESTRICTIONS Guided tours: Yes Advance booking required: Yes @ RESTRICTIONS
Schedule/tours: Weekdays — 10:00 AM Booking contact: Schedule/tours: Summer season, Booking contact:

N . Over 18 years old; Photography; Photography

-12:00 AM and 2:30 PM - 5:00 PM Yt juliana.inverno@enoport.pt Filmi weekdays — 9:00 AM - 12:30 PM Q +351 961421954 .
Minimum number of visitors: - .l ming and 2:00 PM - 6:30 PM. Closed on Q +351927 612 179 & ACCESSIBILITY
Maximum number of visitors: 5 & ACCESSIBILITY weekends Outdoor access
(per group) Outdoor access Minimum number of visitors: - “@ SPECIAL PROGRAMS

Tour duration: 15 to 20 minutes “@ SPECIAL PROGRAMS Maximum number of visitors: 50 Salt, Table, and Art - Learn to

Tour languages: Portuguese; English - Tour duration: 90 minutes Sculpt Art in Salt

Tour languages: Portuguese; English
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mailto:juliana.inverno%40enoport.pt?subject=
https://www.google.com/maps/place/39.344258,-8.9402481
tel:+351932400146
http://www.enoport.pt
https://www.facebook.com/enoportwines
https://www.instagram.com/enoportwines/
https://www.linkedin.com/company/enoport-united-wines-sgps/
tel:+351961421954
tel:+351927612179
https://www.google.com/maps/place/39.3490833,-8.9555306
tel:+351961421954
mailto:geral%40coopsal.pt?subject=
http://www.salinasriomaior.pt

Leziria do Tejo

Rio Maior

Leziria do Tejo

Rio Maior

LN

Silbeco Portuguesa, Lda

Q EN 114, Quinta da Rosa, 2040-335, Rio Maior GPS: 39.3208141, -8.9279671
& +351962 043 584 = liliana.alonso@sibelco.com
@& www.sibelco.com @ sibelcogroup @ sibelco-group @ sibelcogroup

The extraction industry, using dredging equipment, and the processing of sands — including classification,
drying, grinding, and packaging — offer a complete experience. Before the tour, a brief explanation is
provided about the mineral deposit, the extraction method, and the production process, with special
emphasis on safety and environmental protection. The tour begins in the extraction area, where the
geological formation and methods of extraction and processing are explained. Please note that the tour may
be postponed due to unforeseen circumstances affecting the factory’s operations.

lnformations @ RESTRICTIONS

Age (minimum 12 years —

Guided tours: Yes Tour languages: Portuguese; Spanish; )
. exceptions may apply when

Schedule/tours: Mondays and English; French ied b o]

accompanie a responsible

Wednesdays in June and October, Advance booking required: Yes P y P

starting at 2:30 PM Booking contact:

Minimum number of visitors: 5 Q, +351962 043 584 time of bookingl); Photography;

Maximum number of visitors: 20 Filming

(except for school visits) @\ ACCESSIBILITY

Tour duration: 60 to 90 minutes Outdoor access
-@- SPECIAL PROGRAMS

adult [please confirm at the
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Live Industry

Sociedade Panificadora
Costa & Ferreira S.A.

Q Estrada D. Maria Il - Alto da Serra, 2040-063, Rio Maior GPS: 39.3500043, -8.9567513
& +351963 964 704 X dcsbarbosa@paoderiomaior.pt
& www.paoderiomaior.pt @ paoderiomaior @& paoderiomaior

Rio Maior Bread, produced by Costa & Ferreira S.A. Baking Society, is famous for its crispy
crust and soft, moist, and flavorful interior. It is a traditional Portuguese bakery, specializing in
wood-fired bread baked in masonry ovens, a technique that imparts authenticity and quality
to the product, making it a true icon of local tradition. It has over 200 employees and has a
manufacturing complex spanning 85,000 m?.

Informations © RESTRICTIONS

Age (over 3 years);
Guided tours: Yes Advance booking required: Yes

Schedule/tours: Weekdays — 10:00 AM Booking contact:
—5:00 PM. Closed on weekends & +351916 295 110
Minimum number of visitors: 3

Photography; Filming

& ACCESSIBILITY
Outdoor access

Q SPECIAL PROGRAMS

Maximum number of visitors: 10
(per group) A tasting is included at the end

Tour duration: 30 minutes of the tour, allowing visitors to
Tour languages: Portuguese; Spanish; sample the product. In certain

English circumstances, a visitor kit
may also be provided
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tel:+351962043584
https://www.google.com/maps/place/39.3208141,-8.9279671
tel:+351962043584
mailto:liliana.alonso%40sibelco.com?subject=
http://www.sibelco.com
https://www.facebook.com/sibelcogroup
https://www.linkedin.com/company/sibelco-group
https://vimeo.com/sibelcogroup
tel:+351916295110
https://www.google.com/maps/place/39.3500043,-8.9567513
tel:+351963964704
mailto:dcsbarbosa%40paoderiomaior.pt?subject=
http://www.paoderiomaior.pt
https://www.facebook.com/paoderiomaior 
https://www.instagram.com/paoderiomaior

Leziria do Tejo

Rio Maior

Mestre Henriques

Q Zona Industrial De Rio De Maior, n.° 128-129, 2040-357, Rio Maior GPS: 39.3164711, -8.9350026
a +351243 992 404 i comercial@henricarnes.com

san
ams

& www.mestrehenriques.com @ henricarnes @ henricarnes_salsicharia

Mestre Henriques, also known as Henricarnes, is a family-owned company specializing in traditional

Portuguese sausages and cured meats. Founded in 1978, it upholds high-quality standards that cater

to the most discerning tastes. During the tour, visitors are introduced to the three essential stages of

production—preparation, packaging, and smoking—offering a complete experience of the artisanal

Informations

Guided tours: Yes

Schedule/tours: Summer season,
weekdays — 9:00 AM - 5:00 PM. Closed
on weekends and public holidays
Minimum number of visitors: 5
Maximum number of visitors: 8

Tour duration: 45 minutes

Tour languages: Portuguese; Spanish

manufacturing process.

Leziria do Tejo

Rio Maior

Advance booking required: Yes

Booking contact: Q RESTRICTIONS
@ +351243 992 404 Photography

& ACCESSIBILITY

-@" SPECIAL PROGRAMS
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Live Industry

Planicie Verde,
Sociedade Agricola, Lda

Q Planicie Verde Sociedade Agricola Lda, Rua Pogo do Janota, n.° 3,
2040-535, Malaqueijo GPS: 39.2952714, -8.8381781
& +351919 522 466 = geral@planicieverde.pt

aan

& www.planicieverde.pt @ planicieverde

Planicie Verde, Sociedade Agricola, Lda., specializes in the production of lettuce, melon, cantaloupe, and
watermelon, and is recognized both nationally and internationally. The company operates across 650 hectares in
Ribatejo, Alentejo, and Algarve. During the tour, visitors will have the opportunity to see an automated and robotic
production facility, where over 30 million kilograms of fruit are graded, selected, and packaged each year. Visitors

will also learn about lettuce cultivation — from planting and harvesting to packaging.

Informations

Guided tours: Yes Advance booking required: Yes Q RESTRICTIONS
Schedule/tours: Summer season (June Booking contact: -

to August), weekdays — 24 hours a day Q +351919 522 466 (\5\ ACCESSIBILITY
Minimum number of visitors: - Outdoor access; Indoor
Maximum number of visitors: 40 circulation

Tour duration: 60 to 90 minutes @ SPECIAL PROGRAMS

The tour ends with a product

Tour languages: Portuguese; Spanish;
English

tasting
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tel:+351243992404
https://www.google.com/maps/place/39.3164711,-8.9350026
tel:+351243992404
mailto:comercial%40henricarnes.com?subject=
http://www.mestrehenriques.com/pt/Home
https://www.facebook.com/henricarnes
htts://www.instagram.com/henricarnes_salsicharia
tel:+351919522466
https://www.google.com/maps/place/39.2952714,-8.8381781
https://www.google.com/maps/place/39.2952714,-8.8381781
tel:+351919522466
mailto:geral%40planicieverde.pt?subject=
http://www.planicieverde.pt
https://www.facebook.com/planicieverde

Leziria do Tejo

Rio Maior

Live Industry

Nutrileite

Q Rua Padre José Abilio, n.° 6, Alfouvés, 2040-051, Azambujeira GPS: 39.281742, -8.814443
X nutrileite.sociedadeagricola@gmail.com

PN

& nutrileite.pt @ nutrileite.pt

Nutrileite is a family-owned agricultural company with 40 years of experience in dairy production.
Over the years, the company has focused on the continuous improvement of food quality, ensuring
that the animals receive only the best, without relying on external factors. The company has
invested in modernizing its facilities, ensuring the well-being of the animals and respect for the
environment. During the tour, visitors will have the opportunity to learn about the milking process,
feeding, housing, and animal care, from the youngest to milking animals.

Informations

Guided tours: Yes Advance booking required: Yes

Schedule/tours: Every day — 2:00 PM Booking contact: @ RESTRICTIONS
- 4:00 PM Q +351919 711 343 -

Minimum number of visitors: 5 & ACCESSIBILITY
Maximum number of visitors: 20 -

Tour duration: 120 minutes °@- SPECIAL PROGRAMS
Tour languages: Portuguese

Agri-food

Extractive

Fashion and
textiles

Others

Lagar-museu Azeite Castelo de Marvao

Fabrica De Ameixa De Elvas — Sereno & Fonseca, Lda

Museu Municipal de Ponte de Sor — Antiga Fabrica de Moagem e Descasque
Delta Ciéncia e Desenvolvimento — Centro de Ciéncia do Café
Vale da Rosa

Oliveira da Serra — Lagar do Marmelo

Sociedade Agricola Monte Novo e Figueirinha, Lda

Centro Interpretativo do Vinho de Talha (CIVT)

Lagar Casa Relvas

Vila do Gin — Parque Tematico Black Pig | Destilaria Black Pig
Museu da Farinha

Azeite Fonte da Bica, Lda

Enoport Producdo de Bebidas

Cooperativa dos Produtores de Sal Fonte Salina de Rio Maior, CRL
Sociedade Panificadora Costa & Ferreira

Mestre Henriques

Planicie Verde Sociedade Agricola, Lda

Nutrileite

Rota do Marmore do Anticlinal de Estremoz (Rota do Médrmore AE)
Mina de S. Domingos — Fundagdo Serrdo Martins

Parque Mineiro de Aljustrel

Mina de Ciéncia/Museu Mineiro do Lousal — Centro Ciéncia Viva do
Lousal — Associagdo Centro Ciéncia Viva do Lousal

Silbeco Portuguesa, Lda

Nucleo Museolégico das Mantas e Tapecarias de Belver
Museu da Tapecaria de Portalegre — Guy Fino
Fabricaal — Fabrica Alentejana de Lanificios
Cooperativa Oficina de Tecelagem de Mértola

Museu do Sabdo
Chocalhos Pardalinho, Lda


tel:+351919711343
https://www.google.com/maps/place/39.281742,-8.814443
mailto:nutrileite.sociedadeagricola%40gmail.com?subject=
https://nutrileite.pt/
https://www.facebook.com/nutrileite.pt
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