Seguindo o gosto pela tradicdo e cultura portuguesa, o Chefe Samuel Mota e
Sommelier Nuno Oliveira uniram - se para criar o modelo ideal de Provas de Vinho:

UMA “VOLTA A PORTUGAL”
EM COPOS DE VINHO E
APONTAMENTOS
GASTRONOMICOS.

AS NOSSAS PROVAS

Acompanhadas, guiadas e orientadas pelas emogoes,
sensagdes e conhecimentos adquiridos ao longo dos anos.

PROVA 1| 60€

o VINHOS TRANQUILOS
o PETISCOS

Viagem pelas principais regides vitivinicolas de Portugal, pelas
varias castas nacionais, as vinhas e o seu terroir com petiscos
tradicionais gastronémicos e as suas historias.
Duracgéo: 50 minutos

PROVA 2 | 60€

4 VINHOS FORTIFICADOS
4 DOCARIAS

Vinhos doces, os seus métodos de vinificacdo e historia
acompanhados com a melhor dogaria Portuguesa.
Duragédo: 50 minutos
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Following the passion for tradition and Portuguese culture, Chef Samuel Mota and
the Sommelier Nuno Oliveira got together to create the ideal model for Wine Tastings:

A"TOUR ARROUND PORTUGAL"
IN WINE GLASSES AND
GASTRONOMIC

DELIGHTS.

OUR WINE TASTING

Guided and oriented by emotions, sensations and knowlege
acquired alond the years.

TASTING 1 | 60€

o STILL WINES
3 SNACKS

Journey through the main Portuguese wine regions, the various
indigenous grapes, the vineyards and their Terroir paired with
traditional savoury snacks and their stories.

Duration: 50 minutes

TASTING 2 | 60€

4 FORTIFIED WINES
4 PASTRIES

Sweet wines, their wine making methods, technics and history
paired with the best Portuguese pastry.
Duration: 50 minutes
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Par goGt pour la tradition et la culture Portugaise, le Chef Samuel Mota et le Sommelier
Nuno Oliveira se sont réunis pour créer le modele idéal de dégustation de vins:

UN "TOUR DU PORTUGAL"
EN VERRES DE VIN ET NOTES
GASTRONOMIQUES.

NOTRE DEGUSTATION

Accompagné, guidé et orienté par les émotions, les
sensations et les connaissances acquises au fil des ans.

DEGUSTATION 1 | 60€

3 VINS TRANQUILES
3 SNACKS

Un voyage a travers les principales régions viticoles du Portugal,
les différents cépages nationaux, les vignobles et leur terroir avec
des anecdotes gastronomiques traditionnelles et leurs histoires.
Durée : 50 minutes

DEGUSTATION 2 | 60€

4 VINS FORTIFIES
4 DOUCEURS

Les vins douy, leurs méthodes de vinification et leur histoire,
accompagnés des meilleures douceurs portugaises.
Durée : 50 minutes
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