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PINARELLO & ALENTEJO WINE PROGRAMME 
SÃO LOURENÇO DO BARROCAL & HERDADE DO ESPORÃO 
Number of Participants: 1 to 6 people 
Price of the  programme for 1 pax: 1874¤ 
Price of the  programme for 2 pax: 2357¤ 
Programme valid for 2019 

DAY 1 
2:00 pm Check-in at São Lourenço do Barrocal 
2:30 pm Departure on Pinarello road bicycle – Approx. 40 km route (to be defined by the client) – 
estimated duration: 2h00  
5:00 pm Vertical Wine Tasting at São Lourenço do Barrocal 
Visit the on-site Winery, an integral part of the ‘monte’ and the estate's regeneration, producing first-
class single-estate wines. Grapes selected and picked by hand from the estate’s 15 hectares of vineyards 
form the basis of limited editions. The remaining grapes are carefully blended before initiating the 
ageing process. 
Wines for tasting: 
 - São Lourenço do Barrocal Reserva White 2016 
 - São Lourenço do Barrocal Reserva White 2017 
 - São Lourenço do Barrocal Reserva Red 2013 
 - São Lourenço do Barrocal Reserva Red 2014 
 - São Lourenço do Barrocal Reserva Red 2016 
8:00 pm  Dinner at the restaurant Hortelão/ São Lourenço do Barrocal 
In the ‘monte’, good food and great cooking are thoroughly enjoyed and that is why seasonal quality 
ingredients, coming from the farm production itself and its organic vegetable garden, are privileged. A 
tasting menu will be served, paired with 2 wines. 
10:00 pm Overnight stay at São Lourenço do Barrocal 

DAY 2 
8:00 am Breakfast 
9:00 am Departure on Pinarello road bicycle – 68 km route (Barrocal & Herdade do Esporão) – 
estimated duration: 2h30 
12:00 pm Special Cellar Tasting at Herdade do Esporão 
Tour of the Lagares Winery with brief explanation of the Herdade do Esporão winemaking processes. 
Built in 2014 using techniques and materials from the region, the winery’s architecture was designed 
down to the smallest detail. This is a special place, conceived to craft the best wines in a personal and 
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manual way, using processes that date back to the origins of winemaking – foot treading in marble 
winepresses and clay amphorae -, as well as techniques that embrace progress, such as the concrete 
tulip-shaped tanks. The tour is followed by an exclusive tasting in the Cellar’s Special Room, 30 metres 
underground.  
Wines for tasting: 
- Esporão Reserva White 2013 
- Esporão Private Selection White 2012 
- Esporão Reserva Red 2009 
- Esporão Reserva Red 2011 
- Esporão Alicante Bouschet Red 2009 
- Esporão Private Selection Red 2008 
1:00 pm  Lunch at the Herdade do Esporão restaurant 
Chef Carlos Teixeira and his team prepare a special 5 moments Menu featuring cuisine that is closely 
connected to the land, showcasing traditional Alentejo, Portuguese and seasonal products. The meal 
will be paired with 3 wines.  
5:00 pm Sports Massage at Susanne Kaufmann Spa Barrocal (60 min) 
8:00 pm Dinner at the restaurant Hortelão/ São Lourenço do Barrocal 
10:00 pm Exclusive stargazing at the hotel provided by Dark Sky Alqueva 
11:30 pm Overnight stay at São Lourenço do Barrocal 

DAY 3 
08:00 am Breakfast 
09:00 am Free time 
12:00 pm Check-out 

Note 
This is a programme suggestion. Please note that availability and schedule for activities will be subject to 
confirmation at the time of your reservation. 

THE HOTEL SÃO LOURENÇO DO BARROCAL 
Located in Alentejo, Portugal, in the foothills of medieval Monsaraz and nearby the Alqueva lake, São 
Lourenço do Barrocal is a carefully rejuvenated ‘monte alentejano’, an ancient small farming village, 
working today as a luxury hotel, set amidst olive groves, holm oaks, and vineyards. 
Set in a 780-hectare estate that has been in the same family for over 200 years, it continues to thrive as 
a farming estate, producing certified organic cattle, fruit and vegetables, olive oil and wine. It 
comprises a winery on-site, two farm-to-table restaurants, a farm shop and a spa by the Austrian brand 
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of organic cosmetics Susanne Kaufmann. It also features two outdoor pools (adults and children), an 
organic vegetable garden and orchard, stables with a horse riding ring and a set of activities. 
Website: www.barrocal.pt 

THE HERDADE DO ESPORÃO 
Located in Portugal at the heart of Alentejo, in Reguengos de Monsaraz, Herdade do Esporão boasts more 
than 750 years of history and unique farming conditions – a favourable climate, diverse soils and an 
extraordinary biodiversity that helps us produce in harmony with Nature. This total area of 1800 
hectares and approximately 702 hectares of vineyards, olive groves and other crops farmed under Organic 
Production Methods, includes around 40 grape varieties, four olive varieties, as well as orchards, 
vegetable gardens and some grazing animals, like cows and sheep. There are also three wineries on the 
Estate, the Lagares Winery, Monte Velho Winery and White Winery, as well as a modern Olive Mill that 
operates with zero waste. The visitor’s centre, restaurant and shop offer various activities associated with 
the fields mentioned above, as well as the historic centre with buildings from the 15th and 16th centuries, 
and an archaeological museum. 
Website: www.esporao.com 

THE PINARELLO BICYCLES 
Pinarello was founded in Treviso (Italy) in 1952 by Giovanni (Nani) Pinarello and it is a world leader in 
the design and manufacturing of high-end racing bikes, frames and accessories. 
This name, Pinarello, recalls legendary victories of the greatest cyclists of all times: since 1975, the first 
victory in Giro d’Italia with Fausto Bertoglio, Pinarello has won all the most important races in the 
world, including Olympics, World Championships, Tour de France and Vuelta a Espana. 
All the bikes produced for the best riders in the world are also available for the amateurs, to allow 
everyone to perform the best possible. 
Website: www.pinarello.com 

The bicycle included in this programme is the Pinarello Gan S: 
 -Pinarello Gan S Frameset 
 -Sram Red 22 Groupset 
 -Zipp Alloy 30 Wheels 
 -Fizik Saddle 
 -Zipp Stem and Bars 
 -Elite Cages 
 -Vittoria Tires and Tubes 

http://www.barrocal.pt
http://www.pinarello.com
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BARROCAL & ESPORÃO WINE PROGRAMME 
SÃO LOURENÇO DO BARROCAL & HERDADE DO ESPORÃO 
Number of Participants: 1 to 3 people 
Price of the  programme for 1 pax: 1829¤ 
Price of the  programme for 2 pax: 2157¤ 
Programme valid for 2019 

Note 
This programme is in all identical to the previous one but does not contemplate the use of Pinarello 
bicycles. For traveling from São Lourenço do Barrocal to Herdade do Esporão and vice versa, transfers 
by car (maximum 3 pax) were included as was a 3-hour stay in Esporão to allow the tasting and lunch. 


