PORTUGAL: UNDER THE SKIN
LISBON - ALENTEJO - ALGARVE

Your Journey at a Glance
There is a relaxed and unhurried approach about Portugal that we at epic adore. The best
way to understand this for yourself? Go local, discovering Portugal from its root, visiting
local producers at the foot of its growth.
We’ll take you to small-scale wine producers disrupting the organic movement, by
allowing grapes to grow in their rawest and most natural form. Down south, discover a
family-owned oyster farm boasting three generations of history. They produce some of the
finest oysters, best when served fresh with a squeeze of Algarvian lemon, and a crisp white
wine, with views out to the Ria Formosa marshlands.
Ready to get under the skin and discover what makes Portugal tick? We’re certain this
itinerary will ignite your taste buds.

Date

Location

Things to see and do

Days 1 - 3

Lisbon

Start your journey of discovery in Portugal's buzzing capital.
Spend a day exploring the locals markets with a Portuguese
chef, an evening with a sommelier explaining Portugal's
regions through its grapes, and visit a winery disrupting the
Lisbon wine movement, just 25 minutes outside the city.

Days 3 - 7

Alentejo

The culinary region of Portugal, Alentejana is every locals
favourite cuisine. Arouse your senses at an Aromatic herb
farm, venture through a cork forest with an archeologist, and
sample some of the finest olive oil produced in the country.

Days 7 - 10

Algarve

Not only breathtaking for its coastline, the Algarve is home to
some of the country's finest artisanal producers. Hit its bays
with a local foodie and enjoy some wind down time in a
boho-beach boutique hotel.

When to go:

Ideal trip length:

Adventure level:

May - Oct

10 Days

Culinary adventure

DAYS 1 - 3: LISBON
After checking into a small boutique hotel, with links to the oldest pastelaria in
town, spend the next couple of days exploring the town with foodie locals. Discover
hole-in-the-wall shops filled with the most unique artisan goods, from one-room
bookshops to mercearias dedicated to regional cheese.

Market tour with a Chef
Hit the markets with a local chef who hails from the city. Discover the basic
necessities behind Portuguese cuisine, before venturing back to the chefs
neighbourhood apartment to prepare a local feast. The day finishes with a walking
tour of historic neighbourhoods, hitting local petiscos bars for traditional delicacies
as you go.

The Wine flat
Uncork Portugal’s history with a local sommelier in an informal setting at her Wine
Flat, where she’ll take you through the different grape varieties and their distinct
tastes (and how this changes with the addition of local ‘petiscos’). You’ll leave full of
knowledge, no doubt with a greater appetite to discover more about Portugal’s vast
wine regions.

Meet the Maker: Torres Vedras
Some of the best wines are the ones that come with a story, where the true grit,
determination, and individual efforts of its producer is evident in the flavour and
complexity of the wine. Spend the day with a local winemaker, exploring the
endless vine-covered fields as they take you through the process of the finest
organic wine production.

DAYS 3 - 7: ALENTEJO
Cork Farming
Experience an activity unique to Portugal and the Alentejo region which on its own,
is the largest cork supplier, producing over 50% of the world's supply.
Visit a family-run farm set over 540 hectares on a 4x4 and hiking tour with a local
archeologist and the estates 4 friendly dogs in tow. Pass by historic dolomens and
endless cork trees that decorate its land.

Sunrise in the Portuguese desert
To truly understand Portugal from its roots, you need to take a view from above.The
Alentejo region is one of Portugal’s most remote and spectacular, also referred to as
the ‘Portuguese desert’ there really is no better destination to take a flight.

Tour of an Olive Oil Monte
Spend the morning with a local producer trekking along the olive trees trail (some
more than 1000 years old). Learn about the process behind olive oil production and
why it’s so essential to the Alentejo region. The best is saved for last, with an olive
oil tasting, paired with artisanal bread and a local olive oil cake to finish the tasting
with a sweet note.

DAYS 7 - 10 ALGARVE
Oyster of Moinho
Spend the morning at a family-owned oyster farm that has been passed down three
generations and covers 26-hectares within the Ria Formosa Natural Park. Learn
about the lifecycle of the oyster, before picking and preparing your own. Delicious
when served with a twist of lemon and a glass of Algarvian dry white wine.

Market in the mountains
Step away from the coastline and venture up north to the mountains with an expert
local guide, visiting one of the oldest cities in the market. Here you’ll discover your
creative side, understanding the ancestral techniques connected to food in
traditional arts and materials, learning how to weave traditional Algarvian handicrafts
all whilst enjoying some of the emblematic Algarve food specialities.

ACCOMMODATION
Our philosophy is to avoid large chain hotels and to focus on distinctive places to
stay that are defined by character and style. We can propose a range of
accommodation options to suit your budget and style. This could be a charming
traditional quintas or herdades in Portugal’s wine regions, a boutique hotel that
combines traditional Portuguese style with contemporary design, or a luxury hotel
that offers all the facilities and service you might expect from a five star property.

