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VILA DE SANTANNA

THE ALDEIA DE CIMA



Santanais a small village in the civil parisRartel
near the old Roman road betweé&ivoraand Beja, which
borders onVidigueirgparish, in the southern part of the UppAafentejo.

The first mention of Sant'Annala Serra dd/lendro’ was recorded following the renovation of a
medieval church that was described as lying between "two villages, the Lower Village and the Upper
Village" in thdParoquiaMemories ofPortel VilaVigcosawritten
between 1722 and 1832. The upper village mentioned in 1758,
appears to have given rise to the name Herdateiade Cima or "The Upper Village Estate".



D.JOAO DABOIM,
THE FIRST NOBLEMAN

In 1258, King CAfonsoalll granted the tract of land calldeélortelIMafomodeto D. Joao déboim his
highest Chamberlain, making this nobleman the first great LoRbafel He was a man of great learning

and erudition, who had been influenced by years spentliving in France. His literary legacy to Portugal

serves as an endless topic for research into medieval literature.
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first sale. The property thereby came into the possession of the Royal House until the year 1385, when it
is was granted by King D. Jodo | to NAh@resPereira, following his leadership in the great Portuguese
victory in the Battle oAljubarrota The Saint Constable, as he would later come to be known, went on to

bequeath the territory to his grandson, Fernando of Portugal, later DuBgagfancaThusPortel

became part of the estate of the royal House of Braganza until the Liberal Revolution of 1820, when it

was confiscated and turned over to the Portuguese State.




THE VALUE OF THE
LAND

Throughoutthe 2,400 hectares of Herdaflleleiade Cimanot a single portion of land
resembles another.
The peculiar features of this land have attracted and retained residents here from time
Immemorial. Thus, the village was founded in a cool climate, set upon the slopes of a
bedrock of schist at an altitude of 330 metres.
It encompasses a huge expanse of cork oak, including 1,750 hectares in the Serra do
Mendro. Mediterranean land use patterns have typically prevailed to make use of the
apparently poor schist soils which are, nevertheless, richly diverse.
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THE UNFORGETTABLE
ALENTEJO

Luisa Amorim discovered tidentejoat an early agewhere the greens and browns of the cork oak trees
mixed with the holm oaks and olive trees, in an immense and seemingly infinite territory, as she stayed in the
region before heading south for her summer holidays in the Algarve.

From her father she learned about the deep sense of pride felt by the local people, the importance of
pIantlng for the future, and the fact that, in this Immense territory, the land only has value if you plant'things : “
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her great passions, from her experience managing the Quinta NoMasgeSenhorado Carmo estate, |n ‘
the Douro region, and the Taboadella estate, in the Dao region. '
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community spirit was reborn, in a project éonceived by the couple, Luisa.Amorim ‘and Fr&tégsosho
have I|ved the authenticity of this place with the|r two daughters In the Ibewmnilterranean ecologlcal
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The typicalAlentejanarchitecture of the houses and agricultural
buildings originally built from mud and brick, with whitewashed walls
punctuated by small windows, has been fully restored by the present

owners.

Due to their isolation, the peoples of tiidentejodeveloped an

autonomous and sustainable way of life, reflected in the rich
gastronomy, which combines products from the pasture landlk,
cheese, meat, ingredients from the vegetable gardens and orchards,
honey and forest fruits such as arbutus, almond and pine nuts.

Breadremains the local staple food, attesting to the huge surrounding
grain fields.




With a unigue biodiversity, the Herdadddeiade Cimahas always had
plentiful water, demonstrated by the existence of several water wheels.
The small plots of land in the lelying areas, which are more fertile,
were dedicated to vegetable gardens and orchards of fig and
pomegranate trees. The plateaus were occupied by mules and bulls,
Alentejanpigs and sheep, who graze on white barley and.oats

In the Alenteja most of the local people still depend on the forestand
agriculture for their livelihood and the Serra Wendrois no exception
- the population depends on what the land gives them, and benefits
from the cultivating the cork oak forest.
The agricultural practices in the 240@ctare estate require little
Intervention, and favour a production model that is integrated with
nature and aims to optimise the local natural resources

We work for nature, not against it!




THE CORK FOREST

SUSTAINABLE CULTURAL
LANDSCAPE

The cork oak forestin the Herdaddédeiade Cimais located in thébero-
Mediterranean ecological zone known as the O8&aenaZone. Using a
sustainable agroforestry management systewhich aims to generate
profit over the medium to long termthe pastoral agresilvosystem of
the cork oak forest, which is subjectto anthropogenic interventions, is
based on the combined presence of two different oak tree spedies
cork oak quercussubel and holm quercugotundifolia). The forest
provides a variety of food and wildlife habitats, and is essential for soll
conservation, regulates the water cycle, decreases carbon emissions and
conserves biodiversity.

The cork oak forest, a cultural landscape in southern Portugal, is
considered to be one of the 35 most important ecosystems in the world
for preserving biodiversityon a par with Amazonia, the African Savanna
and Borneo. More than 200 animal species and 135 plant species find
Ideal conditions for survival here.

It is also a paradigm of sustainability, since it produces a variety of non
timber forestry resources of which cork is the prime example, and also
Including acorns, mushrooms, honey and even game.
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SUSTAINABLE T T
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In the Herdad&\ldeiade Cima sustainability means profound respect
for the land. Focusing on the recovery of an entire territory, this is not
just a question of reducing the use of chemicals, but of recovering the
Serrada S Yy R MdgMeicosystem, helping preserve this natural and
cultural heritage, and reinforcing biodiversity for future generations and
the wellbeing of all those who live and work there

Today we respect the past to build the future!




WHITE MERINO
SHEEP

Merino white sheepis one oftHe f S y 0l§e8t Br€keds, brought by
Phoenicians, Greeks and Carthaginians, on their commercial trips to the
Iberian Peninsula. These docile sheep, who have a sturdy build and fine

wool, graze in the large stretches of land of the Herdaldkeiade Cima

The flock of sheep, with more than 1500 animals, is left to roam freely,

taking advantage of the natural pastures of a sustainable ecosystem

throughoutthe year, helping to maintain the soll, its biodiversity and

avoiding the danger of forest fires during thef S vy In@ i
months.




THE LEGENDARY
OLIVE GROVE

In the Herdad&\ldeiade Cimathere is a legendary olive grove that has
resisted the passage of tintehe HortadosFontanaisMore than one
hundred ancient olive trees extend over 1.25 hectares, attesting to the
guality of the soil and the survivability of this species, whose parched
trunks can sometimes grow to a diameter of over 8.5 metres



THE IMPORTANCE
OF BEEKEEPING

Bees perform a crucial role for the planet and help ensure the balance of
ecosystems. In the Herdadddeiade Cimaestate, bees pollinate plants,
favouragricultural production and, through their high nutritional value
products- such as honey and pollen extracted from flowettsey contribute
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In the Serra ddMlendrowe support biodiversity and have recovered
sustainable agricultural techniques with steps that help us protect the soll,
conserve water and preserve the environment and local social and cultural
life. This philosophy and approach to nature preserves the life of bees and

ensures a more balanced system, since they require around 10 million
flowers to produce ondtre of honey

We currently have 15 apiaries and 599 beehives. Whenever the right
conditions exist, bee colonies are carefully transported by beekeepers to
places where specific flower varieties are in full bloom. This is the reason for
the varyingflavoursof honey, which depend on the season and the flowers in

bloom.




FLOWER HONLEY
POLLEN OF WILD

LAVENDER

At springtime, pollen is collected from flowers by

bees, transported to the hive and collected in the The honey of Herdad&ldeiade Cima is pureand
pollen trap. producedhe least possible human intervention
This pure food source, which exists in the form of It Is produced from a treasure chest of pollens. Of
granules, has been valued for centuries as an particular interest is the wild lavender that grows
extraordinary food supplement, unparalleled in In the unigue ecosystem of the cork oak orchards

of Serra déMendro, unspoilt by either industrial
or urban pollution.

The warm temperatures of early summer are ideal
for extracting honey in its liquid state, a process
that usually takes place between June and July, at
the peak of production. The low temperatures of
winter can cause the honey to crystallize without
any loss of nutritional value. This is the mark of

guality honey.
Over time, liguid honey tends twrystallise It
must be keptin a dry and cool environment and at
room temperature.

nature. It is rich in amino acids and vitamins of
biological originprotides, lipids, sugars and
minerals, and contains most of the elements

essential to life on Earth.
Flower pollen should be chewed and consumed
on an empty stomach. It may also be eaten with
yoghurt, fruit or vegetable smoothies, porridge or
cereal.
It should be kept at room temperature, in a dry
and cool environment.
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THE ARBUTUS
SMOOTH AND
FRUITY FLAVOUR

When we smell the wet schist soll, between October and November, at
the HerdadeAldeliade Cimaestate this inspires us to harvest red fruits,

In particular arbutus berries from the strawberry tree (arbutuedo),
which bring riclcoloursto the autumnal slopes of the Serra dtendro.
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flowers from the previous year and are hapatked. The fruit has an
unusual contrasted texture: beneath the granular peel there is smooth
pulp, which has an intense and fruftgvour.

The round trees found on the slopes of the cork oak forest have vibrant
coloursg when the fruit Is ripe it varies between strong yellow and
Intense redc and seem to herald Christmas, making the strawberry tree
one of the most striking Portuguese forest spaces.



ARBUTUS
JAM

In the Serra ddlendro, arbutus jam is highly
appreciated for its texture and consistency, as a
perfect accompaniment for cheeses and winter

desserts.

Arbutus jam from HerdadAldeiade Cimais
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recipe and usesthe whole friib S R 2 Yy Qi
remove the seeds so as to ensure greater
texture and acidity. With a velvety structure,
arbutus jam maintains the originflavour of
the ripe fruit, harvested between October and
November, revealing a delicate, fresh and
Intense fruit, and great balance.
The jam jar must be kept in a dry and cool
environment. After opening, keep in the
refrigerator.
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ARBUTUS
JELLY

Jelly has been a way of preserving fruit and
obtaining sweet products since antiquity. It is
also a very Portuguese sweet, and reminds us

of countryside aromas anfthvoursand
precious moments spent at the family table.
At the Herdade d#\ldeiade Cimaestate, every
moment is perfect to enjoy some traditional
jelly, especially arbutus jelly, with its elegant
aroma, that is reminiscent of the forest in the
late autumn.
This jelly is obtained by cooking the pulp of the
arbutus berries harvested in the Serra do

Mendro, adding sugar equivalent to its net
weight, achieving a thicker consistency due to

the fact that arbutus fruit is high in pectin.

The jelly jar should be kept in a dry, cool
environment at room temperature.



ECOLOGICAL
BIODIVERSITY

The estate preserves natural habitats such as woodlands filled with Cretan
rockrose, woolly rock rose, gorse, groom, small trees and brambles,
Interspersed with spontaneous grassland. This habitat is ideal for
sedentary species such as Iberian partridge, hare, pheasant, small

bustard, fox, mongoose, wild boar aAtentejanblack pig. In these
pollution-free lands, it is common to see storks, sparrows and goldfinches,
as well as impressive birds of prey, such as the black vulture or kite






% The Serra ddendroseparates the Alté\lentejofrom the BaixoAlentejoand has its highest point in
et the HerdadéAldelade Cimaat an altitude of 424netresabove seal level. It was here that Luisa
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e : plant the first traditional terraced vineyard in thdenteja , - B D
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GEOLOGICAL
HERITAGE

The Ancient Iberian Massif

TheAlentejoregion has few natural resources, but it is the only national
wine region where we can find almost all types of soils in Portugal.
This is a differemilentejo, the Serra ddendro, which separates the
Alto Alentejofrom the BaixoAlentejo, pertains to the oldest
geomorphological unit of the Iberian Peninsula and presents a geological
singularity known as horst, which resulted from uplifting of land that
created the block of schistrocks in this area.

The lands we walk on today, that consist of schist, granite, gabbro and
guartzite, among many other types of rocks, are still an original
specimen of the mountain range, the ancient Iberian Massif, which
authors have terme®ariscaror Hercynian, which started to rise from
the ocean about 380 million years ago



ALTO ALENTE]JO

BAIXO ALENTEJO

ESPANHA

PORTO

UGAL

LISBOA

MOUNTAIN RANGE OF THE ALTO ALENTEJO

Serrade SddMamede (1205netres)
Serra deMarvéao (865netres)
Serra deOssa (650netres)

Serra deArraiolos (40metres)

MOUNTAIN RANGE OF BAEXO ALENTEJO

Serrade Grandolg383metres)
Serra de Portg418metres)
Serra do Mendrq424metres)
Serra da Adicéb22metres)
Serra do Cerc#B78metres)

THE MOUNTAIN
RANGES OF THE
BAIXO ALENTEJO

Despite the widespread idea that tiAdentejoconsists entirely of
Immense plains and wheat fields, that stretch out to infinity, today the
landscape is dominated by walls of intensive olive groves. In fact, for the
local people, thdBaixoAlentejois filled with mountain ranges, with six in
total, from north to south. In the southwest of the Iberian peninsula, the
Alentejois the lowest point of the remnants of this ancient mountain
range



THE SERRA DO
MENDRO

THE MOUNTAIN RANGE THAT
SEPARATES THE ALTO ALENTEJO
FROM THE BAIXO ALENTEJO

Serra ddVlendro- Rugged morphology and unusual landscape
The lands of the Serra ddendroare rocky, with a rugged morphology
and unusual landscape, with huge schist outcrops, in a place where daily
temperatures may vary by as much as 20° C. In this respect, the zone
resembles distant wine regions, such as Rutherford dfdlon in the
Napa Valley, California.

Guided by a philosophy of deep respect for the natural resources, we
preserve the less productive soils and integrate their different crops in a
sound ecological manner, in light of the fact that fog and winds from the
Atlantic ocean reach the slopes and the interior of the valleys at varying

Speeds, originates a wide array of microclimates and, consequently,
micro-terroirs.
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