
H A R V E S T  P R O G R A M
3  n i g h t s

HARVEST
EXPERIENCE



In this program, entirely dedi-
cated to wine and grapes, we 
invite you to join us, in which 
is one of the most important 

times of the year at 
Malhadinha!

The celebration of the 
harvest dates back to 
ancient times where the 
Greeks, Romans and Egyp-
tians celebrated the 
moment that marked the 
end of another intense agri-
cultural year. The Harvest is, 
to this day, a proof of resi-
lience and teamwork, of Man 
and the vineyard over wea-
ther conditions, diseases 
and pests which affect crops 
and hard work in the fields.

This is a festival that 
values tradition, coexis-
tence, the wealth of what 
earth supplies us with and 

the passion for wine.

“Life is good, but Wine is 
better.”

- Fernando Pessoa

harvest
Follow the entire wine process of 
wine making on this 3 night expe-

rience



3:00pm
Arrival at Herdade da Malhadi-
nha Nova and check-in at our 
Reception/Tavern, a requalified 
space created from the old 
stables built when the property 
was acquired in 1998;

Savour the notes of tropical 
fruit from our latest harvests as 
you arrive in your room;

6:00pm
Visit the estate on our vintage 
4×4s. Take the opportunity to 
learn about the organic practi-
ces of our viticulture team, enjoy 
the vast landscapes that the 
Alentejo has to offer and visit 
the winery, followed by a tasting, 
accompanied by our wine 
tourism team;

8:00pm 
To start the evening, accept 
the invitation to a themed 
dinner at the Restaurant - 
Organic & Inspired Cuisine. A 
special menu will be prepared 
for you accompanied by a 
vertical tasting of Monte da 
Peceguina wines.

In this 3-night experience, we invite you to experience all the hustle and bustle that is the grape 
harvest, whilst enjoying the essence of the Alentejo, characterized by its unique sense of time and 
space. Enjoy the landscapes as far as the eye can see, savour the unparalleled gastronomy and 
immerse yourself in the culture that is transmitted at every moment.

“The wine festival”
Albert Anker
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6;00am 
[Schedule suggestion] - 
Harvest Experience with Kit - 
The harvest starts at 4am, 
choose your time and head to 
the vineyards for a Harvest 
Experience with our team and 
embrace the tradition of hand-
-picking the grapes;

8:00am - 11:00am 
Smell the first aromas and 
savour a breakfast full of 
fruit, jams and natural juices;

1:00pm 
Enjoy the Malhadinha lands-
cape and feel nature at its 
purest with a picnic in all its 
refinement amongst the 
vineyards;

Afternoon in the Cellar – 
This is the time of year when 
the smell of must fermenting 
in the cellar invades the 
senses. Come and be part of 
the winemaking process: 
selecting the grapes at the 
sorting table and treading 
them in the lagares - a unique 
experience. 

Relaxing Vinotherapy massage  
At the end of the day, enjoy a 
Vinotherapy massage for 
couples, with the exfoliating 
and antioxidant power of the 
Malhadinha grapes [prior 
booking only]. A minimalist, 
timeless and immersive expe-
rience in the new Malhadinha 
Wellness Centre, designed by 
the Aires Mateus studio 

8:00pm 
Harvest Themed Dinner.  Our 
team of chefs will specially 
prepare a menu inspired by 
the grape harvest, using the 
must of various fermenting 
grape varieties to accompany 
a selection of Peceguina 
single varietals.

“The grape harvest”
Carlo Ferranti
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and with exclusive facial 
treatments in the Alentejo by 
the Azorean brand Ignae;



11:00am
Four-wheel drive on the Estate's 
trails – Embrace the morning 
freshness with a four-wheel drive 
through the vineyards and plains of 
the Alentejo;

1:00pm
Light lunch in the Units - The 
meats produced on our estate, from 
certified and extensively reared 
animals, will serve as the motto for 
your lunch - Black pork presa and a 
tartar of Alentejo PDO meat to 
accompany Malhadinha Tinto 
2021, the novelty;

6:00pm
Special vinotherapy bath in the 
room - Relax at the end of the day 
with a bath specially prepared for 
you and feel the revitalizing power 
of our grapes;

8:00pm
To start the evening, dine with us 
and find the perfect marriage 
between gastronomy and the wines 
produced on the estate. Grapes will 
be the king ingredient in the menu 
prepared by our team of chefs;

Our Pastry Chef, Cintia Koerper, 
presents a dessert based on Herda-
de’s organic honey, to accompany 
our Late Harvest.

Wake up with the freshness of the morning. Smell the first aromas and savour a breakfast full of 
fruit, jams and natural juices;

“Grape Harvest in the Ararat Valley”
Artak Zakaryan
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8:00am - 11:00am
Breakfast - Start the day in 
the best way with a breakfast 
full of fresh products;

11:00am
Pottery workshop at Atelier 
da Malhadinha, inspired by 
the leaves and bunches of 
grapes produced on the 
estate - let nature sharpen 
your creative skills;

12:00am
Check-out*;

1:00pm
Light lunch based on organic 
products produced sustainably 
on the estate;

*Late check-out depending on 
availability.

“Rowers’ lunch”
Renoir
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VALUE OF EXPERIENCE

Price of experience per person based on double occupancy:

1 670,00 € per person in a double room at Monte da Peceguina  

1 745,00 € per person in junior suite at Monte da Peceguina 

1 820,00 € per person in suite at Monte da Peceguina   

2 195,00 € per person in suite at Casa do Ancoradouro  

2 345,00 € per person at Casa das Artes e Ofícios 
[Minimum occupancy 4 people] 

2 345,00 € per person at Casa da Ribeira 
[Minimum occupancy 6 people]  

2 345,00 € per person at Casa das Pedras 

0-3 years free / 4-11 years 125€. Price per night per child.

[Includes] 2 nights' accommodation. All meals and drinks mentioned in 
the programme. All activities mentioned in the programme. Welcome in 
all rooms consisting of wine, fruit from the estate, a tile with cured 
sheep's cheese and homemade jam accompanied by Alentejo bread.

[Excludes] All drinks with and after meals, except those mentioned in 
the programme.

[Offers] Possibility of a late check-out offer. 

[Cancellation and payment policy] Programme confirmation is subject to 
initial payment of 50% of the programme price. If cancelled up to 15 
days in advance, 50% of the total booking will be charged. If cancelled 
less than 7 days before the programme or in the event of a no show, the 
total price of the programme will be charged.


