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AGUEDA

Desperta os teus sentidos
Arouse your senses

+INFO

WWW. cm-agueda.pt

Posto de Turismo de Agueda | Agueda Tourism Office

Largo Dr. Joao Elisio Sucena

3750-234 AGUEDA | Portugal

. +351234 601412

® Todos os dias (exceto a segunda-feira e feriados) das 10:00 as 13:00 e das 14:00 as 18:00
(everyday except Monday and holidays)

GPS 40°34'18.88"N | 8°26'53.73"W

Camara Municipal de Agueda

Praca do Municipio

3754-500 AGUEDA | Portugal

. +351234 610 070

® 2.2a6.2das 9:00 as 17:00 (from Monday to Friday)

<) dv-as@cm-agueda.pt

Imagens de: Municipio de Agueda, Quinta Vale do Cruz, Confraria Enogastronomica
Sabores do Botaréu e Associagao Rota da Bairrada
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VIAJA ATRAVES DOS SABORES
TRAVEL THROUGH THE FLAVORS
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VIAJA ATRAVES DOS SABORES
TRAVEL THROUGH THE FLAVORS

GASTRONOMIA GASTRONOMY

[PT] Agueda convida a despertar os teus sentidos com uma oferta apurada de pratos
tipicos que tornarao a tua experiéncia ainda mais agradavel. A realizacao anual da
Festa do Leitdo comprova a importancia desta iguaria para o concelho de Agueda,
mas também para a regiao da Bairrada. No menu gastronomico Aguedense também se
recomendam como especialidades: os rojoes, a lampantana com carne de carneiro ou
ovelha, o coelho "a moda de Agueda" e o bacalhau "a Lagareiro" (no forno), "albardado"
(frito e com molho de cebolada) e "a Ribeirinho" (frito).

Visita Agueda e desafia-te na descoberta dos seus sabores.

[EN] Agueda invites you to arouse your senses with an exquisite offer of typical dishes
that will make your experience even more enjoyable. The annual "Festa do Leitao"
[Piglet Festival] makes a statement about the importance of this delicacy not only for
the municipality of Agueda, but also for the Bairrada region. In the local menu the
following specialities are also recommended: the “rojoes”, the "lampantana" with lamb
or sheep meat, the rabbit "a moda de Agueda" and the codfish "a Lagareiro" (in the
oven), "albardado" (fried with onion sauce) and "a Ribeirinho" (fried).

Visit Agueda and take the challenge of discovering its flavors.
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VINHOS WINES

[PT] A visita a Agueda & marcada por uma boa mesa com sabores tradicionais, vinhos
e espumantes de exceléncia, que tornam cada ocasiao memoravel. A qualidade dos
produtos é reconhecida a nivel nacional e internacional, resultado dos distintos
prémios para vinhos e espumantes produzidos no concelho. Agueda integra a Regiao
Demarcada da Bairrada que se estende por 108.000 hectares, dos quais cerca de 12.000
hectares sao de vinha. Além das provas de vinhos e espumantes ha outras atividades
que podem enriquecer a experiéncia: visita as caves, descobre métodos de produgao,
participa na vindima, sé produtor de vinhos por um dia...

Agueda, o melhor dos vinhos numa regiao de exceléncia!

[EN] By visiting Agueda you will find the best of the traditional flavors, but also find the
most excellent wines and sparkling wines that will make each moment memorable. The
tradition and quality of these productsis recognized both nationally and internationally,
as result of various awards for wines and sparkling wines produced in the municipality.
Aguedais part of the demarcated region of Bairrada that extends over 108.000 hectares,
of which 12.000 hectares are vineyards. In addition to wine and sparkling wine tasting
there are other activities that can enrich your experience in Agueda: visit the wine
cellars, discover how they are made, participate in the grape-picking, be winemaker
for a day...

Agueda, the best of wines in a region of excellence!

HA DOCES QUE SO AGUEDA TEM PARA TI
THERE ARE SWEETS THAT ONLY AGUEDA
HAS FOR YOU

[PT] A docaria regional de Agueda esta repleta de receitas, transmitidas de geracao
em geragao. Afirmando-se como o ponto mais alto da gastronomia Aguedense, entre a
docaria tipica destacam-se os Pastéis de Agueda, mas também os fuzis, os sequilhos,
o bolo de Pascoa e o Bolo de Santa Eulalia entre os melhores da regiao! “Ha doces que
s6 Agueda tem para ti!”

[EN] The traditional sweet pastry of Agueda is replete with old recipes, transmitted from
generation to generation. These sweets make the pleasure of those that appreciate
a good dessert, and represent the hallmark of the cuisine from Agueda. Among the
typical sweets stands out the “Pastéis de Agueda’! But you can also taste “fuzis’,
“sequilhos”, “bolo da Pascoa” and “Santa Eulalia” cake, among the best that are made
in the region! “There are sweets that only Agueda has for you!”

PASTEIS DE AGUEDA
AGUEDA PASTRIES

[PT] Os pastéis de Agueda, cuja tradicdo remonta aos inicios do século XIX, sdo
constituidos a base de ovos, aglcar e améndoa, e podem ser encontrados facilmente
em qualquer casa tradicional. Esta especialidade com cerca de 140 anos de existéncia
teve um papel indiscutivel nos habitos dos Aguedenses. Sempre que se faz uma viagem
ou se visita um amigo, continua a ser comum levar uma caixinha com os afamados
pastéis. E uma tradicdo “obrigatéria” saborear esta iguaria! Visita Agueda e saboreia o
ex-libris da docaria tradicional.

[EN] The Agueda pastries “Pastéis de Agueda”, with a tradition that goes back to the
early nineteenth century, are made with eggs, sugar and almonds and can be easily
found in any traditional shops. This specialty with nearly 140 years of existence had
an indisputable role in the habits of the local inhabitants. Whenever someone makes
a trip or visits a friend, it's common to take a box with these famous pastries. It's a
mandatory tradition to taste this delicacy! Visit Agueda and taste the crowning jewel
of its traditional sweet pastry.




