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     Transforming and valuing wines and wine 
by-products in a sustainable and innovative way is 
our mission. We obey and respect the most 
demanding quality standards and guarantee 
compliance with the needs and expectations of our 
customers and consumers, worldwide, providing 
sustained growth and wealth creation.
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     Technology, accuracy, know-how, commitment, 
quality and environmental responsibility are, 
therefore, some of the key values that represent the 
critical success factors upstream and downstream of 
the entire process. Guarantee, for everyone, 
advantages such as quality, safety and convenience 
that result in value-added products.

M I S S I O N

V A L U E S

     Establish long lasting and fruitful relationships 
with suppliers and customers; positioning our 
products as a quality benchmark in the spirits, wine, 
food, animal feed and energy markets.

V I S I O N
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Since its origins in the 1920s, the Destilaria Levira’s history has been 
largely associated with the art of distillation. The company has been 
innovating and investing in the enhancement and transformation of 
wines and wine by-products.
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1  C E N T U R Y  O F  H I S T O R Y

A 4 GENERATION FAMILY BUSINESS



4
PRODUCTION 

UNITS

45
COLLABORATORS

6/24H
3 SHIFTS

6 DAYS / WEEK

O U R  N U M B E R S
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F R O M  P O R T U G A L  T O  T H E  W O R L D

30%
PORTUGUESE 

MARKET

70%
INTERNATIONAL 

MARKET

4
CONTINENTS

+30
COUNTRIES
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Consumption Optimization , waste production reduction  and 
resorting to renewable energy sources.

S U S T A I N A B L E  P R O D U C T I O N
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2000m2

PHOTOVOLTAIC
PANELS

75%
WATER
REUSED

100%
RENEWABLE 

THERMAL ENERGY



SOCIAL COMMITMENT
FAIR TRADE
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The selection of the best wines and wine 
by-products, the respect and care for them as for 
the enviroment, constitutes the highest quality and 
reliability requirement of our raw materials whose 
origin is exclusive to the best wine farms in 
Portugal.



F U L L  P R O C E S S  C O N T R O L

ISO 9001:2015
Organic Certi�cation PT-BIO-03

HACCP
Kosher

ISCC
Vegan

FSSC 22000
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Advice and recommendations to experienced producers and new producers;
Integral support in the logistical organization of the entire by-product pick-up 
operation;
Support for document management associated with this process;
Attribution of added value and di�erentiation of  the by-products.

Destilaria Levira o�ers its suppliers a complete and integrated management 
service of wine by-products, from transportation of wines, grape marc or lees, 
to the support in the entire process of document management. Destilaria 
Levira assumes itself as a useful and e�ective partner in simplifying procedures.
    
In the di�erent stages of the process, the response time speed and 
e�ectiveness, as well as the care and quality control are a constant.

   Y O U R  P A R T N E R  I N  W I N E
B Y - P R O D U C T S  M A N A G E M E N T
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I N T E G R A T E D  L O G I S T I C S
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HEALTHY
OILS
VEGETABLE OILS FROM CERTIFIED ORIGINS



     Innovative techniques in high 
vacuum and low temperature that 
guarantee a pure, natural and 
genuine oil, with a high level of 
nutrients and vitamins.

HIGH VACUUM AND LOW 
TEMPERATURE

GOURMET
 DRYER

    Low temperature mechanical 
drying with food grade stainless 
steel equipment for the production 
of high quality oils, with maximum 
preservation of nutrients and raw 
material properties .

ECO-REFINING

     Better for the environment and 
better for your health. Continuous 
investment in infrastructure, 
equipment and improvement of 
production processes for less 
environmental impact.
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Maximum 
e�ciency and 

greater pro�tability

TOTAL 
AUTOMATION

OWN 
LABORATORY

Quality control throughout the 
production process.

TASTING 
PANEL

All batches are tasted and 
evaluated.
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O U R  O I L S

100% PURE
TAYLOR MADE

2 7  D E S T I L A R I A  L E V I R A



H I G H
Q U A L I T Y
O I L S
ISO 9001:2015
Organic Certi�cation PT-BIO-03
HACCP
Kosher

GRAPE SEED OIL

Re�ned Grapeseed Oil RBDW
Re�ned Cold Pressed Grapeseed Oil RBDW

Re�ned Organic Cold Pressed Grapeseed Oil RBDW

AVOCADO OIL

Re�ned Cold Pressed Avocado Oil RBD
Re�ned Cold Pressed Avocado Oil RBDW

Re�ned Organic Cold Pressed Avocado Oil RBDW
Virgin Avocado Oil
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O I L

GRAPESSED
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1 0 0 %  G R A P E S E E D

Obtained from grape seeds from the winemaking process, 
which undergo a rigorous selection, dehydration and 

extraction to guarantee a genuine oil

1L OF GRAPE SEED OIL
IS OBTAINED FROM ABOUT 48 000

100% GENUINE GRAPE SEEDS
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O I L

AVOCADO
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1 0 0 %  A V O C A D O  F R U I T

Obtained from manually harvested avocados, rigorously 
classi�ed in terms of quality and maturation, mechanically 

processed to guarantee the authenticity of this oil.

1L AVOCADO OIL
IS OBTAINED FROM ABOUT 60

100% GENUINE FRUITS
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F A I R  T R A D E

FAIR TRADE SOCIAL COMMITMENT

Destilaria Levira maintains relations and
partnerships with producers and farmers

locations in Europe, Africa and America. Locations
these, where it supplies the best

raw material to produce Avocado Oil
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BULK
BOTTLED
PRIVATE LABEL

TAYLOR MADE 
PACKAGING
Di�erent packaging solutions tailored 
to your needs.
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A  P A R T N E R  F O R  T H E  F U T U R E                                 



geral@destilarialevira.com
+351 231 596 314

Rua de Cima, Levira
3780-174 São Lourenço do Bairro

Anadia - Portugal
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