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1. Como é que entra neste mundo?  

que vem desde jovem. Inicialmente, entrei na universi

de imediato, até pela envolvente do próprio campus, 
comecei a ter algum gosto por jardins e por espaços 

1. How do you get into this world? 
I’m from the Alentejo and there’s a love for the outdoors, for 
the countryside, that begins at a young age. Initially, I went to 
university in Vila Real to study agricultural engineering and, 
almost immediately, not least because of the surroundings 
of the campus itself, I began to take a liking to gardens and 

da compostagem, da mudança de hábitos humanos, tem mudado, aos poucos, a mentalidade das pessoas para quem 

“Temos de começar a depender cada 
vez menos da água” 

“We have to start relying less and  
less on water” 

Fundamentos da 
Arquitetura Paisagista, de Francisco Caldeira Cabral, 

E pronto, estava no segundo ano e mudei de curso, da 
engenharia agrícola para arquitetura paisagista. A partir 

 
 

vez mais. 

2. E já não saiu de Vila Real? 
Agora vou muito menos vezes ao Alentejo, já cá estou 

muito do meu tempo também entre Lisboa e Porto. Ando 

3. Em todos estes anos, já fez muitos projetos. Há algum 
pelo qual tenha especial carinho?  

risos
que me continua a dar muito prazer é a Quinta de 

hortas, que é uma área que me dá muito prazer. E é um 
projeto que está a evoluir especialmente bem. De mo
mento, estamos a entrar na parte do desenho da quinta. 

paisagem, a entrar nas vinhas. É muito prazeroso. 

green spaces. Sometime in 1999, I had a motorbike acci-
dent, spent a long time being immobile and read the book 
Fundamentos da Arquitetura Paisagista (Fundamentals of 
Landscape Architecture), by Francisco Caldeira Cabral, who 
is the father of Landscape Architecture in Portugal. And I real-
ised: “This is exactly what I want to do in life.” So, I was in my 
second year and I changed my course, from agricultural engi-
neering to landscape architecture. From then on, I developed 

and more entrenched in it, I loved it more and more. 

I go to the Alentejo much less often now; I’ve been here for 26 
years. I don’t know if it’s for life, because I also divide a lot of 
my time between Lisbon and Oporto. I’m always on the road. 
And I still do a lot of things in the Alentejo, fortunately. 

you are particularly fond of?  

more than another (he laughs). One that continues to give me 
great pleasure is the Quinta de Ventozelo, not least because 
I continue to help maintain the farm. I did the initial project, 
which started in 2018; then we did the construction part and 
now I continue to monitor the maintenance of the farm and 
the vegetable gardens, which is an area that gives me a lot of 
pleasure. And it is a project that is evolving particularly well. 
At the moment, we are entering the design part of the estate. 
A huge challenge – it’s a 400-hectare farm and we’re slowly 
working on the landscape design, getting into the vineyards. 
It’s very enjoyable. 
In addition, we have a smaller project, but no less impor-
tant, namely the Hotel Valverde, which started in 2014, and 
where, even now, I continue to monitor all the maintenance 
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VALVERDE HOTEL

e onde, ainda agora, continuo a acompanhar toda a parte de 

de jardim, um jardim em Lisboa, na Avenida da Liberdade, 

4. O João também é especialista em permacultura, ou seja, 

Especialista em permacultura, mas sobretudo em hortas. 
 

de trabalhar as hortas e num modo biológico.  

tão mais a pensar a longo prazo, no ambiente, na diminuição do 
stresse das suas vidas? Nota que há também mais preocupação 
com os jardins, com o que nos rodeia? 
Noto. E noto que as pessoas querem controlar mais o que 
comem. Querem ter uma horta para consumo o ano todo, o 

produtos num estado que poucas vezes conseguimos ter. 
Depois, sabemos o que pomos na horta, sabemos os produ
tos que colocamos, o tratamento que lhes é dado. E tudo isto 

o sabor das coisas, conseguimos ir ao jardim apanhar umas 

pessoas queiram, cada vez mais, ter as suas próprias hortas. 

Eu acho que sim. Costumo dizer que temos de entrar nas hor

sabor e pelo paladar. 

7. O João anda no terreno, em vários terrenos. É conhecida 
esta ideia de que, devido às alterações climáticas, Portugal, ou 
algumas zonas do país, poderão ter o seu clima e os solos muito 
parecidos com o Norte de África, em pouco tempo. Consegue ter 
uma perspetiva ou já pensou como serão os jardins e as hortas 
dos próximos dez anos? 

desarborizámos e criámos grandes clareiras para ter ativida
des agrícolas, e isso introduziu muitas alterações na nossa 

muito mais desprotegidos, e uma das questões que se põe, 
neste momento, é termos de recuperar algumas áreas de ve

of the garden, which has allowed me, over the years, to 
carry out a series of renovations. It’s been almost nine 
years of garden, a garden in Lisbon, on the Avenida da 

project I mentioned earlier.

4. You also specialise in permaculture, which means you 

I specialise in permaculture, but particularly in vegetable 
gardens. Among the various ways of working, I essen-
tially like to work in vegetable gardens and in an  
organic way.

5. People come to you for the work you do. Do you feel 
that they are thinking more about the long term, about 
the environment, about reducing stress in their lives? Do 
you notice that there is also more of a concern for the 
gardens, for what surrounds us? 
I do. And I notice that people want to control what they 
eat more. They want to have a vegetable garden for 

And cooks really like this kind of privilege, to be able to 
have these products available  and when I say cook 
it could be a family  in a state that we rarely get to 
have. Then you know what you’re putting in the garden, 
you know the products you’re putting in, the treatment 

All this makes people increasingly want to have their 
own gardens. 

6. Almost like an addiction... 
I think so. I often say that you have to enter vegetable 
gardens slowly, because if you enter well, you won’t 
leave. You can’t expect to have big yields, that’s not 
what you want, but what you do have will win you over in 

7. You have been out on the land, in various terrains. It 
is well known that, due to climate change, Portugal, or 
some areas of the country, may have a climate and soils 
very similar to North Africa before long. Do you have an 
idea or have you thought about what the gardens and 
vegetable gardens will be like in the next ten years? 
There are several avenues and climate change issues 
will pose several challenges and will force us to rethink 
basic issues. In other words, we have  and taking the 
case of the Alentejo, which can be extended to the 
Douro or Trás-os-Montes, the Algarve or Beira Interior, 
which are the most sensitive regions, being naturally 
hotter and drier areas  a challenge that is a cultural is-
sue. From the human occupation point of view, we have 
deforested and created large clearings to have agricul-
tural operations, and this has introduced many changes 
in our landscape. There are good things and bad things, 
but what happens above all is that we began to have 
much more unprotected soils, and one of the issues 
that arises at the moment is that we have to recover 

de solo e de zonas naturais em que o solo esteja mais prote

da água.

tas para a rega do jardim, porque as pessoas tomam banho 

dos no jardim e é escusado andar a usar o recurso de água 
potável.  

tirar partido das coisas que temos e desperdiçamos. Como 

some areas of natural vegetation, with what we can call 
more Mediterranean covering. All for the sake of soil 
conservation and of natural areas in which the soil is more 
protected and in which there is a little more strengthening 

As for gardens, we have to start relying less and less on 
water. I think the big challenge for the garden is to have 
vegetation that depends less on water.

expose it. If we know it’s a scarce resource, then let’s 

garden, because people shower every day, and these are 
litres and litres of water that, if they are separated from 
the black water, can easily be reused in the garden and 
there is no need to use the resource of drinking water. 

being increasingly intelligent and inventive in the way 
of taking advantage of the things we have and waste. 

can, for example, use this waste in our own vegetable 
gardens. In principle, we are taking nutrients from the 
earth, exporting them to consume in fruit and vegetables, 
and then we return them, closing the cycle, putting them 
back in the compost, not throwing everything away and 
reincorporating new cycles in the garden and vegetable 
garden. It’s not always easy, we don’t always have the 
scale to do this, but it’s not impossible. 
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