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Catalonia

Catalonia is a Mediterranean destination with an
age-old history, a deep-rooted linguistic heritage
and a great cultural and natural heritage.
In its four regional capitals – Barcelona, Girona,
Lleida and Tarragona – you will find a combination
of historic areas, medieval buildings, modernist
architecture and a great variety of museums.
Inland cities, such as Tortosa, Vic or Vilafranca
del Penedès, have succeeded in preserving the
heritage of their monuments extremely well.
With its 580 kms of coastline, the Catalan
Pyrenees, many natural parks and protected
areas, Catalonia offers a touristic destination full of
variety, for all tastes and ages, all year round: family
tourism, culture, adventure, nature, business trips,
and over 300 wineries open to visitors to delight in
the pleasures of wine tourism. Welcome!

www.catalunya.com
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We are about
to embark on a
wonderful journey
through the world
of wine, a cultural
adventure, filled
with aromas
and emotions,
a journey called
wine tourism.

Our journey begins in the
vineyard, a world filled
with different varieties of
grapes, home to seasonal
activities and marked by
all aspects of rural and
agricultural life, which all
contribute to making

Catalonia:
the essence of wine tourism

the magic of
wine possible.

winery

A visit to the
will let us explore the
production and ageing
methods of each wine.
The particular architecture
of each wine will tell us
the story of the admirable
life project which drives
each individual producer.

10 reasons to experience wine
tourism in Catalonia:
History. 2,500 years
of vineyards and wine,
going back to the Iberians,
Greek and Romans.

1.

Cuisine. Pairing wines
with Mediterranean,
traditional and innovative
cuisine.

2.

7.

3.

8.

6.

Landscape. Sea and
Barcelona. Wine tourism
mountain. Mediterranean
and multiple experiences
vineyards, along the coast, in
in and around one of the most
the valleys and on the hills.
attractive cities in Europe.

Wine tourists will have the opportunity to

discover surprising forests of cork
oaks, fascinating cork factories, and a
world where information centres for the
interpretation of wine and cava,
archaeological treasures and medieval
monasteries complement
one another.

Wineries. Over 300
wineries which invite
you to discover the secret of
their wines and cavas.

4.

Architecture. Heritage
farmhouses, Modernist
wineries and new wine
architecture.

Catalonia

In
,
wine tourism goes
hand in hand with
traditional products and
local cuisine, travelling
through vineyards be it
on foot, by bike or on
horseback.

5.

Prestigious wines.
World-renowned wines
and cavas.

Wine tourism for all,
accessible, sustainable,
for all ages and tastes,
year round.

www.catalunya.com

Accommodation and
specialised services.
Gourmet hotels offering high
quality accommodation,
catering and tourism services.

9.

A lifestyle. Sun, beach,
landscapes, cuisine and
culture. A region for all tastes
and interests.

10.

12 DO. 11 wine DO
+ DO cava. 600
wineries, 300 of which are
open to the public.
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DO Terra Alta

Conca
de Barberà

Priorat wines with
the magic of the
Sierra del Montsant

DO

Penedès

Hundreds of wineries,
only 45 minutes away
from Barcelona

Tramontane
wines

DO del Vi i del Cava

1

DO

Wine Cathedrals and
the Poblet Monastery

DO

Costers
del Segre

From the plain of
Lleida to the Pyrenees

El Vendrell
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BARCELONA
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The great
variety of
Catalan wines
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Great sparkling
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The vine of
Barcelona

Berga

Solsona

TERRES
DE LLEIDA

DO

Puigcerdà
La Seu d’Urgell

Balaguer

DO

Alella

VAL D’ARAN

DO

Pla de Bages
Dry stone huts
in the Montserrat
region

www.catalunya.com

DOQ

Priorat

Peaceful shores and
the prestige of great
wines

DO

Tarragona

Roman Tarragona
and Modernist cellars

DO

Terra Alta

The land of
Garnatxa blanca
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Alella

DO Alella
DO Alella is a typically Mediterranean appellation, and is the closest to the city of Barcelona, with small
urban vineyards amongst the villages which served as the summer destination for the Catalan upperclass from the beginning of the 20th Century.
The DO Alella is one of the oldest and smallest appellations of Catalonia. It stretches across both
sides of the Serralada Litoral range, one side bathed in sun, looking on to the coast, in the Maresme
county, and the other looking to the interior, with a more continental and cooler climate, in the Vallès Oriental
region. One of the most iconic places of this region is Vall de Rials, which is very vast, and offers some
historic vines.
The most characteristic grape variety of the region is Pansa Blanca, which is cultivated on poor, “saulo”
soil, a decomposed granite which offers wonderful draining properties. The most representative wines of
the DO Alella are white, sweet, perfumed and crystalline. It also produces rosés and red wines. Historically,
it is best known for its sweet wines, and in recent years, it has been gradually increasing its production of
sparkling wines. The long historic tradition of the DO Alella wines goes back to Roman Laetania, remains of which can still be found in the area. These wines were very renowned in the middle ages, and were
among the few Catalan wines to be exported at the end of the 19th Century, particularly to the country’s
overseas colonies. They were also the favourite wines of the city’s bourgeois and Modernist populations, who, at the end of the 20th Century laid the foundations of the great capital it is today.

Costa Barcelona

Things to see
Alella is the capital of the DO. Canet de
Mar, Mataró and Argentona are typical
examples of the summer villages of the
Catalan upper-class from the beginning
of the 20th century, which still feature
wonderful examples of Modernist
architecture, particularly of two of the
great Catalan architects of the time: Lluís Domènech
i Montaner and Josep Puig i Cadafalch. In Teià, be
sure to visit the Celler romà de Vallmora, an ancient
Roman winery. Caldes d’Estrac has successfully
preserved its thermal tradition, which dates back
to the 13th century. You can also visit the parks of
the Serralada Litoral and of the Montnegre i el
Corredor, which have a rich heritage of Iberian dolmen
and oppida as well as medieval castles, such as
Burriac. The Circuit de Barcelona-Catalunya, home
to the Formula 1 Grand Prix and the Gran Premi de
Motociclisme, offers activities for all ages throughout
the year. For those who enjoy shopping, go to La Roca
Village. Golf enthusiasts will enjoy Vallromanes.

www.catalunya.com
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Alella

Alella vines

Wine Tasting
Experiences

Cella Vinaria Archaeological Park

Only 20 minutes away from Barcelona, the
region of the DO Alella has many wineries
which are open to the public, offering the
opportunity to enjoy wonderful wine experiences. For example starting with the visit to
some of the Roman archaeological sites in
the Parc Arqueològic Cella Vinaria (Teià),
with ruins of a Roman winery from the 1st century and the two reconstructed Roman presses which are among the largest in Europe.
There are more Roman sites, such as Can
Sentromà (Tiana), Can Ferrerons (Premià
de Mar) and El Moré (Sant Pol de Mar). You
can also visit the roman ovens of Fornaca
(Vilassar de Dalt), which specialised in manufacturing amphorae to transport wine by sea.
You should also visit the Museu de Badalona to discover the Roman city of Baetulo,
and the Casa del Dofins, which preserve
the wine-producing area of a wealthy family
from the early 1st century BC. In the same
city, you can also visit the Gothic monastery
of Sant Jeroni de la Murtra or take a stroll
through the rural district of Canyet and taste the wine of the Masia Coll de Canyet.
Alella, a small, charming village only 15 kms
away from Barcelona, gave its name to this
wine region. At the heart of the Village, you
can find the building of Alella Vinícola: the
first co-operative winery of Catalonia, founded
in 1906 by the local leaders in an attempt to
recover from the ravages of phylloxera plague.

Barcelona

It was built in three distinct phases by
architect Jeroni Martorell. The naves of
the winery feature remarkable Modernist
towers which contrast with the Rationalist
inspiration of the façade. The DO Alella has
nine wineries which are open to the public.
They will all make you fall in love with the
landscape of the region, its wines and cavas.
You will learn about the history of the region
and its outstanding wines through the very
wide range of activities on offer. Visit the
vineyards on foot, by Segway, electric bike
or on horseback; do yoga amidst the energy
of the vineyard; discover routes through
traditional wine-making farmhouses, or enjoy
a picnic or wine tasting surrounded by vines.
These are but a few of the ideas which will
that will delight young and old and which you
can combine with discovering Barcelona.

What’s on
June
Tast (Tiana)
July
Mostra de vins i caves catalans (Sant Pol
de Mar)

August
Mostra Gastronòmica (Cabrils)
September
Festa de la Verema (Alella)
Jornades Gastronòmiques de Tastets
(Vallromanes)

Fira del Tast i mostra gastronòmica
(Llinars del Vallès)
Celler Bouquet d’Alella
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October
VI+ (DO Alella)

Typical products
and dishes

In Maresme, delicious products from land
and sea live side by side, a combination
pleasing to any pallet. If you want to learn
more, here are some of the typical products from the region you should taste:
peas from Llavaneres, strawberries from
Vallalta, cherries from Roca, pometa
tomatoes and Montserrat, mushrooms,
Ganxet beans and traditional cheeses from
Vilassar de Dalt i de Mar. The main seafood products are squid and shrimp from
Arenys, cuttlefish, crayfish, la petxina lluent
and sonso. Montsolís, the fishing district
of Montgat, still holds a seafood auction
on the beach. In the Vallès Oriental, the
flagship product is the Ganxet bean, which
is a Denominació d’Origen Protegida
Vallès-Maresme, a protected geographical
appellation. The region is also known for its
meat stews with mushrooms, pig’s trotters,
rice casseroles and other typical Catalan
dishes. It also offers a wide range of desserts: carquinyolis, borregos, chocolate
rolled cakes, vitralls from Canet, masnovines and all sorts of coques.

www.catalunya.com

Not to be missed
Wine tasting on a
sail boat. Thanks to its
Masnou’s proximity to
Barcelona, you can sail
there from the Port Olímpic
while enjoying an aperitif
and discovering interesting
wine pairings. If you prefer
to keep both feet on dry
land, you can cycle from the
Barcelona Cathedral to DO
Alella as part of a group
on electric bikes, or simply
cycle through the Vall de
Rials. From Barcelona
you can also hire a sidecar
motorcycle with a chauffeurguide, or go on an exciting
private helicopter ride.

Information
ENOTURISME DO ALELLA
Tel. 935 556 353
www.enoturismedoalella.cat
info@enoturismedoalella.cat

Wine Museums
Museu de Badalona (Badalona)
Parc Arqueològic Cella Vinaria (Teià)

CONSELL REGULADOR
DO ALELLA
Tel. 93 555 91 53
www.doalella.com
doalella@doalella.com
DIPUTACIÓ DE BARCELONA
Tel. 93 402 29 60
www.barcelonaesmoltmes.cat
turisme@diba.cat
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Catalunya

DO Catalunya
The tradition of wine and vineyards in Catalonia goes back to the beginning of its history and culture. Interestingly, it was around the Greek metropolis Emporion (today’s Empúries, Costa Brava) that the Phoenicians and Greeks set up vineyards in the 4th century BC. This culture intensified under the Roman Empire,
through the establishment of a large wine export market around the Mediterranean.
Tragically, the subsequent Barbarian and Muslim invasions destroyed the vineyards. However, the consolidation
of the Comtat de Barcelona thanks to its Cistercian monasteries, such as Santes Creus and Santa Maria de Poblet, which promoted the exploitation of vineyards, initiated an era of splendour. During the 17th century, vine and wine
became the main source of income for local farmers, and one of the great drivers of the Catalan economy, when
its wines, mistelas and aguardiente were exported to the English market and the country’s overseas colonies.
The end of the 19th century marked the beginning of one of the most important artistic, political and economic
movements in history: Modernism. Architects like Gaudí, Cèsar Martinell, Domènech i Montaner, Puig
i Cadafalch, to name but a few, built large wineries, knows as the Catedrals del Vi, or “wine cathedrals”.
Today, the culture of wine is more alive than ever in many wine-producing villages, with harvest festivities, castellers competitions and many wine showcases or fairs, one of the most popular of which is
held in Barcelona during the Festes de la Mercè. The DO Catalunya is the largest, most productive and
best-selling Catalan appellation. The figures say it all: it stretches across all the territories of vineyard cultivation, over 300 towns, 50,000 hectares of vineyards, 35 authorized varieties of grapes, over 200 registered
cellars and a production of 60 million bottles.

Things to see
Barcelona, the capital of Catalonia, is a city
made for strolling through: the architecture
of Gaudí and Modernism, Les Rambles,
the Barri Gòtic and the Born. Now let
us embark on our journey through the 12
Catalan DOs. Very close to Barcelona, don’t
miss Montserrat, Món Sant Benet and
the Centre Alícia, the historic cities of Manresa i Vic, the
Modernist architecture of the coastal town of Sitges and
the Vinseum of Vilafranca del Penedès. On the Costa
Daurada, there is the Roman city of Tarragona, declared
a World Heritage Site, and Reus, the Modernist city with
the Gaudí Centre. On the Costa Brava, in addition to
the charming Girona, be sure to visit the Teatre-Museu
Dalí, medieval villages, such as Pals or Peratallada, and
coastal cities, like Cadaqués or Calella de Palafrugell.
In Lleida you should visit the Seu Vella cathedral, and to
the North, in the Pyrenees, surrender to the beauty of the
Aigüestortes National Park. To the south, in the Terres
de l’Ebre, visit the impressive Modernist cooperatives
and the unrivalled Delta Natural Park.

Barcelona - Park Güell

www.catalunya.com
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Catalunya

Barcelona

Wine Tasting
Experiences

Accessible wine tourism

Castellers

Wine has long been a quintessential part of
the Catalan culture, ever since the arrival of
the Phoenicians and the Greeks. Catalonia
boasts exceptional natural conditions, including
a great diversity of soils, microclimates and an
ideal geographic location, which ensures the
variety, quality and continuity of its oenological
potential. Wine tasting in the DO Catalunya
stretches throughout the Catalan countryside
with over 300 towns and countless traditional
activities related to farming and viticulture.
The harvest celebrations, called Festes de
la Verema, are celebrated in September and
October. They often coincide with the wine
fairs which are celebrated in many Catalan
towns, the most prominent example being the
Mostra de Vins i Caves de Catalunya wine
showcase, which takes place in Barcelona in
September every year, during the Festes de
la Mercè. The castellers, competitions of
the wine towns of Vilafranca del Penedès,
Valls, la Bisbal del Penedès and l’Arboç
del Penedès are one of the most spectacular
Catalan traditions.
If you are visiting Barcelona in August or September, do not miss the ‘Hotels amb DO’, a
unique experience for discovering the wines
and cavas of Catalonia. On this occasion, tastings are held in some of the most iconic and
unique locations of most hotels of the city. Do
not miss the wine-tasting experiences offered
by the Cellers Torres winery: the Enocursa,
a wine race; la Nit de les Estrelles, the night
of the stars, the Tour Enofotogràfic, the Pho-

tographic Wine Tour; and Blind Tapas.
For a unique experience, you can sail from
Barcelona through the vineyards of Alella. If
you’d rather stay on the mainland, you can travel to Vilafranca del Penedès in order to visit
the Centre d’Interpretació del Cava and the
Vinseum-Museu de les Cultures del Vi de
Catalunya, or to Sant Sadurní d’Anoia, the
undisputed Cava Capital, to surround yourself
with the magic of this exquisite product which
has become one of the most international
icons of Catalonia. Heading north to the heart
of Catalonia you will find Bages, where you
should visit its very large Gothic winery, and the
monasteries which have vineyards which go
back to the 10th century. Head all the way to
the Costa Brava to discover the tramontane
wines of this small region, which brings together a great historical, cultural and natural heritage. Head south to discover the exceptional
Roman heritage of Tarragona, the wonderful
beaches of the Costa Daurada and the
region’s famous Modernist wineries. In Terres
de l’Ebre, the far South-west of Catalonia,
you can discover and explore beautiful landscapes, and cross viaducts which will guide
you through this area. Head to the interior of
the county to the small Priorat. Hike through
its beautiful natural parks, amidst a landscape of rows of vines planted in on llicorella.
Heading north, Conca de Barberà, where
you will be thrilled by the Catedrals del Vi,
the famous wine cathedrals. Then, delve into
the Terres de Lleida and combine visits to
wineries with interesting cultural proposals
and magnificent landscapes.

What’s on
April
Alimentària (Barcelona)
August
DO Catalunya Wine Route (Barcelona)
September
Mostra de Vins i Caves de Catalunya

Not to be missed

Typical products
and dishes

Pa amb tomàquet

World-renowned Chefs, such as Ferran
Adrià, the Roca brothers, Carme Ruscalleda, to name just a few, have made
Catalonia the world capital of gastronomy. Catalan cuisine has many famous,
and very characteristic products and
typical dishes, such as the pa amb tomàquet, traditional sausages and cheeses, aioli;
rice dishes, escalivada, soups and stews,
esqueixada, suquet, stuffed squid, fricassee
with mushrooms, roasted snails, duck with
pears, chicken with prunes and pine nuts,
meatballs with peas or cuttlefish, chocolate
rabbit or rabbit with snails, cannelloni, bacallà a la llauna, oven baked cod, and deserts,
such as crema catalana, Mató cheese
drizzled with honey, the traditional coca de
Sant Joan, and many more. Catalonia was
crowned European Region of Gastronomy 2016, a title which is a recognition of
the quality of its products and its cuisine.

(Barcelona)

Harvest

October
Mercat de Mercats (Barcelona)
Fòrum gastronòmic (Girona and Barcelona)
November
European Day of Wine Tourism (several
locations)

All year
Biblioteques amb DO (several locations)
14

Wine Museums
Vinseum-Museu de les Cultures del Vi
de Catalunya (Vilafranca del Penedès)
Centre d’Interpretació del Cava (Sant
Sadurní d’Anoia)

www.catalunya.com

Come to Barcelona. Walk
down the Passeig de Gràcia,
discover the great works of
Gaudí, Let yourself be captivated by the city’s seafront or
go all the way to the top of Tibidabo to enjoy a panoramic
view of the city, get lost in the
Barri Gòtic and the Born and
daydream as you stroll down
Les Rambles. Museums,
squares, gardens, architecture,
cuisine... The city awaits you.
You can also do a wine tasting
from atop the Mirador de
Colom. From the wine tourism space, we invite you to
taste four of the best varieties
of wines and cavas with an
appellation status: from the
coastal area of the DO Alella
to the inland region of DO Pla
de Bages, the innovative DO
Catalunya or the world-renowned DO Penedès. You
can take your pick from the
available varieties and pair
them with a sweet or savoury
tapa, as you listen to a brief
explanation of your selection.
You will also find information
about activities and discover
everything Catalonia has to
offer in terms of wine tourism
experiences. Of course, you
can also buy the wines you
tasted during the tasting.

Information
CONSELL REGULADOR
DO CATALUNYA
Tel. 977 328 103
www.do-catalunya.com
DIPUTACIÓ DE BARCELONA
Tel. 93 402 29 60
www.barcelonaesmoltmes.cat
PATRONAT DE TURISME DE LA
DIPUTACIÓ DE TARRAGONA
Tel. 977 230 312
www.costadaurada.info
PATRONAT DE TURISME
DIPUTACIÓ DE LLEIDA
Tel. 973 245 408
www.aralleida.com
PATRONAT DE TURISME
COSTA BRAVA GIRONA
Tel. 972 208 401
www.costabrava.org
TURISME DE BARCELONA
Tel. 932 853 834
www.visitbarcelona.com
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Cava

DO Cava
Catalonia is the land of Cava, a wonderful journey through the world of sparkling wines, the quintessential
symbol of celebration and glamour. The DO Cava is characterised by its traditional production method,
the méthode champenoise, a process which provokes a second fermentation in the bottle to create the
magical bubbles so characteristic of Cava. If you visit the underground wineries, you can see racks and
racks of bottles, placed there to age for years.
The Cava Region includes over 150 towns, the majority of which are around Barcelona and Tarragona, especially in the Penedès region, where 95% of the overall production is made. However, Empordà and Lleida also
produce cava. The Catalan origins of cava go back to the splendour of viticulture in the second half of the 19th
Century. Sant Sadurní d’Anoia became the undisputed Cava Capital. Today, cava has become one of the most
international icons of Catalonia, with nearly 250 cava producers (with over 100 wineries open to visitors), over 200
million bottles produced every year and exported to 150 countries around the world. There are two key concepts
in understanding the different types of cava. Depending on the amount of sugar which is added to the alcohol, cavas are classified as follows: Brut Nature, Extra Brut, Brut, Extra Sec, Sec, Semisec and Dolç, with
no added sugar for the first, and with over fifty grams of sugar per litre for the last. Depending on their aging period, cavas are also classified into Jove, Reserva and Gran Reserva, with a minimum of nine, fifteen and thirty
months, respectively. The grape varieties used in the production of Cava are: Macabeu, Xarel·lo, Parellada,
Malvasia and Chardonnay for white grapes. Garnatxa Negra, Monestrell, Pinot Noir for red grapes, and
Trepat, which is used exclusively for rosé cava.

Things to see

ALELLA

18

Codorniu

www.catalunya.com

Sant Sadurní d’Anoia, the cava capital is
only 45 kms from Barcelona, easily accessible by road or rail. Do not miss the coast,
with typically Mediterranean villages, beautiful beaches and creeks with which you
will fall in love, all this in a privileged climate. Sitges is a must-see, with its historic
quarter, modernist architecture, its seafront and the Cau
ferrat and Maricel museums. Follow the Xató Route
and taste this wonderful delicatessen in Calafell, El Vendrell, Sitges, Vilafranca del Penedès and Vilanova i
la Geltrú. While there, take the opportunity to visit Museu
Pau Casals in Vendrell. To the north, the Costa Brava
offers endless possibilities: Girona, fishing villages and
medieval villages, or Figueres with the Teatre-Museu
Dalí. Heading towards the interior, the Cistercian Route
will take you through the Cistercian monasteries of Santes Creus, Poblet i Santa Maria de Vallbona. There
are exceptional castles in Gelida, Mediona, Penyafort
and Subirats, as well as stunning monumental sites in
Olèrdola and Sant Martí Sarroca. The region is also
home to the natural parks of Garraf, Olèrdola and Foix.
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Cava

Codorníu

Wine Tasting
Experiences

Espai Xocolata Simón Coll

The DO Cava has over 100 registered
wineries, which offer wonderful wine tasting
experiences. Sant Sadurní d’Anoia is the
undisputed cava capital. Penedès contains
the highest concentration of cava wineries.
However, the DO Cava region covers several areas of Catalonia.
Discover the magic of cava through the different Catalan wineries while you enjoy activities
in vineyards. If you go during harvest time,
you can enjoy grape stomping, visit underground wineries and discover traditional
manual processes, for example, see how
bottles are riddled and disgorged, then transferred to a tank. Recently, a number of chill-out
spaces have opened in vineyards, where you
can enjoy a nice glass of cava with an aperitif,
or watch the sun set over the cava region –
without doubt, an irresistible experience.
If you are looking for an authentic experience,

Segura Viudas

you should not miss the calçotades at the
winery, a wonderful meal for celebrations with
family or friends. Many wineries offer exquisite
picnics in their vineyards. You can also make
your own cava in one of the most original tasting experiences on offer, tasting and selecting
cava, adding the cork, the label and the metal
top yourself, and personalizing the bottles you
are going to take home. In other words, an
unforgettable memory and wonderful souvenir!
in the Penedès region, the DO Cava wine
experiences are closely linked to combined visits between the different wineries and Montserrat, the Centre d’Interpretació del Cava
(CIC-Fassina), the Vinseum-Museu de les
Cultures del Vi de Catalunya, or the Espai
Xocolata Simón Coll, an information centre
and touristic reference all about chocolate. The
Modernist Route will take you through Sant
Sadurní d’Anoia, Gelida and Vilafranca del
Penedès, where you can visit the wineries
commissioned from the leading architects of
Catalan Modernism by the businessmen of the
sector at the beginning of the 20th Century. We
recommend a visit to the impressive Modernist buildings of Codorniu, a winery with
450 years of history. Come and have lunch
in the wineries, participate in the Codorniu
Quest, make your own coupage or take part
in an intensive wine tasting class.

What’s on
July
Festa del Cava (Prades)
September
Mostra de Vins i Caves de Catalunya
(Barcelona)
Caves Gibert
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Festa de la Fil·loxera (Sant Sadurní d’Anoia)
October
Cavatast (Sant Sadurní d’Anoia)
Setmana del Cava (Sant Sadurní d’Anoia)

Typical products
and dishes

Did you know that there is a cava for
every course of a meal? It can accompany appetizers, seafood dishes, white
meat or traditional roasts, and desserts,
whether fruit, cakes or cheese. The great
versatility of cava offers endless pairing
possibilities, particularly thanks to the
wide range of white and rosé varieties.
If you want to get it right, a Brut is best
suited for accompanying any type of appetizer: canapés, oysters, ham, cheese or
dried fruit. However, starters, fish, seafood
and rice dishes can be paired with a Brut
or a Brut Reserva. Meat, roasts and spicy
dishes are best paired with a Brut Nature Gran Reserva, with more body and
depth, and for deserts, a Semisec or Dolç
is better. The cuisine of cava is also very
rich and varied. Sauces made with cava are
fresh, light and tasty, and pair beautifully
with fish or poultry.
Xató, a typical dish from the Penedès, is
an endive salad with tuna, anchovies or
cod, served with a wonderful sauce made
with almonds, hazelnuts, garlic, peppers,
bread, vinegar, salt and olive oil. Discover it
on the Xató Route!

www.catalunya.com

Not to be missed
Located in an old distillery
built in 1814, known as the
Fassina de Can Guineu,
the Centre d’Interpretació
del Cava (CIC Fassina) is
a centre designed to take
visitors on a journey through
the world of Cava, its origins,
its history, its production
process and symbolism
as a festive beverage, with
interactive and 3D tools. You
can combine this with a visit to
different wineries, with guided
bike tours among vineyards or
with enchanting walks through
the architectural and cultural
heritage of Sant Sadurní
d’Anoia, the Cava capital.

Information
ENOTURISME PENEDÈS
Tel. 93 817 01 60
www.enoturismepenedes.cat
CONSELL REGULADOR DEL CAVA
Tel. 93 890 31 04
www.crcava.es
DIPUTACIÓ DE BARCELONA
Tel. 93 402 29 60
www.barcelonaesmoltmes.cat
PATRONAT DE TURISME DE LA
DIPUTACIÓ DE TARRAGONA
Tel. 977 230 312
www.costadaurada.info

Wine Museums
Centre d’Interpretació del Cava (Sant
Sadurní d’Anoia)
Vinseum (Vilafranca del Penedès)

Museu de Plaques de Cava i Champagne
(Sant Feliu de Guíxols)

PATRONAT DE TURISME
DIPUTACIÓ DE LLEIDA
Tel. 973 245 408
www.aralleida.com
PATRONAT DE TURISME
COSTA BRAVA GIRONA
Tel. 972 208 401
www.costabrava.org
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Conca de Barberà

DO Conca de Barberà
Conca de Barberà is the heart of the Cistercian Route, with the Royal Abbey of Santa Maria de Poblet, which was declared a World Heritage Site by UNESCO. It lies between Tarragona and Lleida, 50
Km from the Costa Daurada and next to the Prades Mountains.
The arrival of Cistercian monks in Poblet played a key role in the establishment of the region’s wine culture
from the 12th century, as did the arrival of the Knights Templar. Both communities passed on a strong
wine culture to the farmers of the area. The golden age came during the 18th and 19th centuries, when the
flourishing export of Spanish wines and aguardientes to Northern Europe and the Americas led the region
to focus exclusively on the cultivation of vines. A plague of phylloxera brought the age of splendour to an
end, in the late 19th Century. In response to this, Conca de Barberà became a pioneer, by establishing
wine co-operatives, which now form an inestimable Modernist architectural heritage: the Catedrals del
Vi, wine cathedrals, as coined by Àngel Guimerà.
The local variety of red grapes is known as Trepat. It makes for very delicate, fruity, fresh low alcohol wines,
with a spicy note which can be served for any occasion. These unique wines convey the region’s authentic
essence, its singularity, its unique character.
Montblanc, one of the main medieval sites of Catalonia, is home to the Torre del Portal de Sant Antoni,
the headquarters of the Consell Regulador, or regulatory council. Many local food and wine routes start at
the foot of the wall of the Conca de Barberà Centre d’interpretació Enoturístic.

Things to see

Costa Daurada

The Cistercian Route is formed by
the monasteries of Poblet, Santes
Creus and Vallbona de les Monges.
The Royal Abbey of Santa Maria
de Poblet is the largest inhabited
Cistercian site in Europe. It has
conserved most of the original buildings
added throughout its history, especially since King
Pere III el Cerimoniós (1336-1387) proclaimed the
monastery the royal pantheon of the dynasty. The
city of Montblanc, the capital of the county, and other
towns, such as Conesa, Forès, Solivella, Santa
Coloma de Queralt, Vallfogona de Riucorb form
the Medieval Route. It has preserved its prehistoric
legacy, as evidenced by the Coves de l’Espluga
de Francolí caves and the rock paintings of
Montblanc. Of the many protected areas of the
region, the Paratge Natural de Poblet, the Prades
Mountains and Tossal Gros make for beautiful visits.
The Francolí River Route offers a combination of
industrial and agricultural interest.

Royal Abbey of Santa Maria de Poblet

www.catalunya.com
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Conca de Barberà

Modernist winery of l’Espluga de Francolí

Wine Tasting
Experiences

Montblanc

One of the most outstanding wine tasting
experiences of the Conca de Barberà is the
Modernist Wineries Route, with a visit to
the famous Catedrals del Vi, or wine cathedrals. The itinerary reflects the dynamism of the
cooperative movement at the beginning of
the 20th century, and the interplay between this
social and economic movement and the Modernist architecture of the time. For example,
it features the work of architects Pere Domènech and Cèsar Martinell, who were able to
combine the grandeur of Gothic architecture
with the modernity and functionality required for
an active winery. The route includes six Modernist wineries which are open to the public,
all built between years 1913 and 1920: Agrícola de Barberà, Vinícola de Sarral as well as
the Modernist wineries of Espluga de Francolí, Rocafort de Queralt and Montblanc. The
route also features the Celler de Pira winery,

Modernist winery of l’Espluga de Francolí

which is currently closed to the public, but whose exterior is representative of the Modernist
architectural tradition. For more independent
travellers, you can also go on a self-guided wine
tour called Paisatges del Vi, wine landscpaes,
listening to the explanations as you drive in your
own car. If you would like to purchase souvenirs,
you will find a Vinum Conca at the entrance to
the Monestir de Poblet, a wine promotion point,
which sells wines, cavas and other gastronomic
products. This regions offers a great variety of
themed museums, devoted to the culture of
wine and vines. In Espluga de Francolí you
will find the Museu del Vi.
If you are looking for different types of wine
experiences, you should try the gastronomic activity in Montblanc, which includes a
tour, gastronomic and wine tasting; or a 4x4
tour of the vineyards with lunch and wine
tasting; visits to wineries with a calçotada or seasonal meal; a visit to ecological
wine cellars; or the truffle experience in
Vilanova de Prades, where you can discover
the world of truffles, paired with wines from
the Celler Vega Aixalà winery. For hikers in
search of a challenge, the Carnet 6T is a card
for the GR175, the Cistercian Route, which
certifies that you have completed the hike
from monastery to monastery. Whether it is on
foot or by bike, be sure to visit this area.

What’s on

Prades vines and mountains
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April
Mercat de Vins i Caves (Montblanc)
June
Festa del Trepat (Barberà de la Conca)
August
Festa de la Verema - Fira DO Conca de
Barberà - Brinda’m vi (L’Espluga de Francolí)
November
Safrània (Montblanc)

Typical products
and dishes

Some of the most representative dishes
of the region are l’escudella barrejada,
sweet and spicy snails, cargols a la llauna,
l’esqueixada de bacallà, and the wild boar
stew. The region is known for its traditional
sausages such as llonganisses, botifarra
blanca, botifarra negre and many more. We
should also mention Albió cheeses, les spices
from Rocafort de Queralt, Belltall garlic
and chestnuts from Vilanova de Prades,
and the production of olive oil. The coca from
Montblanc is very typical, it is an oval-shaped savoury pastry made with roast rabbit
and meatballs with fried onion and tomato,
salad with chopped green olives and nuts,
thyme and coriander. Those with a sweet
tooth must try the carquinyolis, especially at
Espluga de Francolí, sweet coques, the
traditional coques de recapte, and the cóc i
les teules from Santa Coloma de Queralt,
montblanquins and the merlets de Montblanc. If you are still hungry, try some orelletes, delicious and crunchy fried pastries.

Wine Museums
Museu del Vi (L’Espluga de Francolí)
Museu del Vi (Prenafeta)
Museu Fassina Balanyà (L’Espluga de Francolí)
Museu de la Vida Rural (L’Espluga de Francolí)

www.catalunya.com

Not to be missed
The Setmana Medieval de
la Llegenda de Sant Jordi,
the Medieval Week of the Legend of Sant Jordi, is a historic
medieval reenactment festival,
which is celebrated in Montblanc around the Diada de
Sant Jordi. An absolute must
do, this celebration recreates the
tradition written by Joan Amades, which tells the story of how
Sant Jordi slayed the dragon
at Montblanc. For two days,
the streets and squares of the
town bear the colors of the four
noble houses, and the towers of
the fortifications are decorated
with the flags of the time. Both
spectacular and unique, you
cannot miss the Dracum Nocte
(the arrival of the dragon and the
forces of evil), the market and
demonstrations of old trades,
the theatrical representation of
the Legend of Saint Jordi,
the royal dinner, the night-time
medieval tournament and the
minstrels contest, a festival filled
with emotion and entertainment.

Views from Poblet

Information
CONSELL COMARCAL DE LA
CONCA DE BARBERÀ
Tel. 977 86 12 32
www.concaturisme.cat
turisme@concadebarbera.cat
CONSELL REGULADOR
DO CONCA DE BARBERÀ
Tel. 977 926 905
www.doconcadebarbera.com
info@doconcadebarbera.com
PATRONAT DE TURISME DE LA
DIPUTACIÓ DE TARRAGONA
Tel. 977 230 312
www.costadaurada.info
costadaurada@dipta.cat
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Costers del Segre

DO Costers del Segre
Terres de Lleida is one of the main agricultural regions of Catalonia, with an important production of
fruit, olive oil and wines. Because of the region’s inland location, it was cut off from the sea for centuries
which means it was isolated from the commercial trading routes. This is reflected in its wines, which offer
specific and unique traits.
The DO Costers del Segre is a very extensive region of 4,172 hectares of vineyards covering the lands
of the Plana de Lleida all the way to the mountains which merge into the Pre-Pyrenees, where vines are
cultivated at approximately 1,000 meters above sea level, thereby enabling the production of its magnificent
high-altitude wines.
This region has also been one of the Catalan wine regions which has experienced the greatest change
over time. For example, it now uses Californian cultivation methods and has started cultivating a number
of international varieties, namely Cabernet Sauvignon, Merlot and Chardonnay. The wine producers also introduced Macabeu, Xarel·lo, Parellada, Garnatxa Blanca, Riesling, Sauvignon blanc, Moscatell
d’Alexandria, Malvasia or Subirat Parent, Gewürztraminer and Albariño for white varieties; Garnatxa negra,
Ull de llebre, Cabernet Sauvignon and Merlot for varieties of reds.
The current DO Costers del Segre is made up of seven sub-areas: Artesa de Segre, Urgell, Garrigues,
Pallars, Raimat, Segrià and Vall del Riu Corb. Thanks to this variety of soils and microclimates, it offers
a wonderful diversity of wines and wine experiences, which offer a fascinating journey from the town of Lleida
all the way to the Pyrenees.

Terres de Lleida - Pirineus

Things to see
Lleida is a must-see: Seu Vella and the
Castell del Rei, the Templar Castle of
Gardeny, the Museu de Lleida and the
Secret Lleida Route will take you on a
journey through the city’s archaeological legacy. The Cistercian Route travels through
65 towns and the monasteries of Santes
Creus, Poblet and Vallbona de les Monges. The Olive
Oil Route will take you through oil cooperatives, and interesting education centres, such as the Ecomuseu, Museu de
l’Oli i del Món Rural, the museum of olive oil and rural life;
or El Mirador, the discovery centre of the Garrigues. If you
are interested in history, the Castles Route features some
20 castles from the 10th, 11th and 12th centuries. Nature
enthusiasts might prefer the Congost de Mont-rebei, the
only great gorge which remains intact. It is one of the most
unique natural spaces of the Pre-Pyrenees. The Pyrenees
region of Lleida is a market leader in adventure sports:
rafting, flying, hiking, MTB, etc. It is home to the only natural park of Catalonia, the Aigüestortes i Estany de Sant
Maurici National Park, located between Pallars Jussà,
Pallars Sobirà, l’Alta Ribagorça and Val d’Aran.

Castell d’Encús

www.catalunya.com
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Costers del Segre

Celler L’Olivera

Wine Tasting
Experiences

Les Garrigues olive oil

Aigüestortes i Estany de
Sant Maurici National Park

Castell d’Encús

Wine tasting experiences in the DO Costers
del Segre will take you on a journey through
a land with a deeply-rooted agricultural
background, where the Lleida plain contrasts
with the Pre-Pyrenees vineyards.
The Lleida Wine Route includes approximately 20 wineries open to the public, just as
many restaurants, and a dozen wine hotels,
several Enotecas and many tourism centres
and services. You can easily find a map of
this route in any tourist information point.
In the Terres de Lleida you can combine
your visits to wineries with interesting cultural
proposals. The weekend tasting proposal is
particularly interesting, as it is a wonderful
opportunity to taste wines, discover monasteries and sleep in an ancient Lleida
castle. Each individual winery also offers a
great variety of activities and experiences:
have a meal amongst rows of vines, go
on a themed guided tour, the Stone wine
tour for example, night-time experiences, art and wine...
Pallars Jussà has undergone a shift in
recent years, and has reverted back to traditional wine production methods, producing
wine in ancient stone vats carved in the
12th century by the Knights Hospitaller. In an
attempt to face up to the challenges raised
by global warning, the Celler Castell d’Encús winery now produces its wine approximately 1,000 metres above sea level.
The Celler Mas Blanch i Jové winery in La
Pobla de Cérvoles, offers La Vinya dels
Artistes, The Artists’ Vineyard, a unique and

Reial Monestir de
Santa Maria de Vallbona

pioneering initiative which blends wine and
art. It offers an outdoor exhibition space in
the middle of the vineyard, which serves as a
stage for poetry, opera or dance recitals and
plays. Visitors can also enjoy the Olive Oil
Route, an experience which includes some
30 towns from the counties of les Garrigues, l’Urgell, la Noguera and el Segrià,
which all make up the protected appellation
Denominació d’Origen Protegida Les
Garrigues. This route takes on even more
significance in autumn. If after all this, you
still have time, we strongly recommend you
visit the Congost de Mont-rebei – the only
gorge in Catalonia which has been kept more
or less intact, without being crossed by any
road, railway or electricity line –, the imposing
fortified Castell del Mur or the Parc Astronòmic del Montsec in Àger. Thanks to
its privileged location, it has no light pollution,
and is ideal for an initiation to astronomy.

What’s on
May
Mostra de Vins i Caves de Proximitat
(Agramunt)

Celler Clos Pons
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June
Fira del Vi del Pirineu (Talarn)
July
Tastet de Vi i Formatge (Sort)
September
El Vi i la seva Nova Cultura (Albi)
October
Festa del Vi (Lleida)
Festa de la Verema i el Vi (Verdú)
December
Biu un Tros de Sort (Sort)

Not to be missed

Typical products
and dishes

Cargols a la llauna

In addition to the wines of the DO Costers del
Segre and the olive oils of the DOP Oli de les
Garrigues, the region also has a strong tradition
of fruit production, particularly apples, pears
and peaches, which are exported worldwide. The
region can be divided into three different styles
of cuisine: Plana de Lleida; the Pre-Pyrenean;
and the Pyrenean. The Garrigues region has
truffles, honey and almonds, and is known for
its pa de ronyó, sweet roasted almonds and traditional orelletes, sweet fried pastries. La Noguera
produces bleeding milkcap mushrooms, truffles
and dandelion and has a strong tradition of deserts with its coca de recapte, panadons, mató,
cheese and turró. Pallars Jussà i Sobirà primarily produces honey, mushrooms, brown trout,
girella sausage, cheeses and nuts, and is renowned for its for its venison stew, escudella barrejada
and wild boar casserole. It is also renowned for
its spirits, mainly ratafia and nut wine. If you visit
the Pla d’Urgell you must try their typical dishes,
such as the cargols a la llauna, cassola de tros,
orelletes, preserves and jams. If you visit La
Segarra, you cannot leave without buying honey,
almonds and potatoes, nut ratafia and other local
flavours, or without tasting some of its dishes,
such as partridge with vinaigrette and rabbit in
chocolate sauce. A traditional menu in Segrià is
made up of fresh fruit, olives and pistachios, with
game recipes, ‘mixed pot’ and desserts. Among
many other dishes and products, in Urgell, you
will find torrons and chocolate, and dishes such
as pig’s trotters and botifarra sausage.

The Seu Vella is a must
see. Take in the wonderful
views it offers from its privileged location, on top of a
hill overlooking the city and
most of the Segrià region
and the Plana de Lleida. Its
painfully difficult construction began in 1203 and went
on for over two centuries.
The cathedral has preserved
many symbols tied to the
culture of wine and vineyards, with sculpted motifs
featuring vines, branches,
grapes, harvest scenes and
many other examples witnessing to the importance of the
culture of wine in the Middle
Ages.

Congost
de Mont-rebei

Information
ASSOCIACIÓ DE LA RUTA
DEL VI DE LLEIDA
Tel. 973 700 402
www.rutadelvidelleida.com
info@rutadelvidelleida.com
CONSELL REGULADOR
DO COSTERS DEL SEGRE
Tel. 973 264 583
www.costersdelsegre.es
info@costersdelsegre.es
PATRONAT DE TURISME
DIPUTACIÓ DE LLEIDA
Tel. 973 245 408
www.aralleida.com
info@aralleida.com
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Empordà

DO Empordà
Empordà is a land of contrasts, where sea and mountain come together. The region owes its spectacular beauty to its
small fishing villages and beautiful creeks along the Costa Brava, and to its historic legacy, with small medieval villages in
its interior. It is home to the Surrealist art of Salvador Dalí. This land has always been characterised by its Northern winds,
the tramontane, which fills its people, its products, and, of course, its wines, with a spirit of prudence and wildness.
The DO Empordà tradition has its roots firmly set in history. Its name comes from Empúries, where the Greeks and Romans first introduced the culture of the vine and wine in the Iberian Peninsula. In the Middle Ages, monasteries, such as
Sant Pere de Rodes, developed the culture of vines for over 1,000 years. However, it was not until the 12th century that its
golden age arrived, and prospered all the way through to the 19th century, when its wines were exported to France and to
Spain’s overseas colonies. This flourishing industry, in turn, led to the development of two large industries: distilleries to produce spirits with the surpluses of wine, particularly in Figueres; and cork factories, in Empordà, el Gironès and Selva.
This age of splendour came to an end in 1879, the year the phylloxera plague brought ruin. The region overcame this crisis through the establishment of different wine cooperatives. Since the 1960s, approximately
40 private wineries have been established.
The figures speak for themselves: of the over 40,000 hectares of vineyards the region had in the 19th century, the
region now has less than 2,000 hectares, which means that as it is today, it represents no more than 5% of the
great regional vineyard it once was. Today, the DO Empordà appellation is mainly known for its red wines, but it
also produces white wines, rosés, cavas and sweet wines, such as Moscatell and the Garnatxa de l’Empordà.

Things to see

Costa Brava

In the Costa Brava region you can choose from some 50 wineries with the charm of
small fishing villages, such as Cadaqués
or Calella de Palafrugell, or visit major
coastal destinations, such as Roses, Platja
d’Aro or Lloret de Mar, some of the most
sought-after destinations. In its interior, you
should visit the medieval villages of Baix Emporda: Peratallada, Monells, Ullastret or Pals, all charming and authentic villages. The name Figueres is quintessentially tied
to Salvador Dalí. There, you will find the Teatre-Museu
Dalí, which, together with the Casa Salvador Dalí in Portlligat and the Castell Gala Dalí in Púbol, form the so-called “Dali Triangle”. Girona is known for the brightly painted façades of Onyar and its Barri Vell, its historic quarter,
and the town’s former Jewish quarter (el call) which is one of
the most extensive and best preserved in Europe. Cap de
Creus offers spectacular landscapes and beautiful natural
spaces, such as Aiguamolls de l’Empordà and the Illes
Medes. The Coastal Paths are captivating, and will take
you through breathtaking creeks, and to small jewels, such
as the Jardins de Cap Roig.

Finca Garbet

www.catalunya.com

29

Empordà

Calella de Palafrugell

Wine Tasting
Experiences

Teatre-Museu Dalí

Wine tourism in Empordà is a journey through
the land of Salvador Dalí and Josep Pla,
through tradition and innovation, from its dishes
to its landscapes, and through the age of
splendour currently experienced by tramuntana wines. This small region concentrates
a great historic, cultural and natural heritage,
many country houses and boutique hotels, and
world-renowned gastronomic creativity. Wine
tourists can visit Roman archaeological sites
with early remains of wine production at Empúries, Platja d’Aro or Tossa de Mar. You will
also find monasteries such as the monastery of
Sant Pere de Rodes, with surprising stories of
wine-making monks dating back to 1130. There
are traditional farmhouses, named masies,
where the same family has worked the vineyard
for 700 years, impressive cellars from the golden
age of the 19th century, and century-old coo-

Monells

wonderful kayaking experiences combined
with wine tastings. The best way to finish the day
is with wine therapy treatments, where you
will be able to enjoy the regenerating and antioxidant properties of grapes. All these activities
can be complemented with visits to wineries,
a picnic in a vineyard, popular harvests and
wine tasting. Discover the magic of the fishing
villages of the Costa Brava (L’Escala, Calella
de Palafrugell, Cadaqués, Palamós...), enjoy
the Mediterranean sun and the unparalleled
Emporda cuisine, without forgetting areas of
natural interest, and the music festivals of Cap
Roig, Torroella de Montgrí and Peralada.

What’s on
peratives from the beginning of the 20th century. Go to Calonge to discover the traditional vi
de pages, or natural wine, and in Vall-llobrega,
you can visit surprising cork factories as well
as different thematic museums about wine.
If you want an active wine-tasting experience,
you can opt for cycle tourism through vineyards, with routes for hybrid bikes, MTB and
city bike for the Empordà Wine Route and the
Wine and Oil Route, with all-inclusive itineraries, including accommodation, luggage transport, a roadbook and all necessary maps. For
those in search of a seafaring experience, Cap
de Creus, Aiguamolls de l’Empordà offer

Not to be missed

Typical products
and dishes

April
Festival del Vi Vívid (several locations)
Fira del Vi Dolç (Figueres) (April and may)
May
Arrels del Vi (Sant Martí d’Empúries)
Tocs de Vi de l’Empordà (Girona)
July
Tast d’Alçada (Puigmal)
August
Fira Vins i Caves (Pals)
September
Mostra del Vi de l’Empordà (Figueres)
Festa de la Verema (itinerant)
Novembre
Fòrum Gastronòmic-Fòrum Vi (Girona-

L’Escala anchovies

Emporda’s cuisine is emblematic of the
generosity of the land and the sea. It
is best known for the Palamós prawns,
anchovies from l’Escala, the Costa Brava
sea urchins and rice from Pals, along with
traditional deserts, such as the Fonteta recuit, the bisbalencs from La Bisbal, Empordà’s bunyols, and Girona’s xuixos, cream
filled pastries, to name but a few, which pair
beautifully with la Garnatxa de l’Empordà.
Fish and seafood are the stars of the traditional dishes from the coast. The Plana de
l’Empordà is most renowned for its fruit,
garden and farm products, whereas its
mountains are more renowned for it smeats,
cheeses and wild mountain produce. As a
result, the cuisine of Empordà is one of contrasts, the so called turf and surf cuisine,
which combines all these products: stews
and rice dishes, chicken and crayfish, cuttlefish with peas, fricassee with mushrooms,
salads and many more dishes which pair
beautifully with the varieties of white, rosé
and red wines of the DO Empordà.

Barcelona)

There are about 20 wineries
which specialise in sweet
wines, especially the traditional Garnatxa de l’Empordà,
which is made from Garnatxa
Blanca, Garnatxa Roja and Garnatxa Negra grapes. The Wine
Route of the DO Empordà
will take you on a journey through its many sweet wines and
production methods, ranging
from Moscatell de l’Empordà,
Mistelas, vi de panses, a traditional sweet wine, vi bullit, mulled
wine, wines aged following the
Solera method, and wines which
have turned to the traditional
sol y serena method (oxidative
ageing), to name but a few.

Garnatxa de l’Empordà

Information
Wine Museums
Museu del Vi (Peralada)
Wine Family Museum (Coll de Roses)
Museu del Suro (Palafrugell)
Museu de Plaques de Cava i Champagne
(Sant Feliu de Guíxols)

Museu de les Aixetes (Capmany)
Museu Gran Recosind (Capmany)

RUTA DEL VI DO EMPORDÀ
PATRONAT DE TURISME COSTA
BRAVA GIRONA
Tel. 972 208 401
www.costabrava.org
costabrava@costabrava.org
CONSELL REGULADOR
DO EMPORDÀ
Tel. 972 507 513
www.doemporda.cat
info@doemporda.cat

Fira del Vi nou (Calonge)
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Montsant

DO Montsant
Exploring the DO Montsant, in the Priorat region, is first and foremost a journey through the youngest of
all Catalan appellations, but also through one of the appellations qualified as one of the great revelations
in recent years, and which is now a national and international reference. In little more than a decade, it has
experienced spectacular growth, with the number of wineries doubling, and which today totals around 60.
The DO Montsant shares part of the same land as the DOQ Priorat, and as such, they also share a similar
wine history which goes back to the Carthusian monks of the 12th century. If drawn, the DO Montsant
region would be shaped as a ring, the largest part of which is located within the Priorat region, with the
capital, Falset, and a small strip of the Ribera d’Ebre.
Largely acclaimed by critics and praised by specialised press, the DO Montsant wines is described as “a
rising star” and a “great discovery”.
Interestingly, today, half of the production of DO Montsant is intended for export and the other half for the
domestic market, Catalonia in particular. Red wines account for 90% of its production, and are primarily
made with the Garnatxa and Carinyena varieties. Its white wines are produced primarily with Garnatxa
Blanca and Macabeo. Its Rosé wines have similarly risen to the challenge, and have assumed greater
importance in recent years. Moreover, the DO Montsant has a long tradition in producing generous wines:
sweet wines, rancid wines and mistelas. A campaign has recently been launched for the agricultural cultural
landscape of Priorat to be declared a UNESCO World Heritage Site.

Things to see

Costa Daurada

The Carthusian Monastery of Escaladei
features the history and origins of the wine
culture in the Priorat region, which dates
back to the Carthusian monks of the
12th century. Its capital, Falset, features
the beautiful Plaça de la Quartera,
surrounded by ancient arcades, and the
Castell del Vi, an exhibition centre devoted exclusively to
wine. Architecture enthusiasts will enjoy the Cooperativa
Agrícola (1919), whose design was commissioned to
Modernist architect Cèsar Martinell, a disciple of Gaudí.
The most remarkable places of natural interest are the
Serra de Montsant, Serra de Llaberia and Mola
de Colldejou natural parks, which offer an extensive
network of marked trails, so you can put on your hiking
boots and travel through the entire region. The Olive Oil
Route will take you by way of a number of oil mills which
are open to the public, and the Centre d’Interpretació
de l’Oli i de les Economies Productives de Montsant,
an outreach and education centre devoted to oil. Two other
places of interest are the Siurana historic and landscape
complex, and the Museu de les Mines de Bellmunt.

Celler Masroig
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Montsant

Siurana

Wine Tasting
Experiences

Cooperativa Falset-Marçà

Wine tourism in the DO Montsant region is
full of contrasts: visits to traditional cooperatives, and visits to small wineries which have
opened in recent years. The starting point is
the Centre d’Interpretació de la Cultura
del Vi del Priorat (Falset), located in the old
Castell dels Comtes de Prades. It operates
as an information centre with audio visual and
interactive presentations explaining the winemaking tradition of the region.
The Cooperativa de Falset-Marçà is one of
the most renowned Catedrals del Vi, wine
cathedrals, of architect Cèsar Martinell. The
building dates back to 1919 and, somewhere
between Modernism and Noucentism, is a
good example of the architectural legacy of the
agricultural and rural beginnings of the 20th
century. It offers activities ranging from dramatized tours to guided tastings for non-specialists or for real wine lovers. L’Escapada

Carthusian Monastery of Escaladei

Sefardita, the Sephardic escapade, in Falset
will be the opportunity for a dramatized tour
through the Jewish Quarter, to discover the
Sephardic history of Falset, with kosher wine
tasting, an authentic Sephardic meal, and
accommodation in the old Aljama jueva. Also
in Falset, stop at the Hostal Sport, which has
been a meeting point for wine tourists since
1923. Paisatges del Vi, wine landscapes, is
an mp4 self-guided car tour which can be purchased at the Priorat tourism Information
Centre allowing you to listen as you drive.
For hiking and nature enthusiasts, Camins
del Vi, Wine Trails, is a network of marked
trails meandering through vineyards as
part of the Xarxa de Camins del Priorat,
the Priorat trails network.
An enriching experience, which will take you
through the Priorat, is to go on one of the
guided tours among vineyards at the foot
of Montsant and the village of Siurana. Whether on foot, by bike, 4x4 or on horseback, you
can combine it with the visit of wineries of the
DO Montsant to discover different production
methods and enjoy a wine tasting activity.
If it is the right season, you can also get your
hands and feet dirty, and take part in the
harvest. The Serra de Montsant Natural
Park is a very strong symbol of the Priorat. It is
very compact, trapped between large cliffs and
rocks. The villages are all built round the foot of
the mountain. Hiking through the bridle paths
and the steep narrow steps is an extraordinary
experience. Last but not least, we also recommend a visit to the Carthusian Monastery
of Escaladei (13th century), the first Carthusian monastery on the Iberian Peninsula, with a
very strong spiritual presence.

What’s on
April
Fira de les cooperatives agrícoles del
Priorat (Falset) (Holy Saturday)
May
Fira del Vi (Falset)
Nit de les Garnatxes (Capçanes)
VideNit (Marçà)
June
Fira Masroig Vi Solidari (Masroig)
November
Festa del Vi Novell (Masroig)
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Not to be missed

Typical products
and dishes

Ulldemolins

The traditional cuisine from the Priorat region is
dictated by its inland location. You should taste
the delicious truites amb suc. This egg based
dish is made with beans or spinach, or both at
the same time, and is served with artichoke,
boiled egg, and traditionally, with salted cod.
Then, they are boiled in a fried tomato and onion
sauce with picada. This typical lenten meal is
the main feature of the Ulldemolins ‘Festa de la
Truita amb Suc’, which is celebrated around the
second Sunday of March. Herring with beans,
bread soups and soups from leftovers patates
de festa major, rabbit casserole, snails and
mushrooms, especially Montsant mushrooms,
round out the region’s extraordinary gastronomic
offering. As for deserts, this region is known for
its coques d’oli, farina i sucre, and orelletes, a
fried dessert which pairs beautifully with the old,
generous and ‘rancid’ wines of the region. In addition to wine, the region offers another flagship
product: olive oil, which has been awarded the
DOP Siurana appellation. The Arbequina variety represents 95% of the production of olives,
and the remaining 5% are made up of the Farga,
Rojal, Morrut and Sevillenca varieties.

In a setting which is a paradise
for hikers and rock climbers,
Siurana is a small village
straight out of a fairy tale,
which takes us back to a time
of sieges and conquests. The
historic and natural complex is
located in an impregnable site,
overlooking the river, with wonderful views onto the Serra de
Montsant, la Gritella and the
Muntanyes de Prades ranges. The castle defended an
impassable border, which was
finally conquered in 1153, and
which today is remembered as
the last bastion of the re-conquest of Catalonia. Abdelazia,
the Moorish queen preferred to
jump off the cliff on horseback
rather than be captured by the
Christians. A mark on the rock
is said to be the imprint of its
hoof.
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OFICINA DE TURISME
DEL PRIORAT
Tel. 977 831 023
www.turismepriorat.org
oit@priorat.cat
ASSOCIACIÓ PRIORAT
ENOTURISME
www.prioratenoturisme.com
info@prioratenoturisme.com
CONSELL REGULADOR
DO MONTSANT
Tel. 977 83 17 42
www.domontsant.com
info@domontsant.com
PATRONAT DE TURISME DE LA
DIPUTACIÓ DE TARRAGONA
Tel. 977 230 312
www.costadaurada.info
costadaurada@dipta.cat

Wine Museums
Castell del Vi (Falset)

Information

Serra de Montsant Natural Park
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Penedès

DO Penedès
The Penedès region, the region with the greatest wine production of Catalonia, is home to the capital
of wine, Vilafranca del Penedès, the cava capital, Sant Sadurní d’Anoia, and the vine capital, Subirats.
This has contributed to making the Penedès as powerful as it is complex. Firstly, because it stretches over six
regions, covering different districts of Barcelona and Tarragona. Secondly, because this region is home to
the DO Penedès, the great majority of DO Cava wineries and the primary producers of the DO Catalunya.
Lastly, because the Penedès was the driving force behind the major changes and modernisation processes
of vines and wine in Catalonia, and, as such, it has embraced multiple wine-making identities over time.
Its wine tradition dates back to Roman times, and the traffic through the Via Augusta. In the 18th century,
its wine production was limited to what was needed for local consumption, and it was only in years of abundant harvests that wine was produced in excess and used for the spirits industry. The wine trade only
established itself at the end of the 19th century, when the Penedès was already a large red wine producer.
At that time, the decision was made to produce sparkling wines, in the style of French champagne, with
the extensive planting of varieties of white grapes. The region’s first sparkling wines were named xampany,
and then later with its own particular name, as cava, and today under the name Clàssic Penedès, within
the DO Penedès appellation. All aspiring connoisseurs must know that there are three traditional white
varieties: Macabeu, Xarel·lo and Parellada. In recent years, however, Xarel·lo has gained prominence,
and has become the most cultivated and representative variety.

Costa Barcelona - Costa Daurada

Things to see
The Penedès is a land of natural contrasts,
trapped between the coast and the mountains. In Vilafranca del Penedès, the capital
of the region, only one hour away from Barcelona, you will find the Vinseum museum, the
Basílica de Santa Maria and several works
from the Modernist route. In Sant Sadurní d’Anoia, the cava capital, you can visit the CIC Fassina
(Centre d’Interpetació del Cava). The coast features beautiful
beaches and creeks. Stop in Sitges to see its historic quarter, the Modernist architecture of the seafront and the Cau
ferrat and Maricel museums. In Vilanova i la Geltrú, be
sure to visit the Museu del Ferrocarril, the Catalan railway
museum, and in Vendrell, the Pau Casals museum. If you
head towards the interior of the region, visit the Gelida, Santa Creu de Calafell, Mediona, Penyafort and Subirats
castles. Do not forget the Ciutadella Ibèrica de Calafell,
the Conjunt monumental d’Olèrdola, the Conjunt Monumental de la Roca in Sant Martí Sarroca, the Iberian site
of Turó de la Font de la Canya in Avinyonet and the Reial
Monestir de Santes Creus in Aiguamúrcia. Nature lovers
can enjoy the Garraf, Olèrdola and Foix parks.

www.catalunya.com
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Penedès

Sitges

Wine Tasting
Experiences
Almost 200 registered wineries in the DO
Penedès region offer a wide variety of wine
experiences, all well connected and less than
one hour away from Barcelona and Tarragona. From the great stretches of vineyards
on the interior plain to the mountain vineyards and the Massís del Garraf, facing the
Mediterranean, and the great backdrop of
Montserrat to the North, it is impossible to
say how far it stretches.
The starting point is the Penedès Tourism Information Office, located in the city centre of
Vilafranca del Penedès. This area offers three
“must do” cultural visits: the Vinseum, the
Museu de les Cultures del Vi de Catalunya;
the Centre d’Interpretació del Cava (CIC
Fassina); and the Iberian archaeological site
of Font de la Canya, which offers evidence of
the origins of vineyards in the Penedès region.
Of the many wine tourism routes, Miravinya
explores the Penedès, offering unique lookouts
and the best panoramic views. Penedès 360
offers three trails for MTB, ‘slow bike’ or on
foot. You can also enjoy discovering the hiking
and cycling routes through vineyards named after their corresponding grape varieties:
Macabeu Route, Parellada Route, etc.
The Penedès has much more to offer: why
not try horse riding through vineyards, discover the craft of coopering, take a viticulture
or a wine tasting course, cycle through
vineyards on an electric bike, have lunch
among rows of vines, and do a wine tasting aboard the ‘enoveler’ sail boat, enjoy
amazing pairings of wines and cheeses, and

Albet i Noya
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you can even create your own cava. The
more adventurous can go on a helicopter
ride and hot air balloon tours, which offer
spectacular views of the vineyards, 4x4 rides,
Segway excursions, or Nordic walking.
You can also try your hand at the activities in
the vineyard, such as pruning, leaf thinning,
tying the vines, taking part in the harvest,
etc. The Celler Torres winery, a century-old
family-owned winery, offers experiences such
as the Enocursa, a wine race; la Nit de les
Estrelles, the night of the stars, the Tour
Enofotogràfic, the Photographic Wine Tour;
and Blind Tapas. If you prefer more relaxing
experiences, you cannot miss wine and
cava therapy treatments. At the end of a
long day, enjoy the peace and quiet of unique
country houses or more unusual accommodation in dry stone huts.
For family wine tourism activities, you will
enjoy a visit to the Espai Xocolata Simón
Coll, an experiential tour through the origins,
the culture, the history and the process of
the preparation of chocolate, the calçotades
organised by different wineries, or wine tasting surrounded by rows of vines of over
25 varieties of grapes, and a most making
workshop for children.

Typical products
and dishes
The traditional cuisine from the Penedès region is based on poultry, Muscovy duck and
black rooster. Penedès eggs are the most
sought after throughout Catalonia, and still today, Catalonia celebrates the Fira del Gall de
Vilafranca, a traditional poultry fair. There are
also seasonal dishes, such as xató, which has
established its own gastronomic route throughout the Alt Penedès, the Baix Penedès
and Garraf, showcasing the cuisine, cultural
and artistic heritage of different towns as well
as their local celebrations and traditions. The
Baix Penedès is known for its coques enramades, made with local farm products, meat
and fish from the surrounding coastal towns.
Be sure to leave some room for traditional pastries: sweet coques, catànies from Vilafranca,
gelidencs from Gelida, coques de les viudes i
noiets from Sant Sadurní d’Anoia, carquinyolis in Sant Quinti de Mediona, orelletes
from El Vendrell and many more delights.

Not to be missed
What’s on
March
Decanta (St. Sadurní d’Anoia / St. Llorenç d’Hortons)
April
Microvi (Avinyonet del Penedès)
May
Temps de Vi (Vilanova i la Geltrú)
Vigralla (Llorenç del Penedès)
June
Vinyasons (several locations)
Vinyart (Sant Cugat Sesgarrigues)
July
Banc Sabadell Vijazz Penedès (Vilafranca)
Festival Música a les Vinyes (Subirats)
September
Festa de la Fil·loxera (Sant Sadurní d’Anoia)
October
Cavatast (Sant Sadurní d’Anoia)
Setmana del Cava (Sant Sadurní d’Anoia)
Fira de Santa Teresa Mostravi (El Vendrell)
Festa del Most (La Granada)
Festa de la Verema (Sitges)
Festa del Most (Sant Cugat Sesgarrigues)
Mostra d’Embotits i Vins d’Alçada (La Llacuna)
Festa del Ball del Most (Sant Pere de Riudebitlles)
Festa del Most (Font-rubí)
November
Festa del Most de la Ràpita (Santa
Margarida i els Monjos)

Most. Festival Internacional de Cinema
del Vi i del Cava (Vilafranca del Penedès)
Festa del Vi Novell (Vilanova i la Geltrú)

Wine Museums
Vinseum-Museu de les Cultures del Vi
de Catalunya (Vilafranca del Penedès)
Centre d’Interpretació del Cava (Sant
Sadurní d’Anoia)

Xató, a typical dish from the
Garraf and Penedès regions,
is showcased all along the Xató
Route in towns such as Calafell,
El Vendrell, Sitges, Vilafranca
del Penedès and Vilanova
i la Geltrú. During an ancient
festival, a small tap was inserted
in the wine barrels (also known as
“aixetó”) to enable the tasting of
the young new wine, served with
a green salad and vegetables
with savory ingredients, fish, and
a special sauce. It has become a
typical dish of the entire region,
and each town has its own
variant of the recipe.
It is served with curled endive and
unsalted fish: cod, tuna, anchovies
or pickled anchovies. But the
secret of this dish, the thing that
will make you want more, is the
sauce, made with almonds,
hazelnuts, garlic, peppers, bread,
vinegar, salt and olive oil.

Information
ENOTURISME PENEDÈS
Tel. 93 817 01 60
www.enoturismepenedes.cat
info@enoturismepenedes.cat
CONSELL REGULADOR
DO PENEDES
Tel. 938 904 811
www.dopenedes.cat
dopenedes@dopenedes.cat
DIPUTACIÓ DE BARCELONA
Tel. 93 402 29 60
www.barcelonaesmoltmes.cat
turisme@diba.cat
PATRONAT DE TURISME DE LA
DIPUTACIÓ DE TARRAGONA
Tel. 977 230 312
www.costadaurada.info
costadaurada@dipta.cat

Jaciment de la Font de la Canya (Avinyonet
del Penedès)
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Pla de Bages

DO Pla de Bages
Located in the heart of Catalonia, Pla de Bages is a privileged region which offers a great variety of tourist attractions,
such as Manresa, the Ignatian Route and the Sèquia Route. This plain is nestled within the mountains, including
the mythical Montserrat, which is home to the Sanctuary of the Mare de Déu de Montserrat, patroness of Catalonia. The Serra de Castelltallat range, together with the Natural Park of Sant Llorenç del Munt i l’Obac and the
Massís del Montcau, form a circle which have forged a landscape of mountain and forests, giving its wines an inherently distinctive character. The Bages countryside was one of the major producers of Catalonian wine. The expansion
of wine making began in the 9th century, with the repopulation of central Catalonia after the Muslim conquest, and under
the impetus of the Monastery of Sant Benet de Bages. Today traces of its medieval heritage can still be found, as
evidenced by wine vats carved in hard rock in Navàs, Gaià and Cardona. The 16th century saw the emergence of
dry stone wine huts, which constitute a unique heritage in Europe. After the phylloxera plague (1889), the Gremi
d’Agricultors de Manresa, the guild of farmers of Manresa, was established (1900), as well as a number of cooperative wineries: Santpedor, Salelles and Artés. As a result of their initiatives, they were able to replant the entire area of lost
vines. Unfortunately, the region became increasingly industrialized, and many families abandoned their vineyards, preferring regular paying work in factories. Today’s DO Pla de Bages restored the region’s historic vineyards in the 1980s,
initiating a transition from the production of common wines to that of quality wines. It obtained its DO Pla de Bages
appellation in 1995. The effort to recover indigenous varieties, which began with the Picapoll, continues today with
the recovery of the Sumoll, the red variant of Picapoll and Mandó. Today, the DO Pla de Bages has 13 wineries.

Paisatges Barcelona

Things to see
Bages is in the centre of Catalonia and
is very well connected with the Pyrenees, Lleida and Girona. Manresa,
for example, is only 45 minutes away
from Barcelona. It is the capital of a
land of contrasts, with a very rich natural, architectural and cultural heritage,
from all periods and styles. Make sure you do not miss
the Montserrat Monastery, the cultural and touristic centre of Món Sant Benet, the Cave of Saint
Ignatius, the place of pilgrimage of St Ignatius of
Loyola, or the Sèquia Route, one of the largest works of medieval hydraulic engineering in Europe, which
you can visit on foot, on horseback or by bicycle
Bages is part of a Geoparc, a spectacular worldclass land formed some 40 million years ago by
an inland sea, and which left stunning landscapes,
such as the Natural Parks of Montserrat and
Sant Llorenç del Munt i l’Obac, the Cardona
Salt Mountain Cultural Park and many caves
throughout the territory.
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Pla de Bages

Món Sant Benet

Wine Tasting
Experiences

Salt mines

Sanctuary of the
Mare de Déu de Montserrat

The DO Pla de Bages is the best wine tourism destination for discovering the 1,000 years
of growth of wine cultivation and production in
Catalonia. As a starting point, we recommend
the Monastery of Sant Benet de Bages,
whose vineyards go back to the 10th century,
with its large Gothic winery. The medieval
vats carved in the rock and which have
been preserved in the North of the county, tell
the fascinating story of the ancient methods
used for the production of medieval wines.
The Dry Stone Huts Route, which travels
through the Mura Mountains, Talamanca
and El Pont de Vilomara i Rocafort, shows
the wine production methods used from the
17th to the end of the 19th century. The stone
hut from Mas Arboset is the only dry stone
vat which is still surrounded by vineyards. The
Wineries Route is a self-guided car tour
which will take you through 13 wineries of the
DO Pla de Bages, with interesting exhibitions:
‘A century of wine cooperatives’, or the historic
display featuring old tools and machinery for
the production and transport of wine.
The more adventurous can get a bird’s eye view
of the vineyards, either from a hot-air balloon,
or an ultralight aircraft or tandem paragliding, contemplating the spectacular the north
flank of Montserrat, stop at a winery to learn
about the wine-making processes. The DO
Bages also offers more quiet activities, ideal
for family holidays. Stroll through the vine-

Oller del Mas

yards, enjoy fabulous pairing and tasting
experiences among vineyards or in stone huts,
enjoy finger-licking dishes from Bages cuisine, having breakfast, lunch or dinner among
vineyards, or simply follow the Sèquia, which
stretches from Balsareny to Manresa.
After a long day, relax with reinvigorating
wine-therapy treatments. If you want to
become winemakers for a day, you can
take part in the popular harvest, with a tractor
ride to the vineyard, grape harvesting and
pressing and juice tasting. We could not conclude without recommending that you save
some time to go a listen to the Escolania de
Montserrat, one of the oldest and most prestigious boys’ choirs in Europe, which sings at
the Montserrat Basilica.

Abadal

What’s on
May-June
Vi_suals
Nit de Picapolls (Manresa)
Wineries open weekend
Mostra de vins de la DO Pla de Bages
(Manresa)

Vall del Flequer stone vats
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October
Festa de la Verema del Bages (Artés)
Nocturna Vinum (Manresa)
Monthly
Tast guiat de la Confraria dels vins del
Bages (see www.confrariabages.cat)

Typical products
and dishes

The products of the Bages region express the
power and diversity of its fertile land combined
with a keen ecological environmental awareness.
Irrigation has enabled the cultivation of white
aubergine, the Manresa Green cabbage and the
pink tomatoes from Bages. Dry farming produces a great variety of cereals, which are used in
the production of a number of local craft beers.
Bages is also a land of olive trees, with the
indigenous Corbera and the Manresa Verdal,
and the cultivation of legumes, such as the
chickpeas from Mura or the Castellfollit
del Boix Bean. The local meat and sausage
products, made from the Ral d’Avinyó indigenous breed of pigs are delicious.
The Fogons Gastronòmics del Bages is a
gastronomic association established to promote
local cuisine. Its flagship dish is the bacallà a la
manresana, a cod dish prepared with potatoes
and quince alioli, or with spinach, raisins, pine
nuts, prunes and boiled egg, although the recipe
generally varies from one cook to another.
In terms of dairy products, it is renowned
for its mató, a typical fresh cheese, and
the cheeses from Montserrat. Its typical
deserts are coques, borregos, panellets and
tosques to name but a few.
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Not to be missed
The Monastery of Sant Benet de Bages was founded in
960 under the guardianship of
papal Rome. Today, the Món
Sant Benet centre offers a very
unique cultural, touristic and recreational project. It includes the
medieval monastery, the Hotel
Món, three restaurants, a specialised food and wine shop, and
the Fundació Alícia, a scientific and gastronomic research
centre, which offers the opportunity to take part in gastronomic
workshops and activities to learn
more about healthy nutrition.
You can go on the Medieval Visit, a route through the most emblematic spaces of the Abbey, or
the Modernist Visit, which will take
you on a journey through time, to
the summer of 1924 visiting the
rooms of the cloister which Catalan painter Ramon Casas converted into his summer residence.

Wine Museums
Casa de la Culla (Manresa)
Museu d’objectes i celler històric
(Celler Abadal, Santa Maria d’Horta d’Avinyó)
Casa Museu del Molí del Mig (Mura)
Museu de la Història d’Artés (Artés)
Museu Comarcal de Manresa (Manresa)
Casa Museu El Puig de la Balma (Mura)

Information
BAGESTERRADEVINS
www.bagesterradevins.cat
reserves@bagesterradevins.cat
CONSELL COMARCAL
DEL BAGES
Tel. 93 693 03 95
www.bagesturisme.net
turisme@ccbages.cat
CONSELL REGULADOR
DO PLA DE BAGES
Tel. 93 874 82 36
www.dopladebages.com
info@dopladebages.com
DIPUTACIÓ DE BARCELONA
Tel. 93 402 29 60
www.barcelonaesmoltmes.cat
turisme@diba.cat
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Priorat

DOQ Priorat
The DOQ Priorat region lies at the heart of the Priorat region, and shares part of its land with the DO Montsant.
The Priorat exudes the spirituality of the Carthusian monks who, in the 12th century, established the Carthusian Monastery of Escaladei, the first ever in Catalonia, and mother-house to the charter houses of the
peninsula. These monks introduced the wine producing techniques as practiced in other French Carthusian
monasteries. The area managed by the Prior, i.e. the Priory, Priorat in Catalan, maintained the wine production
activity for centuries. They gained international recognition in the 19th Century, and again in recent years, positioning the Priorat among the most prestigious wine-making regions in the world. The great revolution of the
Priorat introduced in the 1990s, thanks the initiative of wine makers and producers, who chose to take a chance on this peculiar land, maintaining traditional vines and planting new ones, and producing high-quality wines.
The DOQ Priorat is the only appellation in Catalonia which has obtained the highest certification, DO Qualiticada. Its wines have become authentic legends, and are among some of the most prized worldwide.
The DOQ Priorat forms a compact and well-defined landscape unit, bound to the North by the Serra de
Montsant Natural Park, crossed by the Siurana river, its tributaries and many gullies which arise from its
characteristic slate cliffs, known as licorella. Red wines count for 95% of its production, and the mostused grape variants are the Garnatxa Negra and Carinyena or Samso.
Priorat is a mosaic of small wine-making villages rooted in the mountains, with small winding roads which
snake through vineyards which have been cultivated for centuries on slate hillsides. It is currently campaigning to have the landscape of the Priorat region recognised as a UNESCO World Heritage site.

Things to see

Costa Daurada

The Carthusian Monastery of Escaladei represents the history and origins of
the culture of wine and wine making in the
Priorat region, first introduced by Carthusian monks from the 12th century. Falset is
the capital of the region, with the beautiful
Plaça de la Quartera, surrounded by ancient arcades, and the Castell del Vi, which translates as
Wine Castle, which is the local exhibition centre devoted
to wine. If you are an architecture enthusiast, you should
visit the Cooperativa Agrícola (1919), designed by Modernist architect Cèsar Martinell, a disciple of Gaudí.
The most outstanding natural areas are the Serra de
Montsant Natural Park, the Llaberia and Mola de
Colldejou mountain ranges, with an extensive network
of marked trails for exploring the entire region. The Olive Oil Route offers several oil mills open to visitors, and
the Centre de l’Interpretació de l’Oli I de les Economies Productives de Montsant. The historic and
landscape heritage of the Siurana and the Museu de
les Mines de Bellmunt are also worth a visit.
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Priorat

Carthusian Monastery of Escaladei

Wine Tasting
Experiences

Llicorella hillside vines

Llicorella

Wine tourism at the DOQ Priorat revolves
around its landscape, and an understanding of
its heroic wine-making history, with old vines
which survived the passing of time, and vines
planted on very steep slopes, on dangerous
slate soil and steep terrain. In order to fully understand the DOQ Priorat, you must go back
to the beginning, to the Carthusian Monastery of Escaladei, the history of the priory and
winemaking. The tourist office of Priorat will
provide information on wineries from the DOQ
Priorat and DO Montsant which you can visit,
and which are always eager to share their exquisite wines and invite visitors to be a part of their
adventure and their commitment to the future.
Priorat is the quintessential land of wine tourism. It offers guided tours on foot, on horse
or by electric bike through the extensive
network of trails and routes among vineyards, which unveil these treasured secrets and
lead you to the small, historically wine-making
villages. Moreover, you can chose from a wide
range of proposals. You can visit wineries which
specialize in ecological and biodynamic wines, take part in popular harvests, take a wine
tasting initiation class or do a wine-tasting in
the vineyards, learn about the different wines
produced by the soil or made with different varieties, taste wines directly from their oak barrels
or clay jars. Active tourism is represented, with
the Wine and Olive Oil Trails, which include
walks and hiking trails, following in the footsteps
of farmers of yesteryear, through vineyards,
olive fields and villages which have managed
to preserve their unique essence. You can also
take in the landscape while cycling through on a

Gratallops

mountain bike. Paisatges del Vi, wine landscapes, is a self-guided car tour, which offers
explanations for each location and landscape
you will come across. Combine the discovery of
wineries with a guided visit of the Museu de les
Mines de Bellmunt del Priorat, which features
a modern exhibition and also includes a visit to
the old mining colony. The Mina Eugènia was
the largest lead mine of the country.
Gourmet travelers can attend displays of
cooking activities, or cooking and pairing
master classes. If you are travelling with your
family, we recommend the Laboratori dels
Sentits, Sense Lab, which includes a meal, a
visit to the vineyard, a visit to the winery and wine
tasting activities, while your children can explore the grounds to decipher the mystery of the
wine, learning about the production of must, and
awakening their olfactory and taste abilities. We
also recommend planning to save some time to
discover the Serra de Montsant Natural Park, a
symbol of the Priorat, where you can hike through
the magic of this landscape, taking in its beauty.

What’s on
March, April and May
Mostra de formatges i vins, Tast amb
Llops and Tast amb Dones (Gratallops)
Poboleda de Vins (Poboleda)
Tast de Carinyenes (Porrera)
Fira del Vi i Festa del Vi (Falset)
Tast de Cal Compte (Torroja)
Tast de les Mines i Nit de les Mines
(Bellmunt del Priorat)

Serra de Montsant Natural Park

46

June, July and August
Tast de vins de la Vila del Lloar i les
Solanes del Molar (El Lloar)
Nasset, Nas, Nassot (Porrera)
Nits de vins (Torroja)
September
Festa del Vi i la Verema a l’antiga (Poboleda)
October, November and December
Festa del Vin Blanc (La Morera de Montsant)
Tasta Porrera (Porrera)
Tast de Santa Bàrbara (Bellmunt del Priorat)

Not to be missed

Typical products
and dishes

Olives DOP Siurana

The traditional cuisine from the Priorat
region is dictated by its inland location. You
should taste the delicious truites amb suc.
This egg based dish is made with beans
or spinach, or both at the same time, and
is served with artichoke, boiled egg, and
traditionally, with salted cod. Then, they are
boiled in a fried tomato and onion sauce
with picada. This typical lenten meal is
the main feature of the Ulldemolins ‘Festa
de la Truita amb Suc’, which is celebrated
around the second Sunday of March.
Herring with beans, bread soups and soups
from leftovers, patates de festa major, rabbit
casserole, snails and mushrooms, especially Montsant mushrooms, round out the
region’s extraordinary gastronomic offering.
As for deserts, this region is known for its
coques d’oli, farina i sucre, and orelletes,
a fried dessert which pairs beautifully with
the old, generous and ‘rancid’ wines of the
region. In addition to wine, the region offers
another flagship product: olive oil, which has
been awarded the DOP Siurana appellation. The Arbequina variety represents 95%
of the production of olives, and the remaining 5% are made up of the Farga, Rojal,
Morrut and Sevillenca varieties.

www.catalunya.com

The Carthusian Monastery of
Escaladei, founded in 1163 by
the first monks who arrived from
French Provence, was the first
chapter house of the Iberian Peninsula. They set up in a singular
location, protected by the Serra
Major of the Montsant mountain range, where a shepherd
had a dream of angels coming
down from the sky on a ladder
resting on a tall pine tree. Over
the span of seven centuries, the
monks populated the fields, built
mills, and taught different wine
cultivation techniques. Interestingly, the name of the region comes
from the Carthusian priory, which
eight centuries ago, had already
defined the boundaries of this slate-based land, which today form
the DOQ Priorat. Today, the
ruined monastery is open to the
public. Visitors are guided around
its three cloisters, the church
and refectory, whilst learning the
purpose of each building. There
is also as a cell which has been
reconstructed in great detail. This
is a must see to understand and
feel the spirituality of these wines.

Wine Museums

Guided walking tours

Information
OFICINA DE TURISME
DEL PRIORAT
Tel. 977 831 023
www.turismepriorat.org
oit@priorat.cat
ASSOCIACIÓ PRIORAT
ENOTURISME
www.prioratenoturisme.com
info@prioratenoturisme.com
CONSELL REGULADOR
DOQ PRIORAT
Tel. 977 839 495
www.doqpriorat.org
info@doqpriorat.org
PATRONAT DE TURISME DE LA
DIPUTACIÓ DE TARRAGONA
Tel. 977 230 312
www.costadaurada.info
costadaurada@dipta.cat

Castell del Vi (Falset)
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Tarragona

DO Tarragona
La DO Tarragona is a journey through the ancient winemaking tradition of the former Tarraco, the capital of Hispania Citerior, and the province of Hispania Tarraconensis. The Roman Empire was the first
driver in the development of Tarragona wines, and exported them in amphorae by sea, thereby setting the
foundations of the “Tarragona” appellation. Today, Tarragona has preserved one of the most relevant
collection of remains of Roman civilisation of the world, second only to the city of Rome. It was declared a
World Heritage Site by UNESCO in 2000.
It has maintained that same winemaking tradition, as can be seen in the numerous remains of Roman farming houses in the area of the Camp de Tarragona, with ovens for the manufacturing of amphorae
which imitated Italic amphorae.
Today’s DO Tarragona includes 73 towns from Tarragonès, Baix Ebre, Alt Camp, Baix Camp and Ribera d’Ebre, with inland plains to the South, and vineyards in the inland plains to the North, stretching from
the sea all the way to the coastal range. Its Mediterranean climate is very beneficial for these vines, which
produce very characteristic wines. It is most known for its white wines, however, it also produces rosés and
red wines. Historically, it also has a long tradition of sweet fortified wines and dry ‘rancid’ wines, classified
as fortified wines, and which can be grouped into the following categories: Tarragona Mistela, Tarragona
Moscatell, Tarragona Garnatxa, Tarragona ‘rancid’ wines and Tarragona white wines. The region is particularly renowned for its Tarragona Clàssic, which is very characteristic of the area, and Sacramental wine.

Costa Daurada - Terres de l’Ebre

Things to see
A visit to the Roman city of Tarragona
can be complemented by taking the
Medieval
Route, the Modernist
Route and the Route of the Earliest
Christians at Tarraco. For a fascinating
journey, explore the Tarragona trails,
a network of historic trails through
neighbouring countryside and villages, through old cart
paths, bridle paths and footpaths. The “3C” Route will
take you to the Coves of Benifallet, the cooperative
winery of Pinell de Brai and the Miravet Castle. Go to
Tivissa for spectacular views onto the Vall de l’Ebre. For
architecture enthusiasts, we recommend the Modernist
Route of Reus, which features some 20 buildings, mainly
designed by architect Lluís Domènech i Montaner,
and the Gaudí Centre Reus. The Cistercian Route
will lead you to the Cistercian monasteries of Santes
Creus, Poblet and Santa Maria de Vallbona. The
Costa Daurada and the Terres de l’Ebre offer small,
hidden creeks, large sandy beaches with shallow waters,
ideal for family holidays. And, of course, do not forget Port
Aventura, offering entertainment for young and old.

Tarragona - Amphitheatre
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Tarragona

Tamarit Castle - Cala Llovera

Wine Tasting
Experiences

Port Aventura

Reus

El Serrallo - Tarragona

Nulles cooperative winery

Wine tourism experiences in the DO Tarragona
are intimately linked to its Roman heritage,
Modernism and the Costa Daurada, three
equally enchanting tourist attractions. The route
which stretches from the old Roman Tarraco
to the Modernist wineries of Alt Camp is a
very enriching experience, which combines visits
to the main buildings of the old Roman Tarraco,
a route through the upper part of the town, the
Cathedral and the fishing district, known as
Serrallo. You can complement this route with a
visit to the Alt Camp region, where you can enjoy the beautiful landscape offered by vineyards,
small wine-making villages and the cooperative
wineries from the beginning of the 20th century,
known as Catedrals del vi, wine cathedrals,
which feature the work of Modernist architect
Cèsar Martinell. This activity includes a visit
to a number of wineries: Vinícola de Nulles,
Cooperativa de Vila-Rodona, Mas Vicenç,
Vinya Janine, Mas Bella or Vins Padró.
Another route will take you on a journey through
Reus modernism, all the way to the beaches
of the Costa Daurada. It includes a visit to the
modernist Casa Navàs or the Institut Pere
Mata, the Vine and Wine Institute and the
historic De Muller winery. If you would rather visit the city at your own pace, you can visit other
wineries and allow time for some quality time on
the beautiful beaches of the Costa Daurada,
where you can recharge and unwind enjoying the
Mediterranean cuisine of Salou or Cambrils.
The third route, which travels from the
Pre-Coastal Range to Ribera d’Ebre, will lead

Miravet

you to the Prades Mountains and the mountain ranges of the interior of Camp de Tarragona, with visits to small wineries, delving into
the region of the Ribera d’Ebre, one of the
most pioneering wine-making areas of the DO
Tarragona. If you want to combine history
and nature, be sure not to miss Miravet,
with its military Knights Templar castle,
and Tivissa, where you will find the Iberian
village of Castellet de Banyoles and which,
surrounded by the landscapes of the Serra de
Llaberia range, offer extraordinary panoramic
views onto the Ebre valley.

What’s on
March
Festa del vi i l’oli novell (Sant Jaume dels
Domenys)

May
Mostra d’Arts i Oficis i Tastavin’s (Ascó)
Valls va de vins (Valls)
Vigralla (Llorenç del Penedès)
June
Fira del Vi de la DO Tarragona (Tarragona)
Reus Viu el Vi (Reus)
Fira del Vi (Salou)
Xarel·lada (Cunit)
July and August
Firatast (El Papiolet)
Fira del vi i del cava (Prades)
Firagost (Valls)
October and November
Mostra del Vi i la Gastronomia (Cambrils)
Fira del Vi (Móra la Nova)
Mostra Enogastronòmica L’Enramada
(L’Arboç)

December
Vistòries (Tarragona)
Fira de Nadal i mostra del Cava (Ascó)
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Not to be missed

Typical products
and dishes

Calçots

Tarragona is the perfect combination of
products from the land and from the sea.
For example, the Valls calçot is registered as
an Indicació Geogràfica Protegida (IGP),
a Protected Geographical Indication. If you do
not know them yet, there are typical dishes
consisting of braised green onions covered with
soil, which are grilled on an open wood fire and
are eaten with a specific sauce, a more liquid
variety of romesco, prepared with tomato and
roasted garlic, peppers, toasted onions, vinegar
and olive oil. Tarragona is also renowned for
its wonderful variety of meat and vegetables,
fish and fruit, dried fruit, oils and wines. The
DOP Avellana de Reus covers the cultivation
of hazelnuts, introduced at the end of the 19th
century to replace the vineyards which were destroyed by the phylloxera plague. Other speciality
products of the region are Benach tomatoes,
Beltall garlic, peppers from Riera de Gaià,
Vilanova de Prades chestnuts, menjar
blanc from Reus , literally “white food,” pa de
Tinyol, cherries, honey and many more delights.
The vermouth from Reus enjoys great prestige
in Europe. The city is home to the first museum
dedicated to this delicious spirit. If you visit Ribera d’Ebre, we recommend tasting Clotxa, the
vi blanc from Vinebre, a traditional sweet wine,
as well as traditional cheeses and sausages.
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Tarraco Viva is an international
cultural festival dedicated to
the history of Roman times. It is
held yearly, during the second
fortnight of May, and is very popular. It is an invitation to travel
back in time to the city’s past,
to rediscover how the ancient
inhabitants of Tarraco used to
live. To make it more realistic,
there are many entertaining
historic re-enactments: gladiator
fights in the amphitheatre, chariot races in the circus, re-enactments at the walls that protected and defended the city, the
water supply and flow from the
aqueduct. Tàrraco a Taula, a
series of culinary events organised within the festival, offers the
opportunity to discover the flavours and aromas of the cuisine
of Ancient Rome.

Information
CONSELL REGULADOR
DO TARRAGONA
Tel. 977 217 931
www.dotarragona.cat
info@dotarragona.cat
PATRONAT DE TURISME
COSTA DAURADA
Tel. 977 230 312
www.costadaurada.info
costadaurada@dipta.cat

Wine Museums
Museu del Vi Els Cups (Montbrió del Camp)
Museu del Camp (Sant Jaume dels Domenys)

PATRONAT DE TURISME DE
LES TERRES DE L’EBRE
Tel. 977 444 447
www.terresdelebre.travel
terresdelebre@dipta.cat
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Terra Alta

DO Terra Alta
Terra Alta is one of the few regions of Catalonia where you can still see young people driving tractors, as working the land still offers good professional opportunities and prospects for the new generations who love the
land. This region is a land of border, located in the extreme south-west of Catalonia, between the Ebre
River and the Franja de Ponent, which lies between Catalonia and Aragón. Here, the landscape offers all
the characteristics of Mediterranean inland regions: limestone mountains, pre- coastal ranges, small rivers,
mountains of conglomerate rock, oak and pine forests, and above all, traditional Mediterranean crops: vines,
olives and almonds. It is important to know that there are three types of landscape: Plana (plains); Altiplà
(high plateaus), and Valls (valleys). This explains the richness and complexity of the DO Terra Alta, which
registers 17 different types of soil. In addition, it has very unique climatic characteristics: good exposure to
sunlight, low rainfall and two dominant winds, the Cers and the Garbi, which, combined with a cold winter,
offer a rather continental influence. Wherever you look, you are surrounded by vineyards, especially in the central area, between 350 and 550 meters above sea level, with terraces which alternate with plains, vineyards
and valleys, offering a stunning mosaic of plots, slopes and different orientations.
The other differentiating factor of this land is its confidence in the Garnatxa variety: Garnatxa Blanca, Garnatxa
Negra and Garnatxa Peluda, and particularly for the white wines made with Garnatxa Blanca, to the extent that
“Terra Alta Garnatxa Blanca”, applies exclusively to the white wines made 100% with Garnatxa Blanca. It
has achieved international recognition, with many medals awarded at the Garnatxas of the World competition.

Things to see

Terres de l’Ebre

Terra Alta was the theatre of the Battle of
the Ebre, one of the most tragic chapters of
the Spanish Civil War. The Peace Route
offers the possibility to discover a small piece
of our history taking visitors through the most
relevant sites, with information centers in
Gandesa, Batea, Corbera d’Ebre, Pinell
del Brai, la Fatarella and Vilalba dels Arcs. The Green
ways follow the old disused railway lines between Tortosa
and Puebla de Hijar, through beautiful natural landscapes.
Great adventurers will enjoy the Sant Jaume trail which is
an invitation to a pilgrimage to Santiago de Compostela.
Those with a passion for culture, must visit the Cèsar Martinell Winery in Pinell de Brai, Modernism in its purest state,
the Centre Picasso, the Ecomuseu dels Ports i Horta de Sant Joan, with magnificent views of the Roques
d’en Benet. Original and interesting, the Art al Ras project
groups introduce you to sculptors who exhibit their work on
the different trails of the county. Gourmet lovers must try the
Olive Oil Route, which will lead you through olive trees and
mills, from Arnes all the way to Gandesa, where you will find
the Espai del Vi i de l’Oli.
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Terra Alta

Green way

Wine Tasting
Experiences

Els Ports

The starting point for wine tourists is the Espai
del ViI i de l’Oli. Located on the grounds of the
Consell Regulador de Gandesa, it features a
wine shop offering unique wines found nowhere
else in the region, where visitors can find some
140 wine samples. Here, too, is the Centre
d’Interpretació, which introduces visitors to
the specific qualities of the county’s terroir, the
Mediterranean culture, and the sensory analysis
techniques of wine. The Wine Route of the
Terra Alta is a trail through the main wine-making villages, with some 20 wineries which offer
visits and tastings: primarily Batea, Gandesa
i Vilalba dels Arcs, but also Bot, Caseres,
Corbera d’Ebre, Horta de Sant Joan, el
Pinell de Brai and la Pobla de Massaluca.
Come and discover the magnificent Modernist
Cooperative wineries, such as the Gandesa
Modernist Cooperative, wineries located in
stately homes, and new avant-garde wineries.
Corbera d’Ebre is the starting point for visiting
many valleys which communicate with the Plana
de Gandesa or the Altiplà de Vilalba dels
Arcs, where you should stop for a meal at the
restaurant Nou Moderno and visit Fatarella.

Gandesa cooperative winery

Pinell de Brai cooperative winery
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Horta de Sant Joan

Take the opportunity to observe the typical dry
stone walls on the terraces and slopes of Terra
Alta. Pobla de Massaluca is also features
coperativism, and its landscape offers the typical
trilogy of the landscape of the area, made up of
vineyards, olive and almond trees. If you keep
going on the trail from Batea, the town offering
the largest area of vineyards of the county, to la
Pobla de Massaluca you will find a lookout
point from where you can contemplate the artistic work of Art al Ras, and enjoy a great panoramic view admiring the vines in all their splendour.
Continue, and you will arrive at Batea, the town
with the largest vineyard area of the region. The
journey goes on through Bot, and the route ends
in Pinell de Brai, with a visit to the Modernist
cooperative winery designed by architect
Cèsar Martinell. Visitors in search of a challenge
can travel the green way by bike, stopping at
Fontcalda, following the cycle routes of Terra
Alta, with itineraries through the tranquillity of
the regional landscapes of vineyards. For those
passionate about history, you will also enjoy the
Wine Memory Routes, sessions which recount
the different defining moments of the Battle of
Ebre, accompanied by a wine tasting. Visitors
can also complement their wine tasting activities
with olive oil tastings.

What’s on
January
Festa del Vi Novell i de l’Oli Nou (Bot)
February
Jornades gastronòmiques del corder de
la Terra Alta (several locations)
April
El vi de la passió (Villalba dels Arcs)
June
Eclipsi de Garnatxes Blanques (itinerant)
August
Fira del Vi (Batea)
October
Festa de la Verema (Corbera d’Ebre)
November
Festa del Vi - Mostra de vins DO Terra
Alta (Gandesa)

Typical products
and dishes

Terra Alta primarily combines products
typical of inland regions, featuring game
dishes, such as rabbit with rice, alioli or
crayfish. The local cuisine is also renowned for wild boar stew, stewed partridge,
sauteed snails, ham, lamb and sausages.
If you want to taste a typical dish, ask for
clotxa, the traditional meal during harvest.
It is a hollow loaf stuffed with grilled herring, tomatoes, roasted garlic, a generous
dash of virgin olive oil, and which is sealed
with the crumb. Another flagship product
is the olive oil with the DOP Oli de Terra
Alta appellation. As a finale, you should
try some regional desserts: coques made
with apple, cherries, nuts, cóc d’aiguardent
or muntets, carquinyolis, sagins, casquets
de cabell d’àngel i ametllats, etc. Dried
fruits, especially almonds and hazelnuts,
are also typical, and can be served with
generous wines, mistela and ‘rancid’
wines, together with the typical aguardiente from Prat de Comte.
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Not to be missed
The 3C Route is a trail following the Ebre River, visiting three villages from three
different counties: Benifallet
(Baix Ebre), Pinell de Brai
(Terra Alta) and Miravet (Ribera
d’Ebre), in a circular itinerary
which can be travelled in either
direction, and is just under 25
kilometres, including two boat
crossings across the Ebre River. The name of the route refers to the visit to a winery, the
Cooperative winery of Pinell
de Brai, the Coves Meravelles or Aumidiella in Benifallet, and the Miravet Castle
of the Knights Templar.

Information
CONSELL COMARCAL DE
LA TERRA ALTA
Tel. 977 420 018
www.terra-alta.org
turisme@terra-alta.org

Miravet

Wine Museums
Espai del Vi i de l’Oli (Gandesa )

CONSELL REGULADOR
DO TERRA ALTA
Tel. 977 421 278
www.doterraalta.com
info@doterraalta.com
PATRONAT DE TURISME DE
LES TERRES DE L’EBRE
Tel. 977 444 447
www.terresdelebre.travel
terresdelebre@dipta.cat
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A Glossary of wine and flavours

Wine

Once the grapes are picked, which takes
place at the optimal moment of maturation,
the wine making process begins:
Destemming: removes the
stems from the grapes because
the tannins they hold would give
the wine a bitter and earthy taste.
Crushing and Pressing: the
grapes are crushed to obtain
a grape juice that contains
the skins, seeds, and solids.
The first juice is called free-run
juice, and is of higher quality.
To finish extracting all the juice
from the grapes, they are
subsequently pressed.
Fermentation: biological
process whereby the yeast
from the skin of the grapes
is activated. When the yeast
comes in contact with the must,
it transforms the sugar into
alcohol, carbonic gas and heat.
Clarification: before selling the
wine, solids such as dead yeast
cells, tannins, and proteins are
removed. One way of obtaining
this is to transfer the wine to a
different vessel for a time, so that it
can decant and so the sediments
can precipitate and the wine is left
completely clear of impurities.
Ageing: this can be done in
French or American oak barrels,
and in wine bottles sealed with
a cork. Through the pores of
the wood or cork, there is an
exchange with the oxygen from outside to
inside, thereby provoking changes in the wine,
and obtaining greater aromatic complexity.
Bottling: when the wine is ready and
stabilised, all is left is to transfer it to the bottles.
This will be the final packaging of the wine, and
it is no longer possible to work on the wine.

Barrel aging time

Cava production methods

Cava ageing

The time a wine spends in an oak barrel
gives a distinctive aroma and colour to the
wine, the result of evaporation and oxidation.
Depending on the ageing period, the wine
will be classified into different categories:
Novell: obtained from grapes harvested
in the same calendar year.
Jove: obtained from grapes harvested in
the previous calendar year.
Criança: 2 years, with at least 6 months
in a barrel.
Reserva: 3 years, with at least 12
months in a barrel.
Gran Reserva: 5 years, with at least 24
months in a barrel.

Cava is prepared following the traditional
méthode champenoise. Pressed grapes
become juice, which is transferred to
stainless steel tanks where it is clarified in
order to separate the solids. That is where
the first fermentation takes place, which
transforms the must into wine and the
natural sugar of the grapes into alcohol. The
slower the fermentation process, the easier
it is for the wine to preserve the fresh and
fruity flavours. The clarification eliminates the
cloudy aspect, leaving a clear wine. Once
the Cava has been bottled, the bottles are
taken to underground galleries, where they
are stacked in rows called rimas, and left
for the second fermentation, producing
carbon dioxide and, naturally, the famous
cava bubbles. In order to eliminate the
remaining yeast and impurities, riddling will
dislodge the sediments which will sink to the
bottom of the bottle, and be eliminated with
disgorging. Once the bottles have been
topped up with the expedition liquor, they
are closed with a final cork, a wire cage,
a capsule, labels and a quality control
stamp.

Each producer decides the ageing time
of their bottles to get the desired product.
Cavas are classified according to different
criteria related to ageing, sugar content
and the grape varieties used:
Cava: from 9 months.
Cava Reserva: from 15 months.
Cava Gran Reserva: from 30 months.

What is the ideal temperature
for each wine?
If you do not know at what temperature
you should serve the wine depending on its
classification, here are some pointers.
Red wines: between 16º and 18º.
White wines: between 12º and 16º.
Sparkling wines: 8º.
Spirits: between 5º and 7º if they are dry,
and between 4º and 5º if they are sweet.

Did you know?
The Catalan word “brindis” comes
from the German term “bring dir’s”,
which means “this is my gift to you”.

Storage time
Once opened, each wine should be
consumed within an optimal timeframe:
Sparkling wines: 12 to 24 hours.
White wines: 2 to 3 days.
Rosés: 2 to 4 days.
Young red wines: 2 to 4 days.
Red wines for laying down: 5 to 6 days.

The tradition of toasting dates back
to the Middle Ages, when it was
thought that clinking two glasses
together would cause the liquid
from both to spill into one another,
thereby ensuring monarchs and noblemen would not be poisoned.
The international standard in terms
of wine bottle size, since 1970, is
750 cm3, the equivalent to a fifth of
a gallon or to ¾ litre.

Varieties of Cava
What specific qualities does each variety of
grapes offer?
Macabeu offers a sweet, light bouquet.
Parellada is fresh and aromatic.
Xarel·lo produces structured and well
balanced wines.

It’s all about sugar!

Cava

Are you familiar with the
process of winemaking?

Cava is extremely dry, since during
the second fermentation the yeast has
consumed all the sugar. Wine makers thus
add sweeteners, so as to offer flavours that
best suit our palates. Take your pick!
Brut Nature: up to 3 g/l
Extra Brut: up to 6 g/l
Brut: up to 15 g/l
Extra Sec: between 12 and 20 g/l
Sec: between 17 and 32 g/l
Semisec: between 32 and 50 g/l
Dolç: more than 50 g/l

Some advice
• The ideal way to taste cava is when it is
served between 5 and 8 degrees.
• It is best to avoid placing cava in the
freezer so that it can preserve all its
properties.
• The ideal glass is a tulip-shaped flute,
transparent and made from the finest
glass possible. This enhances the
perception of its aromas.

One litre of red wine requires
approximately 1.2 to 1.30 kg of
grapes. This means that one bottle
requires 1 kg of grapes.
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Gastronomy
Slow food
Good, healthy and fair. Catalan restaurants
which follow the slow food philosophy combine the pleasure of eating with responsibility, sustainability and harmony with the
environment.

Michelin stars
50 Catalonian restaurants have been
distinguished by the most prestigious guide
books of Europe, as is the case for example of Carme Ruscalleda’s restaurant Sant
Pau, located in Sant Pol de Mar, which
has three stars.

Learn to cook

Catalan cuisine
Traditional cuisine is the expression
of land, of history, and culture. The
sea and the mountains, seafood and
game, products from the orchard,
dairies, wines, cavas... all reflect the
gastronomic wealth of Catalonia.
The Catalonian gastronomic scene
offers both restaurants which offer
innovative, creative proposals, and
others which defend the traditional
culinary heritage, which defines and
identifies us: esmorzars de forquilla,
tapas bars, vermouth bars, gastrobars, etc. Exploring Catalonia means
diving into its sea, discovering charming towns, embracing nature...
From North to South, and East to
West, Catalonia is a country to be
savoured.

Gastronomic hotels
For visitors who enjoy the pleasures of the
table and a quality break, look out for the
Hotels Gastronòmics de Catalunya certification: over 40 hotel establishments
throughout Catalonia, which specialize in
traditional cuisine and products. Renowned for their amicable management and
attention to detail, these are but two of
the criteria on which this distinction is based, which transpore throught the entire
Catalan region, from five star hotels to
charming inns or guesthouses.

Many restaurants and cooking schools in
Catalonia offer classes and workshops to
teach the art of cooking traditional dishes, as
well as visits to markets to buy ingredients,
and the pleasure of cooking demonstrations
and pairings with Catalan wines.

Cuisine collectives
Approximately 20 collectives work towards
the preservation the roots of Catalan cuisine, and to promoting indigenous products,
and the lands from which they come.

Cuisine with a seal of quality
Restaurants which have this seal of quality
are characterized by their desire to promote and disseminate the values of Catalan
cuisine as a cultural heritage.
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Olive oil tourism
Every day, more and more people are
tempted by the experience of olive oil
tourism, a way of immersing oneself in the
Catalan culture by means of a fundamental
element of the Mediterranean diet: oil.
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Wine tourism experiences
If you want to enjoy the wine culture of Catalonia, look out for proposals by
companies and entities which offer wine tourism experiences which belong to
the “Enoturisme Catalunya” brand.

Wine Tourism

Specialised travel agencies

Wineries open to the public

Ocio Vital - Food Wine Tour

www.foodwinetours.com

Adernats - Vinícola de Nulles

www.adernats.cat

Travel Priorat

www.travelpriorat.com

Bodegas Abadal

www.abadal.net

Viemocions

www.viemocions.com

Castell de Grabuac

www.suriol.com

Celler Clos Pons

www.clospons.com

Wine tourism activities
Bagesterradevins

www.bagesterradevins.cat

Celler Masroig

www.cellermasroig.com

Bikemotions

www.bikemotions.es

Codorníu

www.visitascodorniu.com

Castlexperience

www.castlexperience.com

Finca Viladellops

www.viladellops.com

ViOrigen Enoturisme i venda de vi

www.viorigen.com

Grupo Freixenet

www.grupofreixenet.com

La Vinyeta

www.lavinyeta.es

Accommodation
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Cava & Hotel Mastinell

www.hotelmastinell.com

Cellers Torres

www.torres.es

Hotel Gran Claustre

www.granclaustre.com

Montesquius

www.montesquius.com

Hotel Celler La Boella

www.laboella.com

Heretat Oller del Mas

www.ollerdelmas.com

Hotel-Hostal Sport

www.hotelpriorat-hostalsport.com

Mas Llagostera

www.masllagostera.com

For more information on the more than
300 wineries open to the public, go to:

http://www.catalunya.com/what-to-do/savour/
catalonia-a-wine-tourism-destination

Wine routes
Enoturisme DO Alella

www.enoturismedoalella.cat

Enoturisme Penedès

www.enoturismepenedes.cat

Ruta del Vi de Lleida

www.rutadelvidelleida.com

Ruta del Vi DO Empordà

www.costabrava.org

Ruta del vi de la comarca del Priorat

www.turismepriorat.org
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Gastronomic hotels

Gastronomic experiences

Gastronomic Hotels are comfortable establishments which you can find
throughout Catalonia, with a maximum of 60 rooms, with friendly and warm
staff and outstanding culinary offerings.

Experiences and activities to discover and taste Catalan cuisine.

Gastronomic Experiences

Gastronomic Hotels
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Hotel Can Boix (HL-000110)

www.canboix.cat

Hotel Muntanya & Spa (HL-000032)

www.prullans.net/es/hotel-muntanya-spa-cerdanya

El Far Hotel Restaurant (HG-002301)

www.hotelelfar.com

La Boella (HT-000863)

www.laboella.com

Hotel Diego (HTE-000690)

www.hotelrestaurantdiego.com

Hotel Restaurant Can Cuch (HB-004491)

www.hotelcancuch.com

Hotel l’Algadir del Delta (HTE-000835)

www.hotelalgadirdelta.com

Hotel Gran Claustre (HT-000785)

www.granclaustre.com

Hotel Terradets (HL-000105)

www.hotelterradets.com

Hotel Empordà (HG-000334)

www.hotelemporda.com

Oleasoul

www.oleasoul.com

BCNKitchen

www.bcnkitchen.com

Hotel L'Algadir del Delta

www.hotelalgadirdelta.com

Hotel Barcelona Catedral

www.barcelonacatedral.com

Aborigens

www.aborigensbarcelona.com

Barcelona Beer Festival

www.barcelonabeerfestival.com

Hotel Gran Claustre

www.granclaustre.com

Olive Oil Experience

www.oliventallo.com

Opera Samfaina

www.operasamfaina.com

Ajuntament de Montblanc

www.montblancmedieval.cat

La Cuina del Moja

www.palaumoja.com

Museu de la Xocolata

www.museuxocolata.cat

www.catalunya.com

65
63

Directory and Information

Catalan wine tourism award winners
Best experiences
2015
Travel agencies /
wine tourism providers

Ociovital

www.ociovital.com

Accommodation

Hostal Sport

www.hotelpriorat-hostalsport.com

Art and culture

Mas Blanch i Jové

www.masblanchijove.com

Wineries

Cellers Torres

www.torres.es

Sustainable practices

Can Torres

www.cantorres.blogspot.com.es

Restaurants

Nou Moderno

www.noumoderno.com

Travel agencies /
wine tourism providers

ViOrigen

www.viorigen.com

Accommodation

Cava&Hotel Mastinell

www.oliviahotels.es

Art and culture

Tastavins Penedès

www.tastavinspenedes.cat

Wineries

Heretat Oller del Mas

www.ollerdelmas.com

Public / private entities

Patronat de Turisme
Costa Brava Girona

www.costabrava.org

Sustainable practices

Celler Lagravera

www.lagravera.com

Restaurants

El Cigró d’Or

www.elcigrodor.com

Accommodation and
restaurants

Mas Llagostera

www.masllagostera.com

Wineries

Celler La Vinyeta

www.lavinyeta.es

Experiences and innovation

Associació
La Carretera del Vi

www.lacarreteradelvi.com

2016

2017
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Wine and Cava regulatory bodies
INCAVI
Institut Català de la Vinya i el Vi

www.incavi.cat

Regulatory bodies

Wine promotion entities
Patronat de Turisme de la Diputació de Tarragona

www.costadaurada.info
www.terresdelebre.travel

Patronat de Turisme Costa Brava Girona

www.costabrava.org

DO Alella

www.doalella.com

Patronat de Turisme de la Diputació de Lleida

www.aralleida.cat

DO Catalunya

www.do-catalunya.com

Oficina de Promoció Turística de la Diputació de Barcelona

www.barcelonaesmoltmes.cat

DO Cava

www.crcava.es

Turisme de Barcelona

www.barcelonaturisme.com

DO Conca de Barberà

www.doconcadebarbera.com

DO Costers del Segre

www.costersdelsegre.es

DO Empordà

www.doemporda.cat

DO Montsant

www.domontsant.com

Agència Catalana de Turisme

www.catalunya.com

DO Penedès

www.dopenedes.cat

DO Pla de Bages

www.dopladebages.com

Palau Robert (Oficina de Turisme de Catalunya)
Passeig de Gràcia, 107. 08008 Barcelona
Tel. 93 283 80 91 / 92 / 93

www.gencat.cat/palaurobert

DOQ Priorat

www.doqpriorat.org

DO Tarragona

www.dotarragona.cat

DO Terra Alta

www.doterraalta.com

For more information

Social Networks
www.facebook.com/catalunyaexperience
www.youtube.com/user/CatalunyaExperience
plus.google.com/+Catalunyaexperience1
@catexperience
www.twitter.com/catexperience
@turismecat
twitter.com/turismecat
@catalunyaexperience
www.instagram.com/catalunyaexperience
#catalunyaexperience
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