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Barcelona/Logroño/
Zaragoza 
7 days/6 nights 

DAY 1 BARCELONA 

Transfer to the hotel. 
In the afternoon, 
guided tour to famil-
iarize yourself with 
the town, walking for 
the Gothic quarter full 
of buildings of the 
twelfth and sixteenth 
centuries, and visit 
inside the Cathedral. 
Followed by a visit of 
the district 'Eixample', 
where there are the 
main modernist buildings and the famous Sa-
grada Familia. To complete the tour, walking 
trough  the famous “Ramblas”, a street full of 
life, bars, cafes, restaurants and street per-
formers. Dinner and overnight at hotel.  

DAY 2 BARCELONA-PENEDES-SITGES-
BARCELONA 

Breakfast, dinner and overnight at hotel. Full 
day guided excursion to the nearby wine re-
gion of PENEDES (about 60 kms), which is the 
largest sparkling wine region (=champagne, in 
Spanish ‘cava’) in the whole world. We will 
visit one of the most famous vineyards, 

‘Codorniu’, 
they have the 
largest sub-
terranean 

wine cellar in the 
world (more than 
30 kms !!). We will 
visit , a partly of it, 
it in a little train  
We will also visit 
the famous wine 
cellar of ‘Torres. In 
the afternoon.. 
SITGES we will fol-
low to this beautiful 
seaside village, resi-
dence of many fa-
mous worldwide 
painters due to the 
amazing light. Re-
turn to hotel  

DAY 3 BARCELONA-MONTBLANC-POBLET-LOGROÑO 

 Breakfast at hotel. MONTBLANC We suggest to walk 
around this little walled town, with plenty of pretty 
gothic build-
ings. There is 
the curious 
little Wine Mu-
seum 
Prenafeta, 
where we can 
see all the ele-
ments used in 
the traditional family wine process. POBLET The 
most important middle age monastery in the Catalo-
nian region, it was like little village itself. They had a 
big influence in the culture of the region. LOGROÑO 
(The capital of Rioja region) Dinner and overnight at 
hotel.  

Spain is the largest producer of sparkling wine on the world and rioja wine is reputed 
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DAY 4 LOGROÑO-HARO-LAGUARDIA-LABASTIDA-
LOGRONO  

Breakfast, dinner and overnight at hotel. Today we 
will visit the Rioja wine ‘world’. All in this region is in 
relation with the Rioja wine… We start in the morn-
ing with the area called 'High Rioja', and its main vil-
lage: HARO Here we will visit the Museum of the 
Wine, and The Technical Institute of the Wine. 
LAGUARDIA we can visit Villa Lucia complex dedicat-
ed to wine (possible to arrange tasting and technical 
talks). Afternoon, we will go to LABASTIDA little vil-
lage which whole economy are in relation with Rioja 
wine. We will visit the wine cellar of 'Nuestra Señora 
de Remelluri’ (little familiar producer but very nice)  

DAY 5 LOGROÑO-STO. DOMINGO DE LA CALZADA-SAN MILLAN 
DE LA COGOLLA-LOGROÑO  

Breakfast, dinner and overnight at hotel. In the 
morning visit of other wine cellars. Excursion to STO. 
DOMINGO CALZADA. An important stop in the ‘St. 
JamesPathway” and S. MILLAN COGOLLA where the 
monasteries of Yuso and Suso are -which are consid-
ered the ‘birthplace of The Spanish’ language, it is 
also an architecture masterpiece. Return to hotel.  

DAY 6 LOGROÑO-ZARAGOZA 

Breakfast at hotel. ZARAGOZA Stop for walk in the 
Pilar Square, where the local citizens congregate for 

important events, and where there are the main 
monuments: Pilar Basilic, Seo, XVIth cent. Lonja (old 
market),... Afternoon guided city tour (Basilic of Pi-
lar, Palacio Aljaferia). Dinner and overnight at hotel. 

DAY 7 ZARAGOZA-BARCELONA 

Breakfast at hotel. BARCELONA Airport (300 kms, 
and about 3 hrs 30 minutes).  

Other itinerary suggestion: 

- In case of departure flights before 13’00 hrs, Day
6th overnight would be nearer to Barcelona airport
(Lleida or same airport area, etc)

- This Itinerary also available with slight modifica-
tions with arrival and departure Madrid airport or
Bilbao Airport

- Day 2 visit of wine cellar can be combined with
Montserrat Monastery instead of Sitges

- Barcelona would be worthy of one day more, in
case you would have it.
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Granada/
Seville/
Jerez/
Torremolinos 

7 days/6 nights  

DAY 1 MALAGA
-ANTEQUERA-
GRANADA  

Airport Arrival 
at Malaga air-
port and trans-
fer to the fer-
tile town of 
Antequera. ANTEQUERA Visit of COOPERATIVE 
HOJIBLANCA, which serves to farms devoted to 
the production of olives and virgin olive oil. 
Continuation to Granada. GRANADA Dinner and 
overnight at hotel.  

DAY 2 GRANADA-TRAVELEZ-GRANADA  

Breakfast, dinner and overnight at hotel. Depar-
ture to the small town of Trevelez, located in 
Las Alpujarras. This region was the last refuge of 
the Moorish in Spain, known for its white villag-
es perched on the sides of the mountains. TRE-
VELEZ Visit of a HAM'S DRYING, with tasting of 

Serrano ham, and return 
to Granada. GRANADA 

Afternoon guided city 
tour with visit of the AL-
HAMBRA, impressive 
complex of monuments 
located on a rocky hill. 
This former fortress and 
royal residence, with its 
profusely decorated pal-
aces and 
"patios" (courtyards), 
evokes the splendour of 
the Arabic past of the 
city. Then visit of GENER-

ALIFE gardens, a taste of paradise, plenty of 
delicate flowers and murmuring fountains.  

DAY 3 GRANADA-BAENA-CORDOBA-SEVILLE  

Breakfast and departure to Baena. BAENA Visit 
of an old traditional olive oil mill and typical 
breakfast with olive oil, before continuation to 
Cordoba. CORDOBA Afternoon guided city tour 
with Visit of the Aljama MOSQUE, one of the 
most emblematic buildings of Islamic art, 
whose construction was initiated by Abder-
ramán I in the 8th century. It has a remarkable 
column forest and a sumptuous "mihrab". 
Walk on the JEWISH QUARTER, labyrinth of 
fresh narrow streets and Andalusian "patios", 
where we will find the only SYNAGOGUE pre-
served in Andalusia. Afterwards, continuation 
to Sevilla. SEVILLE Dinner and overnight at ho-
tel.  

 

 

Olive oil and much more 
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DAY 4 SEVILLE-JEREZ  

Breakfast Morning guided panoramic tour 
with visit of the Gothic CATHEDRAL, the 
largest in Spain, with the Giralda tower 
(striking minaret of the former mosque). 
Walk by SANTA CRUZ QUARTER, a maze of 
small alleys with colourful names stepped in 
legend and lovely squares. JEREZ Departure 
to FINCA FUENTE REY in Jerez, property of 
the famous bullfighter on horseback Fermín 
Bohorquez, mainly devoted to the raise of 
brave bulls and horses. The farm also gives 
over part of its land to cultivate wheat, beet 
and sunflowers. Visit of the farm and return 
to hotel. Dinner and overnight at hotel. 

DAY 5 JEREZ 

Breakfast, dinner and overnight at hotel. 
Visit of DOMECQ VINEYARD. Domecq is one 
of the oldest wine companies in Jerez, es-
tablished in 1730 in an old 16th century 
mill. We will also visit the wine cellar to 
learn more about the production process 
and try some of its most reputed wines. 
Horse dressing show at the ROYAL ANDA-
LUSIAN SCHOOL OF EQUESTRIAN ART, a 
unique exhibition of horsemanship called 
"How the Andalusian Horses Dance". In the 
afternoon, visit of a DAIRY FARM, with 
about 500 heads of Frisian dairy race cows. 

During the visit, speech by an agricultural engi-
neer. Return to hotel.  

DAY 6 JEREZ-RONDA-TORREMOLINOS  

Breakfast and departure to Ronda. RONDA Morn-
ing guided tour, visiting the old town split in two 
by an impressive sheer cleft over 300 ft deep 
called El Tajo. We will visit the CHURCH OF SANTA 
MARÍA, formerly the Mosque, the OLD TOWN, 
with interesting palaces and convents, and the 
BULLRING, built in 1784, totally of stone, which is 
considered to be the oldest in Spain. Visit of the 
wine cellar EL JUNCAL, with professional wine 
tasting. Continuation to Torremolinos. TORREMO-
LINOS Dinner and overnight at hotel.  

DAY 7 TORREMOLINOS-VELEZ MALAGA-
ALMUÑECAR-MALAGA 

Breakfast and departure to Velez Malaga. VELEZ 
MALAGA Visit of TROPS (Exportation Cooperative 
of fruits, citrus and vegetables) and continuation 
to Almuñecar.  ALMUÑECAR Visit of FINCA EL ZA-
HORÍ, experimental farm created to study the en-
vironmental impact and the rational use of water, 
fertilizers and chemical products in the production 
of subtropical crops. MALAGA Airport Transfer to 
Malaga airport and departure with flight... 
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Burgos/Logroño/Sigüenza 

6 days / 5 nights 

 

DAY 1 MADRID-LERMA-BURGOS 

Arrival to Madrid airport and di-
rect departure to Lerma 

LERMA If time available, we sug-
gest a short stop to walk in ex-
ceptional main square from 
XVIIth century 

Arrival to Burgos. Dinner and overnight at ho-
tel. 

DAY 2 BURGOS-COVARRUBIAS-SANTO DOMIN-
GO DE SILOS-BURGOS 

Breakfast, dinner and overnight at hotel. Morn-
ing guided city tour, we will visit a medieval 
village, which still maintains its original struc-
ture and in particular its cathedral, perhaps the 
best of Gothic Spain. Even a visit to the Cartuja 
(Charterhouse). Afternoon excursion to CO-
VARRUBIAS nice village, with middle age at-
mosphere in its streets. After we will visit Mon-
astery of STO. DOMINGO SILOS (very im-

Wine and villages full of history 

portant in middle age as cen-
ter of wisdom and culture). 
Presently it is one of the few 
places in the world where 
you can enjoy Gregorian 
Chants, a ‘must’ for classic 
music lovers (timetable de-
pends on season and day of 
the week). Return to the ho-
tel. 

DAY 3 BURGOS-HARO-
LAGUARDIA-LABASTIDA-SAN 

MILLAN DE LA COGOLLA-LOGROÑO 

Breakfast at hotel. Today we will visit the ‘world’ of 
the Rioja wine. All in this region is in relation with 
the Rioja wine… HARO. In the morning we will visit 
the area called 'high Rioja', with its main village. 
There we will visit the museum of the wine, and 
technical institute of the wine.  

LAGUARDIA. we can visit Villa Lucia complex dedi-
cated to wine (possible to arrange tasting and tech-
nical talks). 

Afternoon, we will go to LABASTIDA. Little village 
which whole economy are in relation with Rioja 
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wine. We will visit the wine cellar of 'Nuestra Se-
ñora de Remelluri’ (little familiar producer but 
very nice) 

SAN MILLAN DE LA COGOLLA. Splendid monastery. 
First written words in Spanish, considered the 
birthplace of Spanish language. Arrival to Logroño. 
Dinner and overnight at hotel. 

DAY 4 LOGROÑO-CALATAÑAZOR-BURGOS DE OS-
MA-GORMAZ-BERLANGA DE DUERO-MEDINACELI-
SIGÜENZA-ALCALA DE HENARES 

Breakfast at hotel and departure to CALATA-
ÑAZOR. Little village famous for an important 
Christians vs Arabs battle, almost unpopulated, 
walking around is real fun. 

BURGOS DE OSMA. Important cathedral and old 
historical quarter, time to walk 

GORMAZ. About 5 kms before to arrive we will see 
the impressive shape of huge defensive castle 
(one of the largest in Europe), curiously inside 
there is an almost empty little village 

 

BERLANGA DUERO. Again a nice village to discov-
er walking. we will walk southward direction to 

MEDINACELI. You must drive up the hill where 
the old village remains. A IIIIth century Roman 
arch will welcome you to a village which is a Na-
tional Monument from the first to the last stone 
of the village…really nice 

SIGÜENZA. Its Romanic cathedral, old university 
and several old palaces will be a good reason to 
walk around this village. On the top of it a sensa-
tional  XIIth century castle transformed in a nice 
Parador. 

Arrival to Alcala de Henares. Dinner and over-
night at hotel. 

DAY 5 ALCALA HENARES-MADRID 

Breakfast at hotel. Miguel de Cervantes, Don 
Quixote’s author, was born here.  

Morning guided city tour visit the house dedicat-
ed to Cervantes and the University.  Directly to 
Madrid airport (around 20 minutes) 
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Which dish says Spain more than the Paella? 
From humble beginnings, paella evolved from a 
simple rice dish into a feast of rice with mixed 
meat and seafood. Traditionally it is cooked and 
eaten in the open air and is served directly from 
the paella to a large group at family gatherings 
or fiestas. But it is not exclusive to experienced 
Spanish cooks or to Spanish restaurants, you can 
make paella at home and this class will show 
you how.  

Our class starts visiting the Antón Martín mar-
ket(200 m away, open all days except Sundays 
and holidays) to buy the groceries we will need 
to cook our menu. We’ll buy vegetables, sea-
food and perhaps ham, cold cuts, cheese, olives, 
pastry… the offering and colouring of this tradi-
tional way of shopping daily supplies is endless. 

Back in the school, you’ll have to apply yourself 
to prepare your sangría and your the start-
er: gazpacho, that is a refreshing tomato-based 
chilled soup. Another taste of Spain worth mas-
tering. 

And then, we will start cooking the paella. Along 
the preparation, our chef will tell the story of 
this typical Spanish dish including its origins and 
its place in Spanish culture as well as handy tips 
that help you make a paella to be proud of. 

Madrid - Paella Cooking Class 

Our Paella classes are 4 hours long; 3 hours to 
go shopping, prepare your gazpacho and cook 
the paella, and 1 hour to enjoy your creations 
with the sangría you made at the beginning of 
the class. Note: on holidays, we’ll prepare one 
additional tapa, as market is closed. 

Dishes are prepared in couples under the guid-
ance of our experienced chef. All lessons are in 
Englishand no cooking experience is required. 

Our Paella classes are 4 hours long; 3 hours to 
go shopping, prepare your gazpacho and cook 
the paella, and 1 hour to enjoy your creations 
with the sangría you made at the beginning of 
the class. Note: on holidays, we’ll prepare one 
additional tapa, as market is closed. Dishes are 
prepared in couples under the guidance of our 
experienced chef. All lessons are in English and 
no cooking experience is required. 
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Madrid - Tapas Cooking Class 

Originally from Seville, tapas started out al-
most by accident. In order to keep the flies 
off a glass of fino, a tapa (meaning lid) of 
cheese or ham was used to cover the glass. 
Since then, tapas has embarked on a remark-
able journey of social mobility and is now 
centre stage and among the most popular 
and fashionable cuisines in the world. Tapas 
is now an art in itself. Of course the classic 
tapas remain and if you’ve ever wondered 
how to make traditional Spanish tapas, this is 
the class for you.  

In this practical lesson you’ll prepare your 
own dinner with 7 traditional recipes: 5 tap-
as, one dessert and sangría. 

Traditional tapas like the popular tortilla de 
patatas (Spanish potato omelet), chorizos a 
la sidra (sausage in cider sauce), gambas al 
ajillo (garlic shrimp), patatas bravas 
(potatoes with spicy sauce) and pa amb 
tomàquet (tomato bread with cured ham), 
all rounded by a crema catalana (crème brû-
leé). 

Our Tapas class are 4 hours long; 3 hours to 
prepare your tapas, 1 hour to enjoy your cre-
ations with the sangría you made during the 
class. 

Tapas are prepared in pairs under the guidance of 
our experienced chef.  

All lessons are in English and no cooking experience 
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Barcelona - Spanish Cooking Class & La Boqueria 

La Boqueria market tour and Spanish 
Cooking Class is our most popular offer-
ing. Together, the tour and the class take 
approximately four hours.  

The tour starts with accompanying our 
chefs to the world famous La Boqueria 
market, located nearby.  

During this 'behind the scenes' guided 
tour, you will meet many vendors, some 
of whom have been there for genera-
tions.  

You will learn about locally grown prod-
ucts and participate in the selection of 
ingredients that will be used later in the 
cooking class.  

Upon returning to our kitchen, you will 
begin preparing the four course menu 
consisting of classic paella, starter soup, 
appetizer and dessert, all of which you 
will enjoy.  

All our classes are taught by professionally trained 
bilingual Spanish chefs.  

The classes provide a fun, social, hands-on experi-
ence, where you will be participating in the prepa-
ration of the various dishes under the thoughtful 
guidance of our chef instructors.  

Our classes are designed for accomplished and 
novice cooks, and there are activities in the food 
preparation process for every skill level.  

Our private label premium Rioja red and Galician 
white wines are served while you enjoy the meal 
you just prepared.  
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Sevilla - Ruta de Tapas de Sevilla 

INTRODUCTION 

Simple and uncomplicated dishes characterize 
Sevillian cuisine, highlighting the quality of its 
olive oil and the mastery with which it is used 
in its frying. To highlight dishes such as the An-
dalusian gazpacho, fried fish, flamenco eggs ...  
The route will go through the bars and taverns 
located in the historic center of the city  

WHAT ARE THE ROUTES? 

Accompanied at all times by the gastronomic 
guides of Antociano, the assistants to our 
routes will have fun and will participate active-
ly learning about wines and pairings using as a 
common thread "the tapas".  

With this type of gastronomic routes we will 
visit different taverns in a tasting tour and sea-
sonal tapas paired with Spanish wines. It 
treats, therefore, of a walk tasting wines and 
pairing with tapas, where our professionals will 
teach to the assistants the particularities that 
present wines and their pairings with the co-
vers elaborated by each one of the establish-
ments to visit.  

ROUTE 1  
To open appetite 

ROUTE 2  
For light lunch or dinner 

ROUTE 3  
For moderate lunch or din-
ner 

ROUTE 4  
For lunch or dinner without 
complexes 

We will visit 4 taverns 

tasting 1 wine and 1 tapa 

per bar 

We will visit 5 taverns 

tasting 1 wine and 1 tapa 

per bar 

We will visit 4 taverns 

tasting 1 wine and 

2 tapas per bar 

We will visit 5 taverns   

tasting 1 wine and 

2 tapas per bar 

ORGANIZATION 

In each tavern of the circuit we will stop for 
20 minutes approx. to make the tasting of a 
wine paired with the most suitable tapa or 
tapas.  

Due to the dimensions of the taverns to visit, 
and our commitment to offer a quality route, 
the groups of more than 25 attendees will be 
divided into several teams, each guided by a 
taster.  

TYPES OF TOUTES 

We have 4 route options depending on the number of taverns to visit, wines and tapas to taste: 
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