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Events gastronomic offer
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Food & Wine Pairings

Prices per person - VAT not included

Events wine selection

BANQUETS (Cava, champagne, sparkling)

Cava Castellblanch Brut D.O. Cava [Inc.
El Gaitero cider [Inc.
Mia Moscato sparkling D.O. Penedés | €5.75
Cava Elyssia Gran Cuvée Brut D.O. Cava | €5.75
Cava Vintage Reserva Freixenet D.O. Cava | €5.75
Moét & Chandon Brut, Champagne, France | €16.00
BANQUETS (Red wines)

Monodlogo Tempranillo D.O.Ca. Rioja [Inc.
Pata Negra Reserva D.O. Valdepefias [Inc.
Valduboén D.O. Tempranillo Ribera de Duero [Inc.
Orube Crianza D.O.Ca. Rioja | €5.75
Inurrieta Cuatrocientos D.O. Navarra | €5.75
Celeste Roble D.O. Ribera de Duero | €5.75
Bideona Las Parcelas D.O.Ca. Rioja | €7.50
Convento de Oreja Crianza D.O. Ribera de Duero | €7.50
Atrium Merlot D.O. Penedés | €7.50
BANQUETS (White wines)

Dilema Verdejo D.O. Rueda [Inc.
Segura Viudas Xarel-lo D.O. Catalunya [ Inc.
HK | Heart Sauvignon Blanc [Inc.
Pinot Grigio, Italy [Inc.
Inurrieta Orquidea Sauvignon Blanc D.O. Navarra | €5.75
Vionta Albarino D.O. Rias Baixas | €5.75
Muga Fermentado Barrica D.O.Ca. Rioja | €7.50
Raimat Chardonnay D.O. Costers del Segre |€7.50

Events wine selection

GOURMET (Cava, champagne, sparkling)

Cava Castellblanch Brut D.O. Cava | Inc.

El Gaitero cider [Inc.
Mia Moscato sparkling D.O. Penedés | €7.50
Cava Elyssia Gran Cuvée Brut D.O. Cava | €7.50
Cava Vintage Reserva Freixenet D.O. Cava | €7.50
Moét & Chandon Brut, Champagne, France | €21.00
GOURMET (Red wines)

Mondlogo Tempranillo D.O.Ca. Rioja | Inc.
Pata Negra Reserva D.O. Valdepefias | Inc.
Valduboén D.O. Tempranillo Ribera de Duero | Inc.
Orube Crianza D.O.Ca. Rioja | €7.50
Inurrieta Cuatrocientos D.O. Navarra | €7.50
Celeste Roble D.O. Ribera de Duero | €7.50
Bideona Las Parcelas D.O.Ca. Rioja | €10.50
Convento de Oreja Crianza D.O. Ribera de Duero | €10.50
Atrium Merlot D.O. Penedés | €10.50

GOURMET (White wines)

Dilema Verdejo D.O. Rueda | Inc.
Segura Viudas Xarel-lo D.O. Catalunya | Inc.
HK | Heart Sauvignon Blanc | Inc.
Pinot Grigio, Italy | Inc.
Inurrieta Orquidea Sauvignon Blanc D.O. Navarra | €7.50
Vionta Albarino D.O. Rias Baixas | €7.50
Muga Fermentado Barrica D.O.Ca. Rioja | €10.50
Raimat Chardonnay D.O. Costers del Segre | €10.50
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Food & Wine Pairings

Prices per person - VAT not included

Events wine selection Events wine selection

BANQUETS (Rose wines) GOURMET (Rose wines)

Segura Viudas Tempranillo-Merlot [ Inc. Segura Viudas Tempranillo-Merlot | Inc.
Conde de Caralt D.O. Catalunya [ Inc. Conde de Caralt D.O. Catalunya | Inc.
René Barbier D.O. Penedés | €5.00 René Barbier D.O. Penedés | €7.00
Gran Feudo, D.O. Navarra | €5.00 Gran Feudo, D.O. Navarra | €7.00
BANQUETS (For desserts and appetizers) GOURMET (For desserts and appetizers)

Fino LaIna, Manzanilla, and similar | €7.00 Fino La Ina, Manzanilla and similar | €10.00
Oloroso Dry Sack, Pedro Ximénez | €7.00 Oloroso Dry Sack, Pedro Ximénez | €10.00

Our sales and F&B team is at your disposal to help you select the best wines, cavas, and spirits for every occasion and in the best
harmony with your dishes.
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