
W I N E S  W I T H  S O U L
E N O T O U R I S M E M P O R D À ,  G I R O N A ,  S P A I N



A  D E L I C I O U S  S T A R T  T O  T H E  D A Y  A M O N G  V I N E Y A R D S  A N D  N A T U R E .

T h i s  f l e x i b l e  v i s i t  b e g i n s  w i t h  a  t o u r  o f  t h e  v i n e y a r d  a n d  w i n e r y ,
f o l l o w e d  b y  a  g u i d e d  b u g g y  r i d e  t o  t h e  u p p e r  m o u n t a i n  p a r c e l s .

F r o m  t h e r e ,  g u e s t s  c a n  s e l e c t  t a s t i n g s ,  m o v e m e n t - b a s e d  a c t i v i t i e s ,
a n d  f o o d  o p t i o n s  t o  c r e a t e  t h e i r  i d e a l  a f t e r n o o n .  E a c h  v i s i t  i s

s e q u e n c e d  t o  f l o w  s m o o t h l y  b e t w e e n  s e t t i n g s ,  l i g h t ,  a n d  w e a t h e r ,
a n  e a s y  w a y  t o  e x p l o r e  t h e  e s t a t e  o n  y o u r  o w n  t e r m s .

BUILD YOUR OWN VINEYARD EXPERIENCE
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INCLUDED WITH EVERY BOOKING

Vineyard and winery visit
Mountain-parcels buggy ride (≈40 min)

ridge-line outlook for soils, winds, and views
weather and terrain may adjust route; scenic fallback
always available

Languages available: EN / FR / ES / CAT
Suggested start: 3:00–4:00 PM

TASTING OPTIONS

Traditional 7-Wine Tasting: full arc from sparkling to deeper
expressions; seated and unhurried
Focused 5-Wine Tasting: a shorter journey built around a clear
thematic thread
Blending Workshop: guided trial blends; compare cuvées and
keep a mini-bottle of your micro-blend. Best for private groups
(Each guided; approx. 60–80 minutes)

MOVEMENT & SETTING

Tractor Vineyard Tour (≈45 min): gentle route pulled by the
tractor; relaxed stroll sipping our delicious sparklng
Bossanova.
Field Picnic Setup: rugs, boards, and cold water available
between activities
Shaded Porch / Barrel Room Seating: seasonal comfort and
atmosphere

KEEPSAKES 

Take-home bottle for Premium / private tastings
Mini-bottle from Blending Workshop
Sota els Àngels woodwork

FOOD OPTIONS (SERVED DURING OR AFTER)

Light Food Board : fuet · paté · jamón · local cheeses · seasonal
fruit · olives · country bread etc...
Premium Pairing Board: 4–6 elevated bites matched to your
tasting
Personalised Meals: With one of our recommended private
chefs (upon request) - Info on our Partnered Chefs and menus

GOOD TO KNOW 

Group formats: shared sessions: up to 16 guests or private
premium: ideal for 2–12 guests.
Best seasons: March–June & September–November
All activities are sequenced for light, weather, and comfort
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