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Discover the finest expression of Spanish wine culture
on a journey through three legendary Designations of
Origin:

Ribera del Duero, Rueda and Toro.

Designed por wine lovers, foodies
and anyone drawn to the landscapes and traditions of
Castilla y Ledn.The Soul of Castilian Wine

Our route travels through the heart of
the Duero valley, where centuries-old
wineries stand alongside bold new
cellars.

In Ribera del Duero we visit family estates
and iconic names
such as Emilio Moro and Protos, tasting
wines aged in cellars carved into the rock.

In Toro,ancient pre-phylloxera vines yield
some of Spain’'s most powerful reds.

VINEDOS DE LA FAMILIA

While in Rueda, the crisp,
mineral whites of the Verdejo grape offer a
delightful contrast.




Join us to discover the essence of Spanish winel!

Along the way we will savour

~ traditional Castilian roast lamb, share
. tastings paired with local produce, and
unwind at a wine

i spa surrounded by

~  vineyards,landscapes, castles and wine
cellars.

This is also a journey through history
and landscape. We will stroll through the
UNESCO-listed medieval village of
Pefiaranda de Duero, admire the
imposing castle of Pefiafiel rising above
the vines, and descend into underground
cellars where wine has been made for
generations.

From the high-altitude vineyards of
Bosque de Matasnos to the golden plains
surrounding Toro. Each new carefully
planned day reveals a different pace of
Castilla y Ledn — its stone villages, its
rivers, and its deep rooted wine culture.

A journey to connect with the land, taste its
history in every glass, and enjoy the warm
hospitality of Castilian wine country led by

WSET TRAINED GUIDES




We will spend 3 nights in the Ribera del
Duero, learning about soils types, the effect
of altitude, grape varieties and wine styles.

Our nights will be spent in a Boutique
Enological Hotel and Wine spa,
visiting various wineries in the
Burgos, Soria and Valladolid areas.

We will taste the delicious roast baby
sucking lamb from a wood fired oven, local
black pudding, cheeses and various tapas
and Spanish culinary delights.

The many diverse tastings will allow us
to understand this diverse wine region
and we will also taste wines form nearby
DO Arlanza and a wonderful selection of
Claretes and white wines made with the
native variety of Albillo Mayor




Here, we will visit classic wineries
and learn about the terroir and old
vines of Tinto del Toro.

Our hotel which faces a 12th century
church also has a terrace with amazing
views of the Duero river.

Time to relax and walk
around the historic town
of Toro

We will dine in a 16th century
wine cellar Pull of history and
local stories.




Here, we will visit historic wineries
and learn about the terroir,soils ,
climate and old vines of the
versitile and often overlookRed
Verdejo grape in the towns of
Serrano and Rueda.

We will visit a winery from the 17th
century with Rilometres of tunnels
| where the wine is aged in barrels
8 and demi-johns and taste the

' famous Dorado wines from Rueda

We will taste a wide range of
styles from Rueda .

Lunch will be a gastronomic
delight of local produce, then
return to madrid




Day

Itinerary

Night

SUNDAY
8.11.26

RIBERA DEL DUERO

12:00 Pick-up at Madrid-Barajas Airport

13:00 Traditional Castilian roast lamb lunch at a historic winery
restaurant in Aranda de Duero

16:00 Check-in at Enological Hotel & Wine Spa

17:00 Spa and relaxation time

19:00 Tasting and tapas

LA VID, near
Aranda de Duero

MONDAY
9.11.26

RIBERA DEL DUERO-EAST(SORIA AND BURGOS)

8:00 Breakfast

9:00 Walk around the UNESCO medieval village of Pefiaranda de
Duero

10:00 Winery visit at 1,000m altitude, Bosque de Matasnos - lunch
with local zero-kRm produce

15:00 Depart for Dominio de Atauta (visit and tasting, 16:00-18:00)
20:00 Arlanza wine tasting and tapas

LA VID, near
Aranda de Duero

TUESDAY 10.11.26

RIBERA DEL DUERO CENTRAL (BURGOS)

8:00 Breakfast

10:00-12:30 Cillar de Silos, Quintana del Pidio

13:00 Lunch at Meson EL Viso

15:00 Bodegas Callejo

18:00-19:00 Free time

20:00 Dinner at La Picara - Albillo Mayor tasting and food
pairing

LA VID, near
Aranda de Duero

RIBERA DEL DUERO WSET (VALLADOLID) TO TORO
8:00 Breakfast
10:30 Emilio Moro winery
13:00 Protos winery + lunch

WEDNESDAY Journey to Toro TORO
1n.1.26 Check-in, free time in Toro
19:00 Cigales (Rose’s and Claretes) Masterclass
tasting + tapas
TORO
8:00 Breakfast
THURSDAY 10:00 Numanthia Winery TORO
12.11.26. 13:30 Bodega Divina Proporcion + lunch

16:00 Free time in Toro
19:00 Toro Tasting and dinner in a 15th-century cellar

FRIDAY 13.11.26

RUEDA

8:00 BreaRfast

10:00 Bodegas Hijos de Alberto

12:00 CoFffee-visit wine shop Casa Lola
13,00-Rueda tasting Bodega Subterrean
14,30 Lunch

16:00 Return to Madrid airport

return to Madrd




PRICE Observations

Deposit: €995. Rest: €2.000 35 days before departure.
Bank account Desertando club de aventuras S.L.
IBAN ES2315830001119346879945
INCLUDED: Full transportation from Madrid airport
return, 5 nights hotel in double room, Pull board all
: itinerary except 13th nov. dinner, wine tastings, entrance
€395 Smgle OIS tickets to visits, travel insurance.

extra NOT INCLUDED: plights to Madrid return, tips, drinks
not specified in tastings, optional activities and any
service not mentioned under INCLUDED.

€2.995/person in
double room

The itinerary may be subject to variations due to
weather, harvest conditions or winery availability.
Hotels may be substituted for others of the same
category if fully booked.
Subject to Desertando® general terms and
conditions at www.desertando.com

OBSERVATIONS:
v Valid passport. Required not expiring in 6 months.
v Comportable walking shoes for vineyard and cellar visits.
v Warm clothing and rainwear - November temperatures in Castilla y Ledn can be cold, with rain.
v Minimum age of 18 required Por wine tastings; please enjoy responsibly.
v Group transport is provided for all winery transpers - no driving required.
v Meeting point: Madrid-Barajas Airport, 12:00, Sunday 8 November.
v Return to Madrid: evening of Friday 13 November.

CONTACT
Please contact

travel agency

jeni@vinclass.com ciema 3627

to sign up



