] night in a standard double J‘OO_N/J.//“/
e Breakfast included. g A\
> “Menu (“rur za” dinner. \

»  Guided visit to Finca La Est JC\JJ Winery + wine tastin

\

((®

YOU WILL ALSO ET UQ/:

s Gift of a bo 'eof ity {u-_a-___,

- Free access fo the gym and paddle tennis Gourfs\*—“
+ 10% discount on Vlno’rheropy ’rrz—:ra’rmen’rs +4 B

+ 25% discount on Spa Circuit. - &
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INFCRATION AND BOOKINGS

,Tel 1969327188 -
_ clientes@laestacada.es
www.fincalaestacada.com
—— »

- o
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CONDITIONS: *Price for two people and night in HD, other accommodations on request (supplem@ﬁmb i)f; is on Soturdoys long weekends
and holiday eves). Promotion valid from 15 September 2024 to 15 June 2025 (except holidays and lay eves, long weekends, Valentine's Day, Easter).

Subject to availability.\**Wine therapyatreatments must be booked in advance. *** Bathrobe, flip-flops and cap will be provided for SPA use. ****All our
menus may vary in composi | ependingron the season. *****Improve your stay. Consult supplements.
: R '




GASTRONOMICO CRIANZA

TARTAR OF SCALLOPS WITH AVOCADO EMULSION.

CODFISH WITH FOAM OF ITS PILPIL AND FRIED GARLIC AND
GRILLED PIQUILLO PEPPERS.

100% IBERIAN ACORN-FED PORK WITH FOIE GRAS AND
MUSHROOMS SAUCE.

YOGURT, STRAWBERRY, BUTTER COOKIE AND LAPSANG TEA.

WINERY

FINCA LA ESTACADA CHARDONNAY-SAUVIGNON BLANC

Straw yellow coloned white wine. Intense anoma, clean and
fresh, manked by white fruits (peach and pineapple).
Unctuous, glycetie, with a magnificent acidity. Special fon
paiting with nice dishes and white fish.

FINCA LA ESTACADA VARIETALES

Red wine of chetwy ned colon. Fresh and menthol aromas.
Complex and elegant wine thanks to its 18 months aging in
batels. In the mouth it is ample and with gneat volume.
Ideal to accompany cheeses, gnilled ned meats, sausages.
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