BIENESTAR SEI{F)R

1 night in a standard double room..
Breakfast incl “_m
Llunch or din

Guided visit fo Fincaplia

¥

~

o
» Relaxing "ﬂgssug

YOU WILL ALSO ENJOY:

+ Complimentary bottle of wine.
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CONDITIONS: *Price per?@ﬁm and night in HD, other accommog
old. ***Promotion valid Froﬁ:%pfember 2024 to 15 June 20

availability. **** For wine thel‘hpk tre@tments, prior appointment is essential:
ult supplements. . . - .
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0 romotion from Sunday to Friday for people over 65 years
d holiday eves, long weekends, Valentine's Day, Easter) Subject to
Bathrobe, slippers and cap will be prév.iied for. use inythe SPA...




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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