OUR WINES

A menu based on our life project.

A menu lovingly made at home.

Organic and local wines.

From small wineries with their own identity, crafted with love.

Carefully selected to offer you the most authoctonous varieties and
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All the wines are from Catalonia or from our Chef’'s homeland.

Enjoy the experience!

THE WINE TASTINGS

REDS WHITES
Fruity —@— Spiced Fruity —@— Dry
Light —@= Full-bodied Light —@=— Full-bodied
ROSE SPARKLING
Fruity —@— Spiced Dry —@— Sweet
Light —@= Full-bodied Fruity —@— Creamy

‘ = Natural wine, bold wine
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REDS
Cercivim 2021.
Regenerative agriculture. Black Grenache, Sarignan and Syrah

Organic. Grenache, Sirah and Picapoll negre

Rhodes 2022.

Organic. Carinyena, Garnatxa, and Cabernet Sauvignon

Raimonda 2019.T

Organic aged for 1 year. Cabernet Sauvignon and Merlot

Estimberri 2021.

Organic. Limited production. Ull de Llebre and Garnatxa
@ Super Bloom 2023.

Organic. Black Grenache, White and Black Picapoll

Trumpeter 2023.

Aged in oak for 7months. Malbec.

Camino 2020.

Organic. Grenache, Syrah, Cabernet and Tempranillo

Masde Can Blau2017.

Regenerative agriculture. Mazuelo, Syrah and Grenache

WHITES

Blanc2023.

Organic. 100% White Grenache
PuraVida2023.

Organic. Chardonnay and Macabeu

Organic. White and Grey Grenache, Muscat and Black Picapoll

Bruixes de Puigdefrou 2023.

Organic of limited production. Macabeu, Xarelo and Parellada
@ Puiios Fuera2022.

Regenerative agriculture. 100% Macabeu

Ginesta 2023.

Natural, organic and vegan wine. Gewurztraminer

Ekam 2022.

Integrated agriculture. Riesling and Albarifio
@ En Moviment 2" 2021.

Organic orange wine. Macabeu

ROSE
L’Espontania 2025.
Organic. Black Garnacha
@ LaMascaronne 2023.
Organic. Cinsault, Grenache, and Syrah.

SPARKLING

Forn Raventds 2021.

Organic Brut Nature. Macabeu, Xarelo, Parellada and Chardonnay
@Ancestral 2023.

Ancestral from regenerative agriculture. Cartoixa

Blanca Cusine 2016.

Organic Gran Reserva Cava. Xarelo, Chardonnay and Pinot Noir
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