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O1. Discover Rejadorada

Discover the origins of our wines as you tour the
winery and enjoy a guided tasting of two
representative wines.

Winery tour and explanation of our winemaking
process, including a guided wine tasting and
local appetizer.

Rejadorada Roble y Novellum Crianza
o)
Rejadorada Verdejo y Rejadorada Roble

1 hour 30 minutes

15€/person

Book Now

02. Our Essence

Discover the essence of Rejadorada alongside our
winemaker through a selection of four wines that
truly reflect our identity.

Guided tour led by our winemaker, exploring the
philosophy and winemaking process of
Rejadorada, followed by a guided tasting of four
wines and a local appetizer.

Tremis de Rejadorada
Rejadorada Roble
Novellum Crianza

Sango Vihas Viejas

2 hours 15 minutes

35€/person

Book Now

O03. Wine Workshop

Discover the fundamentals of wine tasting through a
premium vineyard and winery tour, followed by a
practical sensory tasting workshop.

Visit the vineyard and winery with our winemaker

to discover the journey of wine from vine to bottle.

Exclusive tasting of wines from tank and barrel,
followed by an introductory sensory tasting
workshop, a guided tasting of four wines and a
local appetizer.

Rejadorada Verdejo
Rejadorada Rosado
Rejadorada Roble
Novellum Crianza

3 hours 45 minutes

90€/person

Book Now

Schedule: Monday to Friday de 9:00 a 14:00 -no minimum number of participants. Saturday & Sunday de 9:00 a 14:00 - minimum 6 participants. Please book at least 3 days in advance.
For customised visits and tastings, please contact us at info@rejadorada.com or call +34 664 550 927.


https://rejadorada.com/wp-content/uploads/2026/07/Condiciones-generales-visitas-a-bodega-2026-EN.pdf
https://wa.me/34664550927?text=Hola,%20me%20gustar%C3%ADa%20reservar%20una%20visita%2002.%20Nuestra%20Esencia.
https://wa.me/34664550927?text=Hola,%20me%20gustar%C3%ADa%20reservar%20una%20visita%2003.%20Academia%20de%20Cata.
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