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It is easy to enjoy life in Catalonia, and here 
you can visit some of  Spain’s most 

interesting wine regions. The local cuisine 
combines historical influences with an 
equal dose of  innovation and ingredients of  
the highest quality. The landscape is varied, 
with everything from the sandy beaches 
of  the Mediterranean Sea and sweeping 
vineyards and olive grows, to dramatic 
mountain ranges.

SweetEasy specializes in bespoke tours in a selction of  
Europe’s most beautiful wine regions. Our trips are for 
visitors looking for unique experiences that combine 
food and wine with local culture and nature. We want 
you to visit the most interesting wine producers in each 
region and therefore alternate small family producers 
with more well-known names. The programs are 
planned to allow time for personal meetings and 
interesting discussions at the cellars. 

The hotels we recommend maintain a high standard 
and are perfectly located for experiencing the region. 
A private bus with a driver is at the disposal of  the 
group throughout the tour and our expert guides will 
host you during the journey of  discovery in Catalonia 
Wine Country. Lunches are served at hand-picked 
restaurants or wineries. We have dinner together 
some evenings, others are free for personal culinary 
explorations. 

wine food love
The wine region of  Priorat, with its 
intense and velvety red wines, was first 
to raise the interest of  international wine 
lovers, but in each of  the 12 unique wine 
denominations you will find producers 
that are making exceptional still and 
sparkling wines and award winning 
Vermouth. There is something here to 
please every taste bud!

We want our guests to fall in love with 
Catalonia the same way we have. We 
started SweetEasy Wine Tours to be 
able to share our amazing experiences 
and favourite destinations around the 
Mediterranean Sea with fellow wine and 
food lovers. Our motto is: ”Do what you 
love, love what you do”, and we are looking 
forwards to showing you our Catalonia.

Catalonia is a fantastic destination for 
any gastronomist, offering the full range 
from traditional slow food to Michelin 
starred restaurants. The Catalan 
cuisine is complex and sophisticated, 
ranging from the seafood of  the coastal 
region, to the game and mushrooms 
of  the forests, sometimes combined in 
the “mar i muntanya” (sea and mountain) 
cooking style.

Explore Catalonia
the SweetEasy way



CATALONIA GRAND TOUR - with Rupar Wines

5th of October
We meet up at Hotel Subur in Sitges in 
the afternoon and drive to the region 
of  Alt Camp, and the small village of  
Bràfim, where we visit Casa Vermouth 
Padró for a thorough introduction to 
the world of  vermouth. Back in Sitges, 
we reconvene for a welcome dinner at 
a restaurant near your hotel.

6th of October
We pick you up at your hotel in Sitges 
after breakfast for a visit at the exciting 
bodega Can Ráfols dels Caus in the 
region of  Garraf  (DO Penedès). We next 
visit Cava Rovellats in the heartlands 
of  Penedès for a sparkling tasting. After 
a heartly lunch, we continue to the city 
of  Tarragona and a guided tour around 
this Roman town. After check-in at hotel 
Astari, the rest of  the evening is free for 
your own discoveries.    

7th of October
We meet at your hotel in Tarragona 
in the morning and drive up to the 
mountenous region of  DO Montsant.  
We visit Vinyes Domènech, where the 
wines are matched by the beautiful 
landscape. We continue to Mas d’en 
Blei for another sampling of  the wines 
from this captivating region. After a 
scrumptious lunch, we visit an olive mill 
to taste a selction of  olive oils. Back in 
Tarragona, the rest of  the evening is free. 

8th of October
After breakfast, we drive up to the 
picturesque region of  Conca de 
Barberà. Our first visit is at Carles 
Andreu, one of  the best producers of  
still and sparkling wines from the local 
grape variety Trepat. We next visit 
the Cistercian Monestir de Poblet for 
a guided visit around the abbey. We 
combine lunch and a visit at the cellar 
Escoda-Sanahuja in the afternoon. 
We end the day with a free evening in 
Tarragona.

9th of October
We make an early start and drive up to 
the Catalan highlands, or Terra Alta, 
where we visit Bielsa Ruano Vins for 
a great introduction to this region’s 
wines. Our next stop is at the wine 
cellar Coma d’en Bonet. We continue 
along the Ebro River down to its Delta. 
After a delicious lunch, we visit a rice 
plantation. Well back in Tarragona, 
the rest of  the evening is free.

WEDNESDAY THURSDAY FRIDAY

SATURDAY SUNDAY MONDAY

10th of October
Our last excursion of  this trip takes us 
to the renowned wine region of  Priorat. 
We start with a visit at Sangénis i Vaqué 
in Porrera, continue to Conreria de 
Escaladei, and end up in Gratallops 
with lunch in the company of  Jaume 
Balaguer who will present his new 
wine projects. We end the day with a 
Farewell Dinner in Tarragona City. 
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Tarragona region has a long history of  wine 
production, but entered its first golden age 
when Tarracó (today’s Tarragona city) 

became the Roman Empire’s seat of  power on the 
Iberian Peninsula. Thanks to its natural harbour and 
proximity to fertile lands, this was where amphoras 
filled with wine and olive oil were transported on 
ships headed for Rome.

DO Tarragona is Catalonia’s oldest wine 
appellation, established as early as 1930. Traditionally 
the main production was of  sweet and fortified wines 
such as Mistela and Vi Ranci, which are still produced 
and sold, but dry wines from Tarragona have become 
increasingly popular. The wine cooperatives have 
long played an integral role in the rural economy, and 
some villages let construct amazing, cathedral like 
cellars, in the Catalan Modernista style (comparable 
to Art Noveau).  

Today, the younger generation of  wine makers 
are leading a new quality revolution, and there are 
popping up small wineries throughout the region that 
produce some really interetsing wines.  

The Catalan tradition of  Vermouth has a long 
and prosperous history in the Tarragona province. 
Vermouth, an aromatized, fortified wine flavoured with 
various botanicals (aromatic herbs, flowers, seeds, roots, 
and barks), is said to have been invented by Hippocrates 
as a medicinal remedy for all kinds of  ails and pains 
around 460 BCE. In the later part of  the 18th century 
the beverage became popular as an aperitif  in Italy and 
spread around the European continent. It later became 
a key ingredient in many classic cocktails such as Dry 
Martini, Manhattan, and Negroni. Now, once more, the 
preferred way of  drinking a good Vermouth is in its 
pure state, and in Catalonia there is a social institution 
to meet up with your loved ones to enjoy a vermouth or 
on sunny terrace or your local bar. 

Tarragona



Penedès is well known for its beautiful nature 
with sweeping hills, olive groves and well-kept 
vineyards. With the combination of  tradition, 

passion, and innovation it has reached international 
acclaim and the wines are found in many restaurants 
around the world. Many cellars in the Penedès region 
produce wines with two distinct appellations, DO 
Penedès and DO Cava. 

The origin of  Cava is found in the splendour of  the 
mid 19th century, when a group of  prominent Catalan 
winemakers started making sparkling wines according 
to the traditional method, or ”mêthode champenoise”. 
Originally marketed as Xampán, it was renamed Cava 
in 1972. DO Cava is not limited to Catalonia, but 
around 95% of  all Cava is produced here. 

In recent years, a select group of  producers have 
chosen to go a different route and today produce 
sparkling wine according to the traditional method

under two new classifications: Classic Penedès and 
Corpinnat. Other producers have reverted to older 
production methods where the second fermentation 
on the bottle takes place spontaneously without the 
addition of  sugar, locally referred to as Ancestral.

We also find many interesting high-quality still 
wines, not least of  the grapes in the classic Cava 
trinity; Xarel.lo, Macabeu and Parellada. And one of  our 
personal favourites for red wine is the Sumoll grape, 
with its cherry flavours and tantalising acidity.

Penedès 



Montsants is a wine region on the rising, 
one of  the youngest appellations in Spain 
and previously a sub-zone of  Tarragona, it 

has been named a shooting star in the wine press. 
Montsant is located in the same county as the 

more famous region of  Priorat, but has a more varied 
terroir, with great geological complexity, altitude 
and microclimate that initiated a zoning project. 
The vineyards are planted between 50 to 700 meters 
above sea level and we find vineyards planted on slate 
(llicorella), granite, limestone, calcareous clay and sandy 
loam soils, all giving the wines a unique character. The 
best wine makers here take full adavantage of  the diversity 
in the terroir and produce some beautiful examples of  
fine wines with a clear connection to the land. 

In Montsant we find everything from large co-
operatives to small family producers cultivating their 
own grapes, and today includes around 50 wineries 
all together. The star grapes of  the region are red 
Grenache (Garnaxa Negra) and Carignan (Samsó/
Carinyena), representing more than 65% of  the total 
harvest and often from very old vines. An interesting 
curiosity is the Garnaxa Peluda with is downy leaves 
(peluda=downy/hairy). 

Olives constitute the second most important crop in 
Catalonia, and their oil is an integral part both of  the 
economy and the local cuisine. Century old olive trees 
are often nestled in the vineyards and some are still 
picked by hand. One of  the main local varieties is the 
small but flavoursome arbequina, apprecaited both in 
brine and as a golden oil with clear green hues. 

Montsant



Conca de barberà is a small wine region in the 
midst of  Catalonia Wine Country. The region 
received its denomination of  origin in 1985, 

but most grapes grown here were historically used in 
the production of  sparkling Cava, and not many wines 
with this appellation ever reached the market. Today 
there is a new movement of  small family producers 
making quality wines, so it’s definitely a region to look 
out for.

The word conca is Catalan for ’basin’, and aptly 
describes the geography here. Conca de Barberà is 
situated in the river valley between Francolí and 
Anguera rivers, and the hills which encircle the area 
introduce continental influences to the otherwise 
Mediterranean climate. This helps the grapes preserve 
their natural acidity that contribute to the freshness 
and structure of  the wines made here. 

The soils in the Conca contain a high proportion 
of  limestone – one of  the area’s key advantages as a 
viticultural zone - and at higher altitudes on the slopes 
of  the Serra de Prades hills, the slate-rich soils known 
as llicorella is apt for quality red wines. One interesting 
local grape is Trepat, which in good hands make a 
beautiful silky red wine reminiscent of  pinot noir. 

Conca de Barbera



terra alta, the catalan highlands, is the 
most southern wine region of  Catalonia, 
located between the river Ebro and the border 

with Aragón. It’s the dominion of  the white Grenache, 
or Garnaxa Blanca, a grape perfectly suited to the harsh 
local terroir: the dry Mediterranean climate with a 
strong continental influence, combined with the poor 
limestone soils dominating the terraces where vine is 
grown. The resulting powerful, yet elegantly balanced 
white wines, have achieved their unique quality 
brand: Terra Alta Garnaxa Blanc. Red varieties of  
the Grenache family, namely Garnaxa Negra, Garnaxa 
Tintorera and a small amount of  Garnaxa Peluda, are 
also successfully grown here.  

Terra Alta receives an average annual rainfall of  
around 400 mm. The Mestral, a dry wind running

through the River Ebro valley, also helps keeping 
humidity low and further protecting the vines from 
disease, like mildew so prominent in many coastal 
regions. Already the Romans appreciated the regions 
preferable climate for growing vine, and during the 
Middle Ages it’s believed that the Knights Templar 
tended their vineyards in the highlands. During 
the 19th century, the so-called rancid wines, highly 
oxidized wines, achieved great appreciation as 
Amber Blanc, and the vinos rancios from terra Alta 
are still worth looking out for.

Due to its isolated location, the region only 
recently reached international markets and the wine 
world are showing its appreciation for these unique 
wines. Visitors to the area are also richly rewarded by 
beautiful sceneries.

Terra Alta



Priorat is a highly regarded wine region with 
many ambassadors within the wine world. This 
is in large part due to the five international wine 

producers who, in the late 1970s, rediscovered the 
region’s unique terroir and potential to produce fine 
wines. Soon adventurous winemakers migrated to 
this near-forgotten area, previously infamous for their 
very rustic and alcoholic wines. The new generation 
of  elegant wines received a growing international fan 
club and well-known wine profiles awarded them top 
notes.  Priorat is awarded the highest quality grade 
for wines from Spain, DOCa or DOQ in Catalan, 
and the complex, full-bodied, and elegant wines are 
definitely worthy of  this accolade.

The area’s wine history began as early as the Middle 
Ages, when a group of  Carthusian monks settled 
here, and needed wine for both liturgical purposes 
and more gastronomic pleasures. The name Priorat 
refers to the area within the Prior’s dominance. The 
monastery of  Scala Dei (ladder to God) was abandoned 
in the 19th century, but is today open to visitors as an 
outdoor museum.

The slate-based soil, locally known as licorella, 
and the harsh climate with sharp thermal fluctuations 
between day and night, provide a very low yield of  
grapes grown on steep slopes (costers) and terraces. 
The region’s main grapes are Samsó (carignan) and 
Garnaxa Negra (red grenache).

Priorat 



exhaustive quality process, from the selection of  the 
seeds, to how the fields are tended to and the final 
packaging. The main variety is Bahia, but the best 
known is probably Bomba as it’s the preferred rice for 
the emblematic Spanish dish Paella.

Another essential ingredient in a classic paella 
from neighbouring Valencia is the blue shelled mussels 
that are farmed alongside the oysters in the delta. 
Both shellfish varieties thrive in the highly nutritious  
and oxygenized brackish  waters where the Ebro river 
meets the salty Mediterranean Sea. 

In 1983, part of  the delta was named a national 
park, and the area was further expanded in 1986. It’s 
a popular destination for bird watchers as the delta 
attracts a large range of  birds.

Ebro Delta
the ebro delta is sPectacular, with its clear 

turquoise waters, pink flamingos, natural 
beaches and sandbanks, it’s an essential 

destination on a tour of  Catalonia. The extensive rice 
fields and oyster farms erase the border between land 
and water and are two central ingredients  in the local 
gastronomy.

The Ebro River has a total length of  930 km and 
crosses ten provinces from its origin in Cantabria to its 
delta in Tarragona, passing through wine regions like 
Rioja, Navarra and Terra Alta. On its way, it brings 
sediments crucial to the fertile lands of  the delta, 
covering around 320 km² and of  which around 20 
000 hectares are planted with rice. 

Rice from the Ebro Delta has its own DOP, 
protected designation of  origin, following an



The current Cathedral dates back to the time after the 
Reconquista and was built during the 12th and 13th 
centuries, but occupies a site steeped in history, once 
the location of  a Roman temple, later a Visigothic 
cathedral, and then a Moorish mosque. 

Other highlights of  this tranquil coastal town 
are the indoor food market Mercat Central, the 
charming fishing village of  El Serrallo with its great 
selection of  seafood restaurants, and the picturesque 
squares within the old city wall. Tarrgona is ideal for 
strolling leasurely along the narrow alleys of  the old 
town, stop for a tapas or two at a friendly bar, maybe 
do some shopping along the Rambla Nova, and enjoy 
the beautiful viwes ftom the Balcó del Mediterrani. 
Tarragona also have a long strech of  sandy beached 
perfect for a dip in the blue Med. 

Tarragona Town
tarragona is a quintessential mediterranean 

town, with a history dating back to before 
Roman times. It is today the capital of  the 

Province of  Tarragona, and an important port city 
frequently visited by cruise ships and luxury yachts. 

The prehistoric origins of  Tarragona is best left to 
the legends, but during the Roman Empire Tarraco 
was one of  the main cities of  Hispania and capital 
of  the Roman province Hispania Citerior. The many 
beautiful ruins from this era make it clear that we are 
walking in the footsteps of  the Romans, not least the 
amphitheatre and the aqueducts, designated a World 
Heritage Site by UNESCO.

After the fall of  the western Roman Empire, 
the region was ruled by Vandals, Visigoths and 
later formed part of  the Caliphat of  Córdoba. 



PRICE
Per person 1998€ (incl. 346,76€ VAT/IVA 21%)
Single room supplement 370€ (incl. 64,21€ IVA)

INCLUDED 
o English speaking host/guide from SweetEasy 
o Private vehicle and driver for all excursions
o One night with breakfast at hotel in central Sitges
o Five nights with breakfast at hotel in central Tarragona
o Private visits and tasting at twelve wine cellars
o Visit to olive oil producer 
o Visit to rice farm in the Ebro Delta
o Guided tour in Tarragona and Poblet Abbey
o Five lunches with selected wine
o Two gourmet dinners with selected wines

NOT INCLUDED
o Travel to and from the start and end of the tour
o Travel insurance
o Additional beverages or other consumption not specified 
   in the program
o Private purchases and shipping of wine

ACCOMODATION
Sitges: Hotel Subur
Tarragona: Hotel Astari

TRANSPORTATION 
All transfers in private vehicle with driver and English-speaking host/
guide from SweetEasy. The size of the bus is adapted to the number 
of travelers.

AIRPORT TRANSFERS
Airport transfers are not included in the price but can be arranged 
at prior request. Price depending on number of travellers. There are 
shuttles from the airport to Sitges and from Tarragona to Barcelona 
Airport. We are happy to assist with time tables and bookings. 

LANGUAGE 
The tours of the wineries are normally in English. Your host/guide 
from SweetEasy will join the group during all visits and can act as an 
interpreter from Spanish/Catalan to English if/when needed. 

GROUPS
For this special offer the minimum number of travellers is set to 12 
people, and the maximum to 20 people in order to ensure a quality 
experience  during the visits.

MEALS
Breakfasts are served at the hotel. Lunches consist of menus, usually 
three courses, with selected wines, mineral water and coffee/tea. 
Normal lunch hour in Spain is around 2pm. We have dinner together 
the first and last evenings, at a restaurant in Sitges and Tarragona 
respectively. The dinners consist of menu options, selected wines, 
mineral water and coffee/tea. Normal time for dinner in Spain is 
around 9pm. 
     Please inform us about any allergies or food intolerances on the 
time of booking so we can arrange appropriate alternatives.

DISCLAIMER
There may be changes to the program due to availability or un-
foreseen circumstances, but the overall quality of the experiences will 
be the same. 

CATALONIA GRAND TOUR
PAYMENT TERMS
Payments are made by bank transfer to our Spanish bank account 
with CaixaBank. Your booking is confirmed by payment of the 
booking fee of 25% of the total amount. The final payment should 
be made no later than 45 days prior to the start of the tour. If the 
final payment is not made according to the terms stated, SweetEasy 
reserves the right to consider the booking as cancelled. The booking 
fee is non-refundable.

IBAN: ES5621000550080200389197
BIC/SWIFT: CAIXESBBXXX
Bank: CaixaBank
Office: 550 Store Riera De Miro, Reus
Account holder: SweetEasy Lifestyle & Concepts, SL

CANCELLATION POLICY  
o For cancellations more than 45 days prior to the date of arrival, no 
additional fee is charged. The booking fee is not refundable. 
o For cancellations later than 45 days prior to arrival, the final payment 
should be made. No repayments will be made.

Covid-19 addendum
In case the trip has to be canceled due to official restrictions for entry 
into Spain in connection with the Covid-19 pandemic, the full amount 
paid, excluding an administration fee of 25€ per person, will be 
refunded. This addendum only applies to travel restrictions in Spain, 
not other countries from which you travel or may pass through.
      Please note that you are responsible for meeting Spain’s 
requirements for entry. Check well in advance of the trip that you have 
the required documentation and stay continuously updated on what 
applies to your trip as the rules may change at short notice. If you 
are unable to travel because you personally do not meet the official 
requirements, no refund of the amount paid will be made. A positive 
test for Covid-19 is not a reason for a refund, so please check what is 
covered by your private travel inbsurance.

TRAVEL INSURANCE
SweetEasy does not sell or mediate any type of travel insurance. We 
highly recommend that you check what type of coverage is offered 
in your home insurance policy or other private insurances, and that 
you contract additional travel insurance if you feel that your currant 
coverage is not sufficient.

SPECIAL REQUIREMENTS
The weather in Catalonia in October is usually dry and warm, but we 
recommend comfortable shoes and clothes suitable for some rain 
and wind.
     Please note that disability access is limited at many of the sites 
we will visits during this tour. The excursions include walks in the 
vineyards and up and down stairs at the wine cellars.

TOUR ORGANIZER
This tour is specially designed for Rupar Wines by 
SweetEasy Lifestyle & Concepts, SL

address: C/Avall 13, 43812 Bràfim (Tarragona), SPAIN
web: www.sweeteasy.com
email: wine@sweeteasy.com
phone: +34 687 009 216

Your host/guide Sinisa Curovic originates from Sweden and Croatia, 
but is living in the midst of the vineyards in Spanish Catalonia. 
Since 2010 he works with wine tourism and as a consultant to wine 
importers around the world. He started SweetEasy to be able to share 
the many fantastic discoveries he has made around Catalonia with 
other food and wine enthusiasts. 


