
 

There is another Spain beyond the familiar wine routes—a landscape of ancient vines, 
medieval villages, family cellars, and traditions deeply connected to the land. 

At its heart is Ribera del Duero, often called the “Napa of Spain,” where powerful Tempranillo 
grows across a dramatic high plateau and some vines have survived for more than a century. 

Here, wine is inseparable from the table, from lamb sizzling over vine-wood fires to long 
lunches and glasses shared among the vineyards. 

Our route unfolds from historic Burgos, famous for its magnificent Gothic cathedral, through 
the beautiful small villages and rolling wine country of Castilla y León. Along the way come 
unexpected prehistoric discoveries, a sunrise above the vines, local traditions, and wines 

shaped by very different landscapes. Madrid brings completely different energy, with world-
class art, lively streets, and the pleasure of cooking and dining together. 

Eight days that reveal Spain through its wines, food, landscapes, and the experiences shared 
around the table. And with a small group, there is always time for good conversation, new 

friendships, and plenty of laughter along the way. 

 



Day 1 – Saturday: Burgos Beginnings: A Journey Through Time 

 

 

 

 

 

 

 

 

 

 

 

Welcome to Spain! Upon arrival at Madrid-Barajas Airport, we'll meet our private driver and begin 

our journey north toward Burgos, traveling from the energy of Madrid into the landscapes of 

historic Castilla. 

Along the way, we'll stop for a group lunch at Rincón de Merche in Lozoyuela, a traditional 

countryside restaurant in the Sierra Norte of Madrid. This relaxed local favorite offers our first taste of 

regional Spanish cooking and a welcoming start to our week together. 

We'll then continue to Burgos, one of the great historic cities of northern Spain. Once an important 

center of the medieval Kingdom of Castile, Burgos is closely connected to the legendary El Cid, Spain's 

celebrated medieval knight, who is buried here. At the heart of the Old Town rises the magnificent 

Burgos Cathedral, a UNESCO World Heritage Site and one of Spain's finest Gothic masterpieces. 

Our home is the 4-star Silken Gran Teatro, built on the site of Burgos' former Grand Theater and still 

preserving its elegant historic façade. The hotel's theatrical heritage continues inside, while its rooftop 

terrace offers views across the city. 

After check-in, the evening is yours to enjoy. The hotel's central location makes it easy to discover 

Burgos on foot, with the Cathedral, Plaza Mayor, Paseo del Espolón, and the atmospheric streets of the 

Old Town just a short walk away. Enjoy a leisurely stroll, discover a neighborhood tapas bar, raise 

your first glass of Ribera del Duero, or simply relax after your journey. 



 Day 2 – Sunday: Ancient Echoes & Modern Flavors 

 

This morning, we'll travel just outside Burgos for a guided visit to the UNESCO World Heritage 

archaeological site of Atapuerca, one of the most important prehistoric sites in Europe. The story 

began unexpectedly, when railway construction cut through the hills and exposed ancient caves filled 

with remarkable human remains and artifacts. Excavations have since revealed evidence of human 

presence stretching back more than a million years, transforming our understanding of how early 

humans lived and evolved in Europe. 

We'll return to Burgos for lunch at a classic local restaurant, where we'll discover the hearty flavors 

of traditional Castilian cooking and some of the dishes that have defined this region for generations. 

In the afternoon, we'll enjoy a guided walking tour of historic Burgos and visit its magnificent 

Cathedral. As we wander through the medieval center, we'll discover grand squares, elegant 

promenades, hidden corners, and stories from the city's long history before stepping inside one of 

Spain's greatest Gothic landmarks. 

Later, we'll meet a colorful local host for a traditional vermouth tasting. Vermouth in Spain is much 

more than a drink—la hora del vermut is a beloved social ritual, traditionally enjoyed before a meal 

with small bites and plenty of conversation. We'll taste different styles while learning how this old 

tradition has found new life in Spain's modern bar culture. 

The evening is free to continue exploring Burgos, find your own favorite tapas bar, or simply relax at 

the hotel. 



Day 3– Monday: Wines and Wonders of Arlanza 

  

 

Today we leave Burgos and travel south into the lesser-known D.O. Arlanza wine region. We’ll 

begin with a vineyard visit and outdoor wine tasting, discovering local grape varieties while 

enjoying the beautiful countryside and sipping wines among the vines. 

Next, we continue to Covarrubias, recognized as one of Spain’s Prettiest Villages. With our local 
guide Rosalia, we’ll explore its medieval streets, colorful half-timbered houses, and charming plazas. 
Afterwards, enjoy free time to grab a casual lunch, relax with a cocktail or glass of wine on a terrace, 
browse the shops, or explore on your own. 

This afternoon, we travel into Ribera del Duero wine country and the tiny village of Quintanilla de 
Onésimo. Our home tonight is the 4-star Hotel Fuente Aceña, a distinctive boutique hotel created 
from a beautifully restored 300-year-old flour mill on the banks of the Duero River. Historic stone 
walls, exposed timber, contemporary design, and rooms overlooking the river give the hotel plenty of 
character while preserving the atmosphere of the original mill. 

Tonight, we’ll gather for dinner at Fuente de la Aceña, the hotel’s acclaimed restaurant, led by Chef 
Pedro de Rodrigo. His cooking combines traditional Castilian flavors with a contemporary approach, 
highlighting regional ingredients and specialties such as lechazo, local cheeses, seasonal produce, and 
house-made breads. Dinner beside the Duero is a fitting introduction to the heart of Ribera del Duero 
wine country. 

 



Day 4– Tuesday: Sunrise Soars and Sweet Discoveries 

 

An early start brings one of the most unforgettable experiences of our journey—a sunrise hot-air 
balloon flight over Ribera del Duero. As the morning light spreads across vineyards, wineries, 
fields, and villages, we’ll float peacefully above the landscape before landing to celebrate the beauty 
of the morning with a small countryside picnic and local wine. 

Back on the ground, our adventure continues with a hands-on visit to a small artisan honey project 
created by two passionate local friends. We’ll suit up in beekeeping gear and venture among the 
vineyards to visit their hives and discover the fascinating connection between bees, flowers, vines, 
and this landscape. 

Then we’ll settle in for a honey-inspired lunch and tasting, where different local honeys become 
part of both the food and drinks, bringing sweet and savory flavors together in some unexpected 
ways. 

We’ll return to Hotel Fuente Aceña for a free afternoon and evening. For those who aren’t quite 
finished with Ribera del Duero wines, we’ll be happy to help arrange reservations at nearby wineries. 
Options include Arzuaga Navarro, known for combining wine, gastronomy, and its remarkable private 
wildlife estate; Finca Villacreces, a beautiful vineyard estate hidden among pine forests on Ribera’s 
prestigious Golden Mile; or Abadía Retuerta, where wine is produced on an extraordinary historic 
estate centered around a 12th-century abbey. 

Or simply slow down, enjoy our riverside hotel, and have dinner at the hotel restaurant at your 
leisure. 



Day 5– Wednesday: Ribera del Duero Delights 

   
Today we dive deeper into Ribera del Duero, beginning with Bodegas Pagos de Matanegra, a small, 
independent winery where the vineyard takes center stage. Their Tempranillo vines average around 
60 years old, with nearly a third more than a century old, growing at elevations reaching almost 950 
meters. Small production, old vines, and a hands-on approach give this bodega a very different 
personality from Ribera’s larger estates. 

We’ll begin with wine tasting right in the vineyard, surrounded by old Tempranillo vines, before 
heading into the cellar to see how these concentrated grapes are transformed into the estate’s limited-
production wines. Then it’s time for a true Ribera tradition: lamb chops grilled over an open vine-
wood fire. Served simply with the winery’s wines, our rustic lunch is all about smoky flavors, old 
vines, and the relaxed atmosphere of a small working bodega. 

After some free time at the hotel, we’ll meet again for an evening visit and wine tasting at Bodegas 
Vega de Yuso, a small family winery conveniently located in our village of Quintanilla de Onésimo. 
Founded in 2002, the winery works with Tempranillo from vineyards at different elevations, 
producing wines ranging from youthful and fruit-driven to complex, barrel-aged expressions. 

We’ll taste through their different styles and discover how vineyard age and aging shape Ribera del 
Duero Tempranillo. Among their most distinctive wines is TresMatas Vendimia Seleccionada, 
produced only in exceptional vintages from their oldest vineyard and recognized with international 
gold medals—a fitting finale to our day exploring the many personalities of Ribera del Duero. 

 



Day 6 – Thursday: From Vines to the Vibrant City 

  

 

   

 

 

Today we leave Ribera del Duero and travel south toward Madrid, stopping in San Martín de 
Valdeiglesias, at the foothills of the Sierra de Gredos. Here, granite soils, higher elevations and old 
vines create a very different wine landscape, with Garnacha and native Albillo Real producing fresh, 
aromatic and mineral-driven wines. 

We begin at Las Moradas de San Martín, surrounded by old vineyards in the rugged Gredos 
countryside. We’ll visit the winery and cellar and enjoy a guided wine tasting, discovering old-
vine Garnacha and Albillo Real and a completely different expression of Spanish wine after our days in 
Tempranillo country. 

Next, we continue to Tierra Calma, a small organic estate focused on the old mountain vineyards of 
Gredos. Different elevations and granite and slate soils help shape distinctive expressions of Garnacha. 
Here, we’ll settle in for a relaxed lunch accompanied by a selection of Tierra Calma wines, 
experiencing the wines naturally alongside the local cuisine. 

This afternoon, we arrive in Madrid and check into the 4-star Catalonia Plaza Mayor, set in a 
beautiful early-20th-century building in the lively Las Letras neighborhood. The hotel combines 
historic character with contemporary comfort and features a Gastrobar and terrace, jacuzzi and 
fitness center. Best of all is its location—Plaza Mayor, Puerta del Sol, the Prado, tapas bars, restaurants 
and cocktail spots are all within easy walking distance. 

Tonight is yours to enjoy Madrid. Step outside and you’ll find Gran Vía, Plaza de España, the Royal 
Palace, theaters, tapas bars, restaurants and rooftop cocktail spots all within easy reach. We’ll share 
some favorite recommendations so you can make the evening your own. 

 

 

 

 

 

 



Day 7– Friday: Art and Culinary Adventures in Madrid 

  

 

Our final full day begins with a guided visit to the legendary Prado Museum, home to masterpieces 
by Velázquez, Goya, El Greco and many more. Our visit comes with a WineNot twist as we look for 
wine, vineyards, feasts and drinking traditions hidden within the paintings, discovering how wine has 
appeared at the Spanish table—and on the canvas—for centuries. 

Afterwards, we’ll continue with a walking tour through the heart of Madrid, exploring its grand 
plazas, historic streets and lively neighborhoods before enjoying free time for lunch, shopping, a 
siesta, or a little more independent exploring. 

Tonight, we trade the museum for the kitchen at The Cooking Clubhouse for our hands-on Spanish 
cooking experience and farewell dinner. Set inside a fascinating 120-year-old space that was once 
a coal warehouse, wine and liquor distributor, and neighborhood bar, this is much more than a 
traditional cooking school. 

With our chef leading the way, we’ll roll up our sleeves, cook together, share plenty of laughs, and 
discover the flavors and techniques of Spanish cuisine. Then we’ll sit down together to enjoy what 
we’ve created, raise our glasses and celebrate a week of great wines, memorable places, and new 
friendships over our final dinner in Madrid. 

 

 

 

 

 

 

 

Day 8: Saturday — Farewell to Spain 

After breakfast, we’ll check out of our Madrid hotel and take our private transfer to Adolfo Suárez 
Madrid–Barajas Airport for our flights home. We say goodbye to Spain with new memories, new 
friendships, and plenty of stories to share—until our next WineNot adventure together! 



 

 

 

 

 

 

 

Price for the Tour: 

• $5,595 (per person, double occupancy) when paid by cash or check.  
• $650 single occupancy when paid by cash or check. 

*3% extra costs will apply to credit card payment 

Tour Includes 

• Seven nights’ accommodation at boutique and distinctive 4-star hotels in Burgos, Ribera del 
Duero, and Madrid.  

• Private luxury motor coach transportation throughout the tour, including scheduled group 
arrival and departure airport transfers.  

• Services of a dedicated Tour Director and professional local guides.  
• All sightseeing, winery visits, wine tastings, and attraction entrance fees as outlined in the 

itinerary.  
• Sunrise hot-air balloon flight over the vineyards of Ribera del Duero, followed by a countryside 

celebration.  
• Unique local experiences, including a hands-on beekeeping and artisan honey experience.  
• Meals and wines as outlined in the itinerary, featuring regional cuisine and winery dining 

experiences.  
• Hands-on Spanish cooking class and farewell dinner in Madrid.  
• Gratuities for local guides, drivers, and included group meals.  
• Bottled water on the coach throughout the tour.  
• Hotel city and tourist taxes.  
• Local ground operator liability and travel agency insurance.  

Tour Does Not Include 

• International airfare.  
• Travel insurance (HIGHLY recommended).  
• Meals and beverages not specifically listed in the itinerary.  
• Optional spa treatments and personal activities during free time.  
• Coffee, snacks, and personal purchases.  
• Porterage at airports and hotels.  
• Airport transfers outside the scheduled group arrival and departure transfers.  
• Personal expenses, including laundry, minibar, room service, telephone charges, and shopping.  

 


