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PREMIUM WINE & TOUR EXPERIENCE BINIAGUAL
OPTION 4
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Tour - Winary and Village:

Winery: Visit the winery, where we explain the ecological project and
the elaboration of the wines; ‘t/)ve Vislit the fermentarion and ageing
arrels.
Village: We explain the history of Biniagual. We walk through the
village “Llogaret”, and its beautiful gardens.

Wine Tasting (6):

Finca Biniagual Veran Blanc (White)
Binimare Rosat (Rose)

Finca Biniagual Negre (Redg
Finca Biniagual Veran (Red
Finca Biniagual Gran Veran (Red
Finca Biniagual Mantonegro (Red)

Mallorcan tapas:

Empanada mallorquina: salted bread dough stuffeed with meat and
peas
Coca mallorquina: it consists of a flat, salted bread dough, called
“coca” with vegetables on to
Selection of Mallorcan Sausages: figatella, nora, “sobrassada” and fuet
Assortment of balearic cheeses: sheep, goat and cow.
Iberian ham

Mallorcan brown bread accompanied by olives, extra virgin oil (ECO) and
orange marmalade elaborated by Biniagual

PRICE: 83,00 EUROS P.P; VAT INCLUDED

FINCA BINIAGUAL - Llogaret de Biniagual, Cami Vell de Muro s/n - 07350 Binissalem - Mallorca - Espafia
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