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Ca N’Estruc dates back to

1574
and is one of the oldest 
single vineyards on record 
in Spain.
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is a direct descendant of the original
Ca N’Estruc founders of 1574.

Francisco Martí
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Similar to a Bordeaux 
château, the vines of 
Ca N’Estruc’s

22 
hectares
 surround the cellars.

1		  WHITE GRENACHE
2		 SYRAH
3		 WHITE GRENACHE
4		 MUSCAT
5		 XAREL·LO
6		 RED GRENACHE
7		 CHARDONNAY



which creates a microclimate of cool summers and 
mild winters for our vines.

Our vineyard is overlooked by the magical

Montserrat mountain,
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The Ca N’Estruc

vineyard
is planted with indigenous 
grape varieties, such as 
Xarel·lo, Macabeo, White 
Grenache, Red Grenache, 
Muscat and Carignan, 
together with a number of 
perfectly adapted foreign 
varieties, such as Syrah 
and Chardonnay.
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The clay, 
limestone and 
gravel soils
favour wine quality, which is further 
enhanced by carefully-controlled 
yields.

LIMESTONE

GRAVEL

CLAY
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Planted in rows going north to south, our vines enjoy 

perfect exposure

to sunshine, with each variety being carefully 
adapted to the terroir.
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Our skilled vineyard

team

makes sure the vines are 
taken good care of.
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Organic farming
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Since 2012, we have 
practised organic farming 
in all our vineyards, and in 
2019 we introduced

biodynamic
methods.
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CLICK BELOW TO SEE VIDEO
youtube.com/watch?v=YGecNwjGx3k

Harvesting & Vinification
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All our vineyards are

harvested
by hand
to ensure the grapes are handled 
with painstaking care. Ripeness is 
assessed in two ways: objectively 
through lab analyses for sugar and 
acidity balances, and subjectively 
by tasting samples taken from the 
vines and assessing the ripeness 
of the skins, pips and pulp.
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White grapes

harvesting
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White wine 
vinification

Free-run juice 
(highest quality)

Bottling

Spontaneous
Fermentation

Fermentation 
and ageing in 
barrels

FERMENTATION

FINING

PRESSING

DE-STEMMER

Cold juiceSettlingClear juice Heavy 
lees

White grapes

Berries

Stems

Grapes
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White wine 
vinification

1.

3.

2.
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Each of our plots is 

vinified 
separately
with indigenous 
yeasts, and the juices 
ferment spontaneously 
at controlled low 
temperatures, thus 
guaranteeing the 
individual expression
of the terroir.
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Idoia and L’Equilibrista White

fermented
& aged in Barrel.
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Red wine
vinification
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DE-STEMMED
GRAPES

FERMENTATION
AND MACERATION

MALO-LACTIC
FERMENTATION

FREE RUN
WINE FINING BLENDING

PRESS WINE

PRESSING

Red wine
vinification Red grapes

Pumping

Stems

Grapes

Ageing
in barrel

Ageing in bottle

Market

Spontaneous
Fermentation
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Red wine
vinification
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Pressing
the skins after 
maceration. 

1.

3.

2.
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Red wine
ageing
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The selection
for the blend is carried out after each 
separate lot has been carefully tasted.
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Wines

W I N E S
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W I N E S

REDXAREL·LO ROSÉWHITE

The Ca N’Estruc range



The Idoia range

WHITE WHITE MAGNUMRED MAGNUMRED
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The L’Equilibrista range

RED RED MAGNUM GRENACHE GRENACHE MAGNUM WHITE WHITE MAGNUM
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C A  N ’ E S T R U C B I :  N AT U R A L  W I N E S
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XAREL·LO MUSCAT GRENACHE GRENACHE WHITE
AND ANCESTRAL MUSCAT

SUMOLL

The Bi natural wine range
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Restaurants
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R E S TA U R A N T S

Michelin ***

Michelin **
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