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“Estate” Wines and Cavas

We are a family of wine growers dedicated to the
production of high quality wines and cavas,made exclusively

with grapes from our estate since the 17th century.
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Cal Cassanves
The family legacy

Oriol Rossell is a family business dedicated to producing high quality wines and

cavas made from grapes grown in our estate Cal Cassanyes, near Sant Marcal, in Alt

Penedes.




References to the Cassanyes and Rossell
names can be found in family documents
dating back to the 16th century.

The tradition has been perpetuated from

father to son and has given rise to the crea

tion and consolidation of the Oriol Rossell

brand. The manor house dates from 1637

surrounded by century-old arches and a mo-

dernist cellar from 1908.



Viticulture

Oriol Rossell’s vineyards extend over the
entire 70 hectares of the Cal Cassanyes
estate. Our commitment to quality is also
illustrated by our use of environmenta-
lly-friendly practices. All our vineyards are
certified by The Consell Regulador Catala
de Producci6 Agraria Ecologica (Catalan

Regulatory Board for Ecological Agricul-

tural Production). Xarel-lo is the most

widely planted grape variety on our estate.

Other varieties include Macabeu, Parellada
and Muscat of Alexandria, Pinot Noir,
Syrah, Merlot and Cabernet Sauvignon. We
produce “estate” wines and cavas because all
the grapes come from our own vineyards,
some of them with more than 70 years of
age. Oriol Rossell is situated between Alt
and Baix Penedés, between the Prelitoral and
Litoral Sierras. The proximity. to the sea and

its influence gives our-wines personality:
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Wine lTourism

We invite you to step into our world of
quality wine and cava production. We
have created various visit formats allowing
you to explore our wine estate and the

history of Cal Cassanyes. You can also

taste our products.

Castellers de Vilatranca Human Towers

During the visit you will discover the link between Rossell family and the Castellers. Oriol Rossell,
the winery’s founder, was also the founder of the Castellers of Vilafranca team. Due to and the
Greentowers Organization, we offer you workshops for knowing Castellers world actively.

(consult prices)




Discover Oriol Rossell

Immerse yourself in the history of Oriol
Rossell, a family-owned estate which has
been growing grapes since the 17th cen-
tury. We offer you different proposals to
discover Cal Cassanyes state and our pro-
ducts.

The visit starts in the courtyard where you
can contemplate the outside of the 1638
family manor house. Here you can see the
family’s winemaking mementoes and tradi-
tional tools of the trade. Afterwards, we

will walk through the vineyards surroun-

* Possibility "Oriol Rossell Basket" —picnic
lunch € 25 / person (minimum 4 people).
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ding the property until arriving at Les Alzi-
nes, the oldest vineyard dating 70 years.
After that, you will visit the modernist
winery built in 1908 and the cellar where
our wine bottles rest.

The visit is rounded off by tasting three
wines and a chat about the visit in the
garden or in the Antoni Rossell i Dome-

nech room.

This visit can be made every Saturday at 12.00 noon,
or weekdays by appointment.

Duration: 90min

Price: adult 15€ / children from 9 to 17, 10€ /
children under 9 free.




Wine tasting in stages

This proposal combines a visit to the most
special places of the estate with a tasting of
different products. We will welcome the
visitors walking round the estate and
tasting a Rosé cava from Pinot Noir and
Garnacha varieties enjoying our small and
ancient tool museum. After that, we enter
in the manor house and you will then learn

about the history of the Rossell family.

You will discover its winemaking and Cata-
lan Casteller (human tower building)
tradition.

Oriol Rossell, the winery’s founder, was
also the founder of the Castellers of Vila-
franca team. You will learn all about the
Castellers in a room devoted to good
memories. There, you will enjoy your

second tasting, a Brut Nature Reserva cava.



The tour continues in the old vineyard Les
Alzines. Here you will taste a Xarel-lo wine,
Virolet. At the winery dating from 1908,
you will learn about our wine and cava
production process and you will be able to
visit the cellar where our private reserve
cava rests. The visit finishes with a tasting
of our Rocaplana red wine or one of our
Gran Reserva cavas in the courtyard or in
the Antoni Rossell i Domenech room,

depending on the time of year.
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The path of cypresses welcomes visitors to the Oriol Rossell winery.
Come and learn about our winemaking philosophy and enjoy the experiences
described above (in the company of a member of the Rossell family or
the winery’s oenologist).
You will enjoy a custom made lunch (catering service or own barbacue) in one of
our estate’s amazing settings: the manor house, the Antoni Rossell room, the vine-

yards or the winery. You will also be able to participate in the harvesting activities

or taste fermented wines and their blends.




Meetings and events

The Oriol Rossell Room: seats up to 40 people, equipped with kitchen, air condi-
tioning, heating and toilets.
Baluarte de Cal Cassanyes (Bulwark): Cal Cassanyes’ former bulwark is ideal for

product presentations, workshops and drinks.
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La Pineda de Cal Cassanyes (Pine woods): ideal for drinks or for open-air meet-
ings/events in the spring and summer.
The garden and the mulberry: ideal for enjoying breakfast or a meal and tasting our

products. The barbecue is always prepared.

For further information on our facilities for groups and companies, please contact us by email

visites@oriolrossell.com or by telephone on 977 67 10 50.



Contact

Propietat Cal Cassanyes - Sant Margal
Tel. +34 977 67 10 61

oriolrossell@oriolrossell.com

www.oriolrossell.com

l.ocation

Latitude: 41°17°53.8”N / Longitude: 1°36’°39”E
https://goo.gl/maps/W5V1kb5rktS2

Barcelona: 50 min.

Tarragona: 40 min.

Sitges: 25 min.

How to arrive

From Tarragona, E-15/AP-7 onto N-240. Take TV-2126 and take exit 6 onto C-32
in the direction of Segur de C. / Bellvei / Calafell/C-31. Take exit BV-2117 to Les
Masuques / Sant Margal / BV-2176.

From Barcelona, B-23 1 AP-7 to N-340. Take exit 28 and continue until the second
exit N-340 to Tarragona / Sta Margarida. Take BV-2176 /B V-2117 to Sant Margal.
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Our wines
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“Estate” Wines and Cavas

https://www.facebook.com/cavaoriolrossell/
https://twitter.com/OriolRossell

https://www.instagram.com/cavaoriolrossell/

heeps://www.flickr.com/photos/cavaoriolrossell

https://www.youtube.com/user/cavaoriolrossell

629 741 111


https://www.facebook.com/cavaoriolrossell/
https://twitter.com/OriolRossell
https://www.instagram.com/cavaoriolrossell/
https://www.flickr.com/photos/cavaoriolrossell
https://www.youtube.com/user/cavaoriolrossell



