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Marco de Jerez 
The cradle of Jerez wines and brandies covers more than 7,000 hectares of vineyards, an 
area with more than 300 days of sunshine a year.  It’s one of the oldest wine regions in the 
world with more then 3000 years of history; Phoenicians, Greeks, Romans, Arabs.  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Jerez de la Frontera 
Acclaimed for it’s famous sherries and brandies (soleras), Jerez is also the home of the 
Carthusian horse, the Spanish fighting bull, the Toro Bravo, and is considered the cradle of 
flamenco.  Often overlooked in Spain’s southwest province of Cádiz, Jerez de la Frontera, sits 
atop the so-called Sherry Triangle some 90 kms south of Sevilla and about 20 minutes north 
of the Bay of Cádiz at El Puerto de Santa Maria.   

Although it’s easily reached by car or train as a day trip from Sevilla, there is more than 
enough to keep one busy over several days if your interests are food and wine, horses or 
flamenco.  There are weekly performances put on by the Royal Andalucian School of 
Equestrian Art.  Jerez’s important Flamenco Festival, now in it’s 24th year, is held in late 
February/early March, but flamenco can be enjoyed in several of the sherry bars and 
restaurants in Jerez’s Santiago and San Miguel barrios throughout the year.  Jerez also puts 
on two major festivals each year, the Feria de Jerez, also called the Feria del Caballo, the 
world famous horse fair, held the first or second week of May, and the Feria de la Vendimia, 
the fall grape harvest, or Sherry Festival.  Easter week in Jerez is not as well known as 
Semana Santa in Sevilla, but there are a total of 44 brotherhoods in Jerez that take part each 
year in the Easter processions.  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Jerez’s Sights 
Dating from the time of the Phoenicians, who were cultivating wine here as far back as 1100 
BC, Jerez de la Frontera did not begin it’s rise to prominence until the time of the Moors, 
when they called this city on the frontier of Moorish Spain Sherish.  They built the first 
mosques, aristocratic palaces and the palace-fortress Alcázar.  Growth picked up once again 
in the 19th-century with the expansion of sherry and brandy production in the region.  
Jerez’s old town, the casco antiguo, has many beautiful palm lined squares to explore while 
the newer parts of the city have wide avenues, some with magnificent rows of jacaranda 
trees, native to south America, that bloom in the spring.  The gardens in the 11th-century 
Moorish fortress, the Alcazaba, are open to the public.  The 17th-century Cathedral de Jerez, 
the Sacristy of the Cathedral del Salvador, with its 15th-century Gothic-Mudéjar bell tower 
and five naves, is home to Zurbarán’s La Virgen Niña, The Sleeping Girl.


El Alcázar de Jerez 
Built during the time of the Taifa Kingdom (12th-century), it served as a Fortress Palace by 
the Almohad rulers of southern Spain.  it’s Octagonal Tower is one of the few examples of 
Almohad architecture that still exists on the Iberian Peninsula.  Today it’s surrounded by a 
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beautiful park and gardens and you can visit the Arab Baths (hammam).  Opens daily at 9:30 
am. 

La Atalaya Museums 
The Palace of Time, or the Watchtower, is the only antique clock and watch museum in Spain 
and is considered unique in Europe as it houses with more than 300 French, English and 
Central European clockworks dating from the 17th, 18th and 19th centuries.  Built in 1877, 
the neoclassical palace sits on the highest point of land in the city and is surrounded by a 
garden, Jardines de la Atalaya, covering 18,000 m2.  Guided tours are available to the 
museum and gardens Monday-Friday starting at 9:30 am for 6€, with payment at the ticket 
office.  Closed on Thursday and Friday of Holy Week and during the Horse Fair in May.   

The museum is owned by Bodegas Sanchez Romate, so naturally, there is a tour that pairs 
the chimes and the ticking of the clocks with the wines of Jerez. 

Plaza de Toros de Jerez 
The new bullring, which will hold 9,500 spectators, was designed by architect Francisco 
Hernández Rubio and built in the first half of the 19th-century, replacing one from 1840, 
which was a wooden structure, a 16-sided polygon shape, with two floors and a capacity for 
11,000 spectators, but which burned down in 1860.  Before the original bullring was built, 
bullfights were held in the Plaza de las Angustias. 

Other historic places of interest are the 17th-century Sacristy of the Cathedral del Salvador 
Cathedral de Jerez, the 16th-century Iglesia de San Miguel, in the Plaza San Miguel, the 
18th-century Baroque Basílica Menor de Nuestra Señora del Carmen Coronada in the Plaza 
del Carmen and the 15th-century Real Iglesia De San Dionisio Areopagita in the Plaza Doctor 
Revueltas Montel, the 14th century Gothic Iglesia de San Marcos at Calle San Juan, 10, the 
Iglesia de San Juan de los Caballeros and the 14th-century Gothic Iglesia de Santiago, at 
Calle Merced, 5, and 18th-century Iglesia de San Pedro, home of the Brotherhood of Loreto, 
at Calle Bizcocheros, 17. 

Andalusian Flamenco Center  
Located at Plaza de San Juan, 1, the center, housed in the 18th-century El Palacio Pemartín, 
is a must for flamenco enthusiasts.  The center is open Monday-Friday from 9:00 am to 2:00 
pm, admission is free.  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The Dancing Horses of Andalucia 
Real Escuela Andaluza del Arte Ecuestre 
This is a spectacular display of dressage of the beautiful Carthusian horses, cousins to the 
Lipizzaner Stallions of the Spanish Riding School in Vienna, and their riders, in period 
costumes, “dancing” to classical music.  Called the Cómo Bailan Los Caballos Andaluces, it’s 
held a the 18th-century Palacio de las Cadenas on Avenida de Abrantes.  Performances are 
held at noon every Thursday during the year and on Tuesdays from March to October.  There 
is also a performance on Fridays from 15 July-31 October.  The ballet lasts 1-1/2 hours with a 
brief 10-minute intermission.  These performances are extremely popular and often sell out a 
month or more in advance!  The best seats are the up-close, 30€ preferencia seats on both 
sides of the VIP seats, (100€) but other seats are priced as low as 13€ and have great sight-
lines.  When you pick up your tickets at the box office they will offer you an entrance ticked 
to the adjacent carriage museum, El Museo de Carruajes, as well.   

There is absolutely no videotaping or photography allowed during the performance, but they 
do sell books and tasteful souvenirs in the gift shop and posters of the horse ballet are sold at 
the coat and camera check stand.  During intermission it’s customary to sip a quick sherry at 
the bar, although run, don’t walk.  It gets utterly mobbed very quickly, as does the gift shop.   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A Visit To A Sherry Bodega 
The Domecq and González Byass bodegas, the “biggies", are on the far southwest side of 
town, side-by-side, and a bit hard to reach because the signage in Jerez is poor.  If you 
choose to visit either one, follow the signs on the ring road west, leading you to the N-480 
and Sanlúcar de Barrameda, or the N-IV towards Cádiz to reach that side of town.  You’ll 
need to park on the street wherever you can find a spot.  Domecq has no official parking lot 
for their tours as a way of not encouraging mass visits.  Please be aware of the "gypsy parking 
attendants" hovering around, looking semi-official, will offer to help you park, then "guard" 
your car during your stay, expecting a tip, of course.  We had experienced these often in 
Sevilla so just ignored them.  We weren't sure whether we had parked illegally or not due to 
the lack of signage, and left our luggage in the trunk, which couldn't be avoided, but it was 
tucked away on a side street with no traffic.  Although the Domecq bodega is the oldest and 
considered by some to be the most prestigious, with casks autographed by Franco, royalty, 
celebrities (one of the bodegas has Mezquita inspired architecture), they weren't particularly 
welcoming at first.  We had the feeling that their public relations department offers tours 
reluctantly since they interfere with their day, make noise, disturb the sherry at rest, and 
generally just get in the way of their ultra serious sherry production.   
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Sandeman Sherry Visitor Center 
The Sandeman visitor's center, at Calle Pizarro, 10, is located only a few minutes walk from 
the Royal Andalusian School of Equestrian Art, which means you can combine the horse 
show with a sherry tasting.  Scheduled visits in English, German, Spanish and French are 
available Monday-Friday, no reservation required, but check the time for your specific 
language.  Visits are available on Saturday by appointment only.  A tasting of three Sherries, 
plus the tour is, 10€.  A tasting of four very old Sherries is 15€.  The 1790 Tour, a tasting of 
four premium Sherries and four very old Sherries is 25€. Closed the month of January from 
maintenance.  Tel: (+34) 675 647 177 

Bodegas Rey Fernando de Castilla 
We first visited this outstanding Sherry bodega in the historic center of Jerez, at Calle 
Jardinillo, 7-11, in 2014 and had the pleasure of meeting the owner, Norwegian-born Jan 
Pettersen, who, along with a group of investors, had purchased the company in 1999.  
Originally founded in the 1960s by Fernando Andrada-Vanderwilde, it became famous for 
it’s brandies, and was named in honor of king Fernando de Castilla “The Saint” who 
conquered much of Andalusia in the 13th century.  It is also the original home of Tio Pepe.  
Visits are available by reservations only and can include a special lunch or dinner for larger 
groups.  Tel: (+34) 956 18 24 54 

Bodegas Emilio Lustau 
Founded in 1896, by José Ruiz-Berdejo, Emilio Lustau S.A. acquired six 19th-century 
cathedral-like buildings in the center of Jerez, at Calle de Arcos, 53, and restored them to 
their original glory.  Lustau is the only winery that produces wines in each of the three cities 
in the Sherry triangle: Jerez de la Frontera, El Puerto de Santa María and Sanlúcar de 
Barrameda.  Visits are available in English from Tuesday-Friday, with the standard tasting  
of six wines (18€) in English is at 10:00 am and the full tasting of nine wines (28€) is at 1:00 
pm.  Tours in Spanish are on Mondays and Saturdays at 11:30 am and 13:30.  Reserve online 
or call (+34) 956 341 597 

Bodegas Tradicion 
Located not far from the church of Santiago at Calle  Cordobeses, 3, has a long history of 
wine and sherry dating from 1650 and the founding of Bodegas CZ.  Besides the 90-minute 
tour and tasting of it’s excellent wines and sherries, Tradicion has an outstanding collection 
of  rare 14th to 19th-century paintings.  Private tours are also available in Spanish, English or 
German by request.  Call (+34) 956 168 618 / 689 224 162 to schedule a visit. 

Bodegas Faustino González 
Founded in 1972, this small family winery is located in the historic flamenco Barrio de San 
Miguel, in the heart of Jerez, at Calle Barja, 1, just down the street from the church of San 
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Miguel, and 3-minutes walk from Las Banderillas.  It’s also near the monument to Lola 
Flores ("La Faraona”).  The family produces an excellent Cruz Vieja sherry.  Their vineyard, 
El Carmen de Montealegre, sits on seven hectares in Pago de Montealegre, where they grow 
the Palomino Fino and Pedro Ximenez varieties.  We had the chance recently to do a private 
tasting with the wine maker and enjoyed a full tasing, paired with jamon and local cheeses.  
You can call (+34) 622 646 363  or 616 530 423 to arrange a visit. 

Bodegas González Byass 
Like Domecq, the bodega at Calle de Manuel María González, 12, is a cathedral-like 
warehouse with cavernous ceilings and high windows that channel the breezes from Africa, 
which allows the sherry to mature.  Wrought-iron lanterns illuminate the rows and rows of 
dusty barrels, many autographed by royalty and celebrities who have visited over the years.  
You can e-mail to reserve a tour.  The bodega is a bit more "tour friendly", accepting large 
groups, verses Domecq, which is now owned by Seagrams and which is the least touristy and 
most “exclusive”.   The 2-hour Tío Pepe tour costs 16€ and includes a tasting of two types of 
sherry wine.  Their Premium VORS Tour is 35€.  Tel: (+34) 956 357 016  

Bodegas Álvaro Domecq 
“Alvaro Domecq is at the forefront of the new era of Jerez, which is producing superb 
artisan wines that are truly unique in the world”    

Guided tours with a tasting of 3 wines (fino, oloroso and cream), with or without tapas, are 
available Monday-Friday at 10:45 am in English and at noon in Spanish, subject to 
availability.  Tours including lunch are also available.  The bodegas is located at Calle Madre 
de Dios s/n.  Reservations required.  Email mrjimenez@alvarodomecq.com or Tel: (+34) 956 
339 634 

And if you want something a little different, Domecq offers a unique Andalucia package; A 
Campo Abierto, a visit to see the Torrestrella fighting bulls at their bull raising ranch, Finca 
Los Alburejos in Medina-Sidonia, a guided tour of Bodegas Álvaro Domecq, and lunch.  This 
6-hour program is only available on Wednesdays and Saturdays from mid-March to mid-
October. 

Bodegas y Viñedos Díez-Mérito 
The combination of two historic bodegas, El Cuadro and Bertemati, by the Espinosa family 
of Jerez in 2016 continues the long tradition of wine making that first began in 1786.  The 
winery, located in the center of the city at Calle Diego Fernández Herrera, 10, is open for 
visits Monday-Saturday, beginning at 10€ for a 1-hour tour and tasting.  A sherry cooking 
class is also available on Mondays and Wednesday-Sunday from 11:00 am to 3:30 pm for 
70€/person (with minimum of 4 people), finishing with lunch at La Carboná, except in July, 
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when the restaurant is closed.  Reservations required.  Email visitas@diezmerito.com or Tel: 
(+34) 660 233 438 / 956 332 973 

Bodegas Williams & Humbert 
Founded in 1877, this winery is one of Europe’s largest wine cellars and the only Bodega with 
a Horse Show included in the tour.  Makers of Duque de Alba Brandy, one of Spain’s best 
brandies.  The bodega is located just southwest of Jerez at Carretera N-4, Km 641 the 
Madrid-Cádiz highway.  Tour prices start at 8,75€ for the weekday afternoon tour.  
Reservations required.  Tel: (+34) 677 452 256 / 670 373 027 

Bodegas Fundador 
The oldest winery in Jerez at Calle Puerta de Rota, s/n, was founded by Pedro Domecq 
Loustau in 1730 and is open for visits October-April, from Monday-Friday at 12:00, 2:00 pm 
and 4:00 pm, and May-September from noon, 2:00, 6:00 and 8:00 pm and on Saturdays at 
noon.  Brandy and Sherry tastings begin at 12€.  The wine and cheese tasting is 18€.  A  wine 
pairing lunch at noon or 2:00 pm is 40€ (rice menu) and 45€ (Andaluz menu).  The 
restaurant, La Tapería Fundador, is located inside the winery and is open for lunch and 
dinner, but closed on Sundays in July and August and Mondays year around.  Reservations 
required.  Email info@bodegasfundador.com or call (+34) 956 151 552  

Bodegas Fernández-Gao 
The original Fernández-Gao Vinos y Brandies was founded in 1750, making it one of the 
oldest wineries in Jerez.  In 2014, the winery was taken over by Antonio Sánchez Gago with 
the intention of restoring the brand to it’s origins offering exclusiveness with a limited 
production of high quality wines and brandies.  They now have two wine cellars in the center 
of Jerez.  The first is on Called Pajarete, in the old Real Tesoro Bodegas, and the other at 
Calle de Arcos, 51.  You can call (+34) 695 63 22 00 / 661 585 755 to arrange a visit, or e-mail 
then at info@fernandezgao.com 

Bodega Sánchez Romate Hermanos 
Dating from 1781, when the wine business was attracting merchants from around the world, 
the winery has been in the hands of the Juan Sánchez de la Torre family, who in the late 
19th-century created the famed Candenal Mendoza Solera Gran Reserva, one of the finest 
brandies from Jerez, and one of my favorites.  Located at Calle Lealas, 26, the winery is not 
open to the public, but special events are held at Bodegas Celestino, Calle Cervantes, 3.  Tel: 
(+34) 956 182 212 
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Where To Dine In Jerez  
Jerez has a number of excellent tapas bars and restaurants to choose from if you plan on 
spending a few days in the city, using it as a base to explore the rest of the Sherry Triangle. 

Restaurants 
Marisquería y Freiduría EL Bodosky 
This legendary seafood and shellfish destination in Jerez, La Taperia del Bichero. or referred 
to simply as Bodosky, can be found at Calle Comandante Paz Varela, 2, near the fairgrounds 
where they hold the Feria del Caballo, the annual horse fair, normally the first or second 
week of May.  Indoor or outdoor seating. Reservations highly recommended. 

Tel: (+34) 956 975 154 

El Bichero 
This famed EL Bodosky’s restaurant is now located in a totally renovated space in the 13th-
century Palacio del Virrey Laserna, in the heart of the historic center of Jerez, at Plaza 
Vargas, 4, close to the Plaza del Arenal at Calle Comandante Paz Varela, 2.  Reservations 
required. 

Tel: (+34) 956 342 986 

Mantúa 
Chef Israel Ramos’ upscale restaurant at Plaza Aladro, 7, opened in 2017, offers two 
degustation menus; Arcilla (75€) and Caliza (90€), reinterpreting the treasures of Cadiz 
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cuisine.  1 Michelin star and awarded 1 Repsol Sun in 2020.  Open Tuesday-Saturday for 
lunch and dinner and Sundays for lunch. Reservations required. 

Tel: (+34) 856 652 739 

Lú Cocina y Alma 
Jerez chef Juanlu Fernández, (1 Michelin star at his Maison Lú in Marbella), offers classic 
French cuisine with an Andalucian touch at his restaurant in Jerez at Calle Zaragoza, 2, with 
2 Repsol suns in 2020.  Open for lunch Tuesday-Sunday and dinner Tuesday-Saturday, and 
dinner on Sundays, July 1 to August 21.  There are three tasting menus; 90€, 120€ and 150€, 
plus wine parings.  Reservations required. 

Tel: (+34) 695 408 481 

La Carboná 
Occupying the old sherry bodega at Calle San Francisco de Paula, 2, this upscale restaurant 
in a wine cellar offering haute cuisine is an easy walk from either the Bodegas Lustau or the 
Teatro Villamarta.  Opens for lunch at 1:30 pm  and for dinner at 8:00 pm, closed on 
Tuesdays and during the month of July.  Chef Javier Muñoz also offers a Sherry Cooking 
class which ends with a special tasting menu.  Recommended in the Michelin Guide for 
2020.  Reservations required. 

Tel: (+34) 956 347 475 / 676 999 320 

A Mar 
Chef Jullian Olivares, who has overseen the menu at Albores since 2013, lets the sea takes 
center stage with an extensive traditional seafood and shellfish menu, including atún rojo 
salvaje de Almadraba en Jerez, alongside a selection of rice, meat dishes and salads.  
Located in the center of Jerez at Calle Latorre, 8, on the corner of Calle Letrados.  
Recommended in the Michelin Guide for 2020.  Reservations highly recommended. 

Tel: (+34) 956 322 915 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Tapas Bars-Small Plates 
Albalá 
You will find Jerez born chef Israel Ramos’ avant-garde cuisine on the corner of Calle Divina 
Pastora at Avenida Duque de Abrantes, a few minutes walk from both the Sandeman Sherry 
Visitor Center and the Royal Equestrian School.  Excellent for a round of tapas and wine, 
generous portions, following the horse show.  Reservations highly recommended.  

Tel: (+34) 956 346 488 

Bar Juanito 
Head to this legendary tapas bar, a fixture since 1943, at Calle Pescadería Vieja, 8-10.  Tiny 
and tucked away on the minuscule Calle Pescadería Vieja off Plaza Arenal, the décor consists 
of sherry barrels, plants, knick-knacks and hams hanging from ceiling hooks.  They offer 60 
varieties of tapas, their best being the artichokes in a sauce of sherry, olive oil, scallions, 
garlic, parsley and breadcrumbs.  Also try the steak braised in Oloroso.  There are seven 
menus ranging from 24€ to 45€, as well as a two-plate 10,50€ menú del día available 
Monday-Thursday, except holidays.  Flamenco on Saturdays at 3:30.  Reservations highly 
recommended for lunch or dinner. 

Tel: (+34 ) 956 334 838 / 661 170 309 

Tabanco Las Banderillas 
You can’t get a more authentic feeling of Jerez then stopping by this busy tapas bar at Calle  
Caballeros, 12, where you can enjoy some of traditional tapas and friendly atmosphere.  The 
theme here, as the name implies, is bullfighting and flamenco.  The bar was packed on a 
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typical Friday afternoon, as was the small dining area.  Our friend Kathy loves it.  Very 
recommendable and inexpensive.  Reservations required for the dinning room or you can 
take your chances at the bar. 

Tel: (+34) 619 006 988 

La Cruz Blanca 
You’ll find a good selection of traditional Jerez cuisine here in the historic center of the city, 
along the busy pedestrianized Calle Consistorio at number 16.  The restaurant has been 
nicely renovated since we where last there.  It’s clean and comfortable, with indoor or 
outdoors seating.  They now offer three reasonably price lunch menus.  Popular with locals.  
Reservations recommended most days. 

Tel: (+34) 956 324 535 

Bar Restaurante Albores 
We found this restaurant at Calle Consistorio, 12, to be one of the better small plates tapas 
bars in the area with a creative chef, Julián Olivares, who trained in Madrid and Barcelona, 
with a delightful number of dishes to choose from, and an excellent selection of local Cádiz 
wines. They offer 4 reasonably priced menus or order al a carte.  The specialize in 5Js Jamón 
de bellota.  The Mojama de atún de almadraba was outstanding.  Reservations highly 
recommended. 

Tel: (+34) 956 320 266 

La Marea de Marcos 
This Mediterranean seafood heaven in Jerez is at Calle San Miguel, 3, between the Plaza del 
Arenal and the church of San Miguel.  Run by Marcos González Galán, son of the well-known 
Manuel González, since 2011, it is recommended in the Michelin guide and by none other 
than our friend Andoni of Mugaritz.  Try the atún rojo de almadraba in season or the fresh 
seafood brought in daily from Sanlúcar or Galicia.  Closed on Sundays in July and August 
and Mondays throughout the year. occupies an old sherry bodega 

Tel: (+34) 956 320 923 
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Tapas and Flamenco 
Tabanco El Pasaje 
This small, very traditional tapas bar at Calle de Santa María, 8, is only two steps away from 
the Villamarta Theater.  Considered the oldest Tabanco in Jerez, go for the sherry, tapas and 
the intimate flamenco. Very popular, and very intimate, so you will need to reserve if you 
want a table. 

Tel: (+34) 956 333 359 

Tabanco Cruz Vieja 
Another very popular tapas flamenco bar/restaurant can be found at Calle Barja, 16, at the 
corner of Calle Ramón de Cala, steps from the monument to singer/actress Lola Flores ("La 
Faraona”). 

Tel: (+34) 625 508 654 
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Tabanco Flamenco a la Feria 
You find this popular tapas bar located just of Plaza Arenal at Calle Armas, 5, where you can 
have some tapas, local Cádiz wines and see a great flamenco show.  Inexpensive and very 
busy during the flamenco festival. 

Tel: (+34) 663 476 542 

Tabanco San Pablo 
A tradition since 1934, this family restaurant at Calle San Pablo, 12, a few minutes walk down 
Calle Caballeros from Plaza Arenal, is a place where you can enjoy some excellent wine, good 
company and traditional tapas, along with flamenco.  Another popular spot for the locals, so 
reservations are highly recommended if you want a table inside. 

Tel: (+34) 956 338 436 

El Almacén Vinos y Tapas 
Belonging to La Carboná, this newer (1985) more upscale tapas bar, located in a former 
warehouse at Calle Latorre, 6, is open Monday-Friday from noon to 4:30 pm and in the 
evenings from 8:00 pm to midnight. Bizcocheros 16 

Tel: (+34) 680 448 232 

Tabanco el Guitarrón de San Pedro 
Another good option for a night of flamenco and excellent tapas can be found at Calle 
Bizcocheros, 16.  It’s a bit of the beaten path for most tourist, but friendly and popular in the 
neighborhood. 

Tel: (+34) 649 656 918  

Tabanco La Pandilla 
A short walk north of Plaza del Arenal at Calle Valientes, 14, this this unassuming tapas bar 
dating from 1936, making it one of the oldest tabancos in Jerez, and was used in a scene in a 
Lola Flores film.  It closed it’s doors in 1979 but reopened in 2013 as Jerez became more a  
popular destination for fans of flamenco, and has retained much of its original character. 

Tel: (+34) 633 953 075 

Tabanco Plateros 
You will find this tabanco just off the Plaza de la Yerba, close to La Cruz Blanca, at Calle 
Algarve, 35.  They offer a good selection of tapas, including anchovies from Cantabria.  A 
popular meeting place for the locals, so expect it to be busy. 

Tel: (+34) 956 104 458 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Staying in Jerez 
You have several good options for spending a few nights in Jerez.   

Depending on your budget, there is the 5-star Casa Palacio María Luisa, a 19th-century 
former casino Gran Lux property on Calle Tornería, at the entrance to the old quarter.  The 
4-star Hotel Soho Boutique Jerez & Spa is in a renovated wine cellar near the Plaza de Toros 
de Jerez, while the Casa Palacio Jerezana, a stately 19th-century guesthouse, is a few minutes 
walk south of the bullring and only a few steps from Bodegas Fernandez GAO.  The 4-star 
Tryp Jerez Hotel faces the Plaza del Mamelón at Marqués de Casa-Domecq, 13 and is only a 
10-minute walk from the Alcázar de Jerez.  The 31-room Eurostars Asta Regia is in the center 
of Jerez at Calle San Agustín, 9, steps off of Plaza del Arenal.   

The 4-star Hipotels Sherry Park at Av. Alcalde Álvaro Domecq, 11, is a little further out of the 
center of Jerez, but walkable.  It’s also popular with families.  The 5-star Hotel Villa Jerez, Av 
Cruz Roja, 7, is also a little further away from the center of the city, but the stately manor 
house, surrounded by gardens, is very reasonably priced and offers excellent service and free 
parking. 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El Puerto de Santa María 
Located just 8-minutes southwest of Jerez on the MD commuter train, El Puerto, is known 
for its beaches, pine woods, whitewashed houses and Bodegas Osborne.  You’ll want to make 
sure you visit the centuries-old San Marcos Castle, an Islamic-Gothic structure with 
horseshoe arches, stained glass and crenelated walls.  The 15th-century Priory Church in the 
Plaza de España has a Gothic sandstone facade and an ornate Mexican-silver altarpiece. The 
Monastery of Nuestra Señora de la Victoria, with a Royal coat-of-arms of Cerda family, 
served as a prison in the 19th-century and is open for visit weekdays from 10:00 am to 1:00 
pm.  Valdelagrana Beach has a seafront promenade and is popular for water sports.  Your 
next stop, the medieval Castillo de San Marcos built by Alfonso X of Castile, a hidden delight, 
is about a 10-minute walk from the Priory Church, in the Plaza Alfonso X el Sabio. Â A visit 
to the castle, an Islamic-Gothic structure with horseshoe arches, stained glass, octagonal 
keepÂ and crenelated walls, includes a visit to the San Marcos Castle Wine Cellar where you 
can taste anÂ elaboration ofÂ Sherry wines from Bodegas Luís Caballero.  Tours are by 
appointment only.  There is also a tourist office located in the castle.  
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Real Plaza de Toros de El Puerto 
One of the most beautiful examples of large monumental Spanish bullrings from the second 
half of 19th-century (1880), the Real Plaza de Toros de El Puerto can be found in the Plaza 
Elias Ahuja, a few minutes walk up Calle los Moros from Bodegas Osborne.  Renovated in 
2016, it’s a beautiful 60-sided polygon with three floors of which the upper floors are 
supported by wrought iron columns, and can hold up to 12,186 spectators, making it the 
third-largest bullring in Spain after Madrid and Valencia.  One of the unusual things about 
the bullring are its double studs and pens, which is called Plaza Partida, where they can hold 
two bullfights at the same time.   

The bullfighting season in El Puerto is July and August, generally, the warmest time of the 
year.   
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Visiting a Bodega in El Puerto 
Bodegas Osborne 
Osborne is one of the major players in the sherry, brandy and jamon (Cinco Jotas) business 
in Spain.  Born in 1772, the winery has been the home to the biggest collection of VORS wine 
and premium brandies in the sherry region.  The bodega covers several blocks in the center 
of the city and is open to the public 7 days/week from 10:00 am to 3:00 pm, with visits in 
English (10:00 am), German (11:00 am) and Spanish (noon), plus 7:30 in the evening during 
the summer in Spanish only.  Standard guided 90-minute visits of the Bodegas de Mora 
Osborne are 15€ or 40€ for the VIP tour.  The premium tour is 55€.  Tasting of sherry and 
brandy are available from 10:00 am to 1:00 pm, reservations not required.  You can call 
(+34) 956 869 100 to arrange a tour, or email them at visitas.bodegas@osborne.es. 

Bodegas Gutiérrez Colosía 
This winery has been sitting on the banks of the Guadalete River since 1838, where the dry 
"Levante" and the horrid "Poniente" winds help maintaining optimum conditions, was 
purchased by D. José Gutiérrez Dosal, grandfather of the Gutiérrez Colosía family, at the 
beginning of the 20th-century.  Their wines are aged in the "Nave Cathedral", a cathedral 
like warehouse, typical of the area.  The winery, found at Avenida Bajamar, 40, a 20-minute 
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walk from the train station, or 5 minutes by taxi, is open for visits Monday-Saturday by 
reservations only.  Tel: (+34) 956 852 852 /659 755 701 to arrange a visit, or email them at 
export@gutierrezcolosia.com. 

Bodegas Caballero 
The cellars of the family winery, founded in 1830, can be found in the 12th-century Castle of 
San Marcos.  Originally located in Chipiona, a village facing the Atlantic ocean just down the 
coast from Sanlúcar de Barrameda.  The main winery was moved to El Puerto in 1932 and 
then they finally moved the headquarters into the castle in 1961.  Luis Caballero incorporated 
Bodegas Lustau in Jerez in 1990 to become the only winery with bodegas in all three of the 
cities in the Sherry Triangle and also own wineries in the Rioja, Ribera and Rueda wine 
regions.  Tours at the castle are available daily from June to September, except on Tuesdays, 
in English and Spanish, and from October to May on Tuesday, Thursday and Saturday only, 
by reservations only.  The cost is 10€ for adults and 5€ for children (5-18).  Tel: (+34) 956 
851 751 

 Bodegas Grant 
Known as Bodegas Las 7 Esquinas (7 corners winery), the bodega, at Calle Bolos, 1-3, was 
founded in 1841 by Edmundo Grant Falconell and has remains in the hands of the same 
family.  After the tour, you will be invited to do your tasting in the old Bodega patio, which is 
reminiscent of typical taverns of this part of Andalusia. Tel: (+34) 956 870 406 to arrange a 
visit or email info@bodegasgrant.com.  The winery is 5 minutes from the Plaza de Toros, and 
just a 3-minute walk from Bodegas Osborne. 

If you are arriving from Cádiz, the ferry terminal is only a 5-minute walk away from either 
Bodegas Gutiérrez Colosía or Osborne.  The Catamaran Bahia Cadiz departs every 30 
minutes.  The cost is 2,75€ each way from Cádiz to El Purto. 

Bodegas FORLONG 
We discovered their limited production (only 700 bottles) organic white wines one day in 
Madrid a couple of years ago and since then they have become one of our favorite Cádiz 
wines; tinto, blanco and rosado.  They have only been selling wines since 2014 and ff you 
want to visit the winery and aren’t driving, you’ll need to take a taxi as they are located about 
10 km to the northwest of El Puerto, near the Penitenciario Puerto III, on the A-2078 
(Carretera Jerez-Rota) at km 5.  Reservations required.  Give them a call at (+34) 620 211 
203 or email them to arrange a visit bodegadeforlong@gmail.com.  The guided visits to the 
winery and vineyard include a tasting of two different wines for 15€. 
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Where To Dine In El Puerto 
El Puerto now has a good assortment of excellent restaurants from which to choose. 

Aponiente 
Chef Ángel León’s “cuisine of the unknown seas” 3-Michelin star kitchen at Calle Francisco 
Cossi Ochoa, sits over water of the Caño del Molino,  a two-minute walk from the train 
station.  Ángel León is considered a gastronomic visionary.  Reservations required. 

Tel: (+34) 956 851 870 / 606 225 859 

La Taberna Del Chef Del Mar 
In the very heart of El Puerto de Santa María at Calle Puerto Escondido, 6, a 10-minute walk 
from the train station, is 3-Michelin star chef Ángel León's other kitchen, where you can 
enjoy the cuisine of the sea and farm to table in the traditional Andalusian style of the region.  
Open Tuesday-Sunday for lunch and Tuesday to Saturday for dinner. Very reasonably priced.  
Reservation are not taken. Calle Albareda, 4 

Tel: (+34) 956 112 093 

Restaurante Los Portales 
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Founded in July 1977, chef Francisco Custodio Cárdenas’ gastronomic experience is located 
in the old quarter, in a typical seafaring neighborhood at Calle Ribera del Marisco, 7, along 
the Guadalete river.  There is a separate entrance on Calle Ribera del Río.  Reservations 
required. 

Tel: (+34) 956 542 116 / 956 541 812 / 628 909 696 

El Faro de El Puerto 
Sophisticated dining can be found a quick 10-minute walk from the Plaza de Toros at 
Avenida Fuenterrabía, km. 0.5.  Part of the El Faro de Cádiz, the restaurant is in a stately 
Manor House surrounded by gardens.  Market driven cuisine and a large wine list (Jerez 
wines).  Tasting menus are priced at 70€ and 90€.  Open for lunch from 1:30 to 4:30 pm and 
dinner from 8:30 to 11:00 pm.  There is also a bar and high table lounge for more casual 
dining/small plates.  Closed Sunday nights except in August.  The terrace is open for dining 
in July and August only.  Parking is available at the restaurant.  Reservations required except 
in the bar/lounge. 

Tel: (+34) 956 870 952 / 956 858 003 / 669 294 518 

Restaurante Puerto Escondido 
Housed in a 17th-century manor house at Calle Puerto Escondido, 5, chef Pablo Terrón 
Guijarro from Cádiz offers his traditional menu for only 30€.  The kitchen is open for lunch 
from 1:00 to 3:30  pm and dinner from 8:00 to 11:30 pm.  Closed Sunday night and Mondays 
during the winter and Mondays and Tuesdays for lunch during the summer.  Recommended 
in the Repsol Guide for 2020.  Reservation highly recommended. 

Tel: (+34) 956 543 536 

Bespoke 
This casual restaurant at Avenida de la Bajamar, 36, where it’s always sherry time, belongs to 
Carmen of the Bodega Gutiérrez-Colosía and is open daily for lunch and dinner.  Can be 
reserved on the Fork. 

Tel: (+34) 956 106 412 

Toros Tapas 
This tapas restaurant in the heart of Bodegas Osborne at Calle los Moros, 7, offers a wide 
selection of gastronomic dishes.  It is open for lunch Monday-Friday from 1:00 to 3:30 pm 
and for dinner from 9:00 to 11:00 pm.  Table or bar seating available, as well as an outside 
terrace.  Reservations highly recommended.  

Tel: (+34) 956 905 020 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La Bodeguilla del Bar Jamón 
This 3rd generation family restaurant in a former bread store at Calle Misericordia, 5, 
specializes in jamón, as well as seafood.  They open daily for lunch from 12:30 to 4:00 pm 
and for dinner from 8:15 to 11:30 pm.  Very reasonably priced.  Reservations recommended. 

Tel: (+34) 956 850 322 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Where To Stay In El Puerto 
If you are considering spending a few nights in El Puerto, then there are some decent options 
to consider. 

The 28-room Hotel Duques de Medinaceli, at Plaza de los Jazmines, 2, is a former palace 
dating from the 17th-century with a large Botanical Garden (5000 m2), Mudèjar-style 
chapel, parking and pool, and is the only 5-star property located in the center of the historic 
quarter of El Puerto.  The 164-room 4-star Hotel Monasterio de San Miguel, Calle Virgen de 
Los Milagros, 27, is a fully renovated 18th-century former monastery in the heart of the city 
at Calle Virgen de los Milagros, 27.  Pets not allowed.  There is a seasonal pool and parking is 
available for an additional 13€/day. 

For the more budget minded, there is the 50-room 4-star Bodega Real Boutique Hotel, at 
Calle Albareda, 4, is an upscale property in a former wine cellar, an easy walk (500 meters) 
from the train station or the comfortable 3-star Hotel Soho Boutique Puerto, located in the 
old quarter within easy walking distance to Bodegas Osborne, Grant and Gutiérrez Colosía.  
Some rooms have a view of the river.  There is a rooftop pool and underground parking. 

You’ll find the 60-room 4-star Hotel Puerto Sherry, Avenida de la Libertad, at the port with 
views overlooking the Bay of Cádiz.  

info@iberiantraveler.com Maribel’s Guides © �26

https://hotelduquesdemedinaceli.com/en/
https://www.monasteriosanmiguelhotel.com/EN/hotel.html
http://www.hotelbodegareal.com
https://www.sohohoteles.com/hotel-soho-boutique-puerto-en-puerto-santa-maria/
http://Avenida%20de%20la%20Libertad
mailto:info@iberiantraveler.com


Sanlúcar de Barrameda


Sitting at the mouth of the Guadalquivir River, Sanlúcar is well known for its sherry cellars, 
fresh seafood and horse races on the golden sand beach in August.  The Carreras de Caballos 
de Sanlúcar de Barrameda is now in its 175th year.  Parque Nacional de Doñana lying across 
the river, is filled with marshes, lakes, and dunes, and is popular  with birdwatchers.  Take a 
stroll along the beaches that stretch for nearly 6 km, from El Corral de Merlín, the stone 
walls visible at low time off  the southern end of Jara Beach, to Baluarte San Salvador at the 
north end of Bajo de Guía Beach.  The stone walls of the corral de merlín are the remains of 
a centuries old environmentally friendly fishing system still in use along the coast in places 
like Rota, Chipiona and Cádiz.  Visit the 17th-century Convento Descalzas with its baroque 
altarpiece and collection of sacred art.  The 15th-century Castillo de Santiago, which 
overlooks the city.  The beautiful Auditorio de La Merced, a former convent dating from the 
17th-century, a proto-baroque structure, is now used for concerts and other events.  The El 
Rocio Pilgrimage, which takes place over the weekend before Pentecost Monday, attracts 
nearly a million people from across Andalucia and throughout Spain.  Sanlúcar is one of the 
three main starting points for the pilgrimage.  The popular 6-day Feria de Manzanilla 
typically takes place in late May. 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Visiting a Bodega in Sanlúcar 
Bodegas Barbadillo 
Considered one of the most prestigious wineries in Sanlúcar since it came into existence in 
1821.  Their Castillo de San Diego, more commonly referred to simply as ‘Barbadillo’, was 
born in 1975 and is probably the best-selling white wine in Spain.  With 500 hectares of 
vineyards, 17 aging cellars in Sanlúcar de Barrameda and a vinification plant for white and 
red grapes, it is one of the largest wineries in Marco de Jerez.  The museum and store at Luis 
de Eguilaz, 11, are open daily, except Sundays, from 10:00 am to 3:00 pm.  Guided visit to 
the winery and museum with a tasting of 4 wines, are available Tuesday-Saturday year 
around, on Sundays from April-October and on Mondays in July and August.  Guided tours 
are 10€ for adults, 5 € for children (13-18).  Call (+34) 956 385 521 or email 
visits@barbadillo.com to arrange a tour and tasting. 

Bodegas Hidalgo La Gitana 
La Gitana is one of the top sherries you’ll find in Sevilla during Feria.  Founded in 1792 by 
Don José Pantaleón Hidalgo, the winery is now in the hands of the 8th generation of the 
same family and is one of the most important Manzanilla producers in the world.  And unlike 
Barbadillo, you should be able to find it at home.  Regular visits to the bodega at Calle Banda 
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de la Playa, 42, are available Monday-Saturday at 11:00 am (English), 1:00 pm (Spanish) and 
by reservation at noon.  The cost is 14€/person.  Call (+34) 669 663 008 to arrange a visit, or 
reserve online. 

Bodegas La Cigarrera 
Originally founded by a merchant from Barcelona in 1758, the bodega was acquired in 1891 
by Don Manuel Hidalgo Colóm who expanded into the Manzanilla market with the 
introduction of ”La Cigarrera”, and remains in the hands of the family today.  The complex, 
which consists of Bodegas Colóm, Cabral and Samilla, is situated in the heart of the historic 
center of Sanlúcar, on the border of the  “Barrio Alto, the high neighborhood, and Barrio 
Bajo, the low neighborhood, at Plaza Madre de Dios, s/n.  They will be on your right as you 
walk down the wide pedestrian walkway, Avenida Calzada Duquesa Isabel, towards Plaza de 
los Cisnes.  Guided tours, which last about 25 minutes, are available Monday-Friday at 11:00 
am (English) and 1:00 pm (Spanish).  Tours in Spanish are also available on Saturdays.  Call 
(+34) 956 381 285 or email lacigarrera@bodegaslacigarrera.com to arrange a visit. 

Bodega Herederos de Argüeso 
The winery, dating from 1822, was founded by León de Argüeso y Argüeso from Arija 
(Burgos), who first open a small grocery business before acquiring some old soleras and a 
small winery that had already been producing wine for some 250 years.  In 2016 a 
winemaker from San Francisco, Francisco Yuste, bought the winery with the intention of 
making its Manzanillas internationally know, which he did in 2017 at the London 
International Wine Challenge, winning the trophy for the best Manzanilla in the world.  The 
visitor’s center is located at Calle Mar, 8, in the Barrio Bajo, next to the Church of Santo 
Domingo.  Visits are available on Saturdays at 10:30 am (English) and 12:00 noon (Spanish).   
Private tours are also available Monday-Sunday by reservation only.  Call (+34) 627 674 331, 
or email visits@argueso.es. 

Bodegas Yuste 
The noted California wine collector and winemaker Francisco Yuste took over and restored 
the Bodega Santa Ana (dating from the 1920s) in the center of the city at Calle Santa Ana, 2, 
a few minutes walk from the Plaza del Cabildo, in 1989.  Here he still produces Manzanilla 
La Kika, while a few minutes walk away, at Calle Luis de Eguilaz 12, close to the Castillo de 
Santiago, is Bodegas Los Angeles, where they produce three Amontillados.  His other winery,  
Bodegas Miraflores, is located on the road to Chipiona, was acquired in 2010 and is the 
headquarters of his enterprise.  All three bodegas are on the Ruta de Vino y El Brandy del 
Marco de Jerez, and can be visited by reservation from Monday to Friday by calling (+34) 
956 385 200, or emailing info@bodegasyuste.com. 
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Bodega Delgado Zuleta 
Delgado Zuleta, the oldest winery in Marco de Jerez (1719), opened the only Wine 
Interpretation Center in Marco de Jerez in 2012 at Avenida de Rocío Jurado, s/n.  Guided 
tours are available Monday-Saturday at 11:00 am (English and German) and at 12:30 pm 
(Spanish).  Private tours are available by prior request.  Visits to the bodega are 8€ and 
includes a tasting of 3 wines.  A tasting with a tour of Sanlúcar is 12€.  Other visits are 
available, including a tour with an equestrian show.  You can call (+34) 956 360 543 to 
arrange a visit, or email visitas@delgadozuleta.com. 

Bodega Hijos de Rainera Pérez Marín - La Guita 
"La Guita”, the Gypsy, has been around since 1852 and is now part of Grupo Estévez 
(Valdespino, one of the oldest bodegas in Jerez, 1430, and Marqués del Real Tesoro) is in the 
center of the city at Calle Misericordia, 1, a few minutes walk from the Palacio de Orleans-
Borbón and the Japanese Gardens.  Call (+34) 956 319 564 to arrange a visit or email 
laguita@laguita.com. 

Bodegas Alonso 
The Asencio brothers’ main purpose and passion was to continue and improve the work of 
three important wine cellars in Sanlúcar de Barrameda: Pedro Romero, Gaspar Florido 
and Fernando Méndez.   

Visits to the winery at Calle Bolsa, 114, which dates from 1860, are available between 10:00 
am and 12:30 pm.  The basic visit (Spanish and English) is 20€, the standard visit is 40€, 
while the Exclusive Experience, with the owners, is 300€ per person and includes the guided 
visit with a tasting of a young manzanilla and solera wines (amontillado, oloroso and palo 
cortado of 40 years of average age) and the extremely old Sherry wines (amontillado 90-100 
years, oloroso 60-70 years, palo cortado 60-70 years and palo cortado 110-120 years of 
average age) and of manzanilla Velo Flor from the bottle.  Call (+34) 856 585 530 to arrange 
a visit, or you can email them at info@bodegasalonso.com. 

Bodega Miguel Sánchez Ayala 
The vineyards (La Soledad and Las Cañas), first established in the late 18th-century, sit on 
90 hectares of land next to the Guadalquivir River.  The façade of the original winery, at 
Calle Banda Playa, 76, was built in neo-mudejar style, dates from the second half of the 19th-
century.  The winery, which produces their flagship Manzanilla Gabriel (a single vineyard 
sherry), taken over by Jose Luis Barrero in 1986, and is only a short 10-minute walk from the 
Plaza del Cabildo.  They are open for visits from 10:00 am to 2:30 pm.  Call (+34) 956 384 
387 or email despacho@manzanilla.eu to arrange a visit. 
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Bodegas Portales Pérez (Los Caireles) 
This is a small family bodega in the historic center of Sanlúcar at Calle Carmen Viejo, 30, in a 
building dating from the 16th century.  The winery was opened by María José Portales in 
1997 after having operated as an almacenista for decades.  You can call Pilar at (+34) 686 
294 711 to arrange a visit. 

Bodegas Barón 
The family history of this winery dates back nearly 400 years, to 1630, before the revolt of 
the Duke of Medina Sidonia against Philip IV.  They have two vineyards; El Poedo is nearby 
on hills opposite the mouth of the Guadalquivir River, and El Hato, further out, from which 
they harvest the grapes.  The Bodega, at Calle Molinillo, 2 y 3, is open for visits Monday-
Friday from 7:30 am to 3:00 pm.  Call (+34) 956 360 796 or email them at 
info@bodegasbaron.es to arrange a tour and tasting. 
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Dining along the Guadalquivir River 
One of the main attractions in Sanlúcar, besides the excellent Manzanilla, is the abundance 
of fresh seafood, and dining overlooking the Guadalquivir River on a bright, sunny day.  You 
are lucky in that there are several good choices, traditional seafood restaurants, along the 
Bajo de Guía, the ancient fishing quarter: 

Mirador de Doñana,  Poma, Casa Bigote, Joselito Huerta, Casa Juan, Avante Claro, and El 
Embarque  

We have only managed to dine at Mirador de Doñana, Casa Bigote (Bib Gourmand and 1 
Repsol sun) and Avante Claro, but all of these restaurants are equal in quality, and all with 
the same view.   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Dining in Sanlúcar 
Casa Balbino - El Templo de las Tortillas de Camarones 
We headed to the Temple of the Shrimp Tortillas early on a Sunday for a place at the bar to 
sample their ever popular Tortillas de Camarones.  The bar, at Plaza del Cabildo, 14, has 
been visited by people from all over the world including director Steven Spielberg, Pedro 
Carrasco, the former European lightweight boxing champion (1967), our favorite torero, 
Juan José Padilla, who was born in Jerez, and of course our friend, chef Josê Andres.  Casa 
Balbino was named one of the 10 best fried fish restaurants in Spain in 2016 by El País.  The 
bar is open from noon to 4:30 pm and again in the evenings from 8:00 pm to closing (?).  It’s 
always first come, first served. 

Tel: (+34) 956 360 513 

Restaurante El Espejo Sanlúcar 
This Michelin 2020 Bib Gourmand, under the direction of chef Jose Luis Tallafigo of Cádiz, 
can be found in a 18th-century mansion at Calle Caballeros, 11, in the Bajo de Guía quarter in 
the Hotel Posada de Palacio.  They offer a short menu for 35€ and long menu for only 42€.  
Try the tartar de atún rojo de Almadraba con ajoblanco (bluefin tuna) or the costilla 
glaseada y puré de cebollino (grilled ribs).  Recommended in the Repsol Guide for 2020.  
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Opens 12:30 to 4:00 pm for lunch from 8:30 to 11:30 pm for dinner.  Closed on Monday and 
Tuesday and the first week of May. Reservations required.  

Tel: (+34) 651 141 650 

Taberna Der Guerrita 
This small neighborhood wine and tapas bar, opened in 1978, is filled with old bullfighting 
posters and the smell of aged wine, can be found off the beaten track at Calle Rubiños, 43, on 
the corner of Calle San Salvador in the barrio Bajo Sanluqueño.  There is a tasting room 
which leads to La Sacristía, a small backroom which holds dozens of outstanding local 
wines, including some of the most rare and valuable sherries, the essence of Jerez.  The 
tavern, owned by winemaker Armando Guerra of Bodegas Barbadillo, is open for lunch and 
dinner, while the store is open from 10:00 am to 3:00 pm.  

Tel: (+34) 856 131 335 

Taberna Argüeso 
The restaurant is in an old wine tavern at the end of Bodega Argüeso at Calle Mar, 2 , and 
along with the more traditional fare of Sanlúcar, atún rojo salvaje, bluefin tuna, the have 
added a Salón de Sushi where you can enjoy the best sushi.  Open Wednesday-Sunday for 
lunch from 12:30 to 3:30 pm and dinner from 8:30 to 11:30 pm.  The bar is open on Fridays 
and Saturdays and at noon on Sundays.  Reservations recommended. 

Tel: (+34) 956 360 787 

Bodegón de Lola 
This family restaurant at Calle San Miguel, 4, a few steps from the Hotel Palacio de Arizón, is 
named for Lola Trujillo Rodríguez who spent many years at the famed Casa Balbino 
producing the famous shrimp omelette.  This addition to the family is a more traditional 
restaurant serving fresh seafood and shellfish from the Guadalquivir River, including 
gambas, bogavante, langostinos, galeras and of course, tortillita de camarones.  Open for 
lunch and dinner.  Reservations highly recommended. 

Tel: (+34) 630 887 996 / 856 132 772 

Entre Botas 
Located in the heart of Bodegas Centenaria at Calle Banda Playa, 42 (Patio La Gitana), offers 
several excellent menus, including meat, fish and rice dishes, starting at 20€.  Open for 
lunch from 12:30 to 4:00 pm and for dinner from 8:30 to 11:00 pm.  Closed Mondays. 

Tel: (+34) 644 094 252 
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Doña Calma Gastrobar 
For a gastronomic touch of the traditional Sanlúcar cuisine, head to Calle Director Julián 
Cerdán, 8, with a terrace overlooking the beach, Playa de la Calzada.  Open from 12:00 pm to 
2:00 am except Sunday night and Monday. 

Tel: (+34) 697 647 338 

Veranillo de Santa Ana 
The speciality here, at Calle Manuel Hermosilla, 2, one block off the beach, are rice dishes.   
Closed Sunday night and all day Monday.  Recommended in the Repsol Guide for 2020. 

Tel: (+34) 672 022 580 
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Where to stay in Sanlúcar 
If you are considering spending a few nights in Sanlúcar during the horse races or the Feria 
de Manzanilla, then here are some of the better options:  

The 49-room, 4-star Hotel Palacio de Arizón, a former palace, is located in the center of 
Sanlúcar, near Bodegas Barón.  The 96-room, 4-star Hotel Macia Doñana, with a pool, is at 
the entrance of Bajo de Guía.  The 80-room, 4-star Hotel Guadalquivir is located along the 
promenade, a two-minute walk from Plaza Cabildo, while the comfortable 40-room, 2-star 
Hotel Barrameda, with 4 luxury doubles with Jacuzzi, overlooks the Plaza Cabildo, the very 
heart of Sanlúcar.meters 

info@iberiantraveler.com Maribel’s Guides © �36

https://www.palaciodearizon.es/en
https://www.maciadonana.com/en/
https://www.hotelguadalquivir.com
http://www.hotelbarrameda.com/en/
mailto:info@iberiantraveler.com


Travel Planning Services 
Exclusive Travel Planning Services by Iberian Traveler & Maribel's Guides.  Contact Maribel 
to arrange a custom itinerary for your trip to Spain, Portugal, Paris, Normandy or southwest 
France.   

Services are fee based, depending on the length of your stay.  The fee includes the 
preparation of a customized, day-to-day itinerary based on the client’s specific interests, 
travel style, budget, customized sightseeing, dining and shopping guides for each 
destination, booking of all accommodations, making restaurant reservations, securing of 
performing arts tickets (theater-opera-ballet-flamenco), setting up winery visits, cooking 
classes, personal guide services or special day tours, car rentals and consultation by email or 
phone.  

USA Tel/Mobile: (206) 861-9008  

Email: info@iberiantraveler.com
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