


Codorníu is synonymous to the history of a family of winegrowers which goes back to the XVI century. It is the oldest 
family business in Spain and one of the oldest in the world. It now has 450 years of history behind it. 
 
In 1895 Manuel Raventós, the man who launched Codorníu on a large scale, hired the art nouveau architect Josep Puig 
i Cadafalch (a contemporary of Gaudí) to expand the winery. The building he built symbolises the fruitful alliance 
between nature and human labour and is a homage in stone to the silence of cava. It was declared a Historical Artistic 
Monument in 1976 and constitutes one of the most impressive examples of architecture at the service of cava making 
and cellaring. 
 
Under the earth, in a labyrinth of underground cellars, is where Codorniu’s cavas have for over a century now 
undergone their second fermentation and aging at a constant temperature. In 1872 Josep Raventós Fatjó made cava 
for the first time in Spain following the Traditional Method and using local grapes from the Penedés: Macabeo, Xarel•lo 
and Parellada. By doing so he started up an entirely new industry in the region and linked the Codorníu brand to the 
history of cava. 
 
A good cava is made from premium quality grapes. That’s why Codorníu carefully selects its grapes and manages its 
vineyards meticulously. For many years now it has applied sustainable winegrowing practices, in other words, allowing 
nature to run its course and only intervening when there are imbalances. Thus Codorníu combines tradition and 
innovation in the cava making process controlling each stage of the process until the product reaches final consumers. 
 
 Some milestones in Codorníu’s History: 
 1551 The first documented reference to Jaume Codorníu’s winegrowing activities. 
 1659 Marriage between the heiress Anna Codorníu and winegrower Miquel Raventós. 
 1872 Josep Raventós creates the first bottle of cava in Spain using the Traditional Method. 
 1885 Manuel Raventós gives a big boost to cava and launches Codorníu as a big producer. 
 1895 Plans are made to build a new winery at Sant Sadurní. Architect Josep Puig i Cadafalch is 
 hired to design and build the winery, who along with Gaudí was one of the leading exponents of 
 the great school of Catalan Art Nouveau architecture. 
 1915 The inauguration of Cavas Codorníu, a milestone in Catalan Art Nouveau. 
 1976 Cavas Codorníu is declared a Historical Artistic Monument. 
 1983 The birth of the leading cava in Spain, Anna de Codorníu, which introduces Chardonnay grapes. 
 2001 Codorníu’s 450th birthday. 
 2002 Codorníu creates the first rosé cava made 100% from the red Pinot Noir varietal 
 2010 The birth of Reina Mª Cristina Blanc de Noirs, the first white cava made from Pinot Noir 



CAVAS Codorníu, located just 30 minutes from Barcelona and 40 minutes from Sitges, have 
welcomed visitors since the beginning of the last century.  
 
Designed by the architect Josep Puig i Cadafalch, were declared a national historic-artistic 
monument in 1976 and represent one of the most prominent examples of modernist 
architecture in our country.  
 
Codorníu is a unique and singular place for your meetings, product presentations, conventions 
or events. The diversity of indoor and outdoor spaces as well as the versatility of them makes 
it possible to adapt to the needs of each client. The winery also offers a wide range of 
activities related to viticulture, gastronomy, nature, culture, art or architecture. 
 
 
 
 
In this dossier you will find out information about: 
 
 



Codorníu Visit 

An exciting journey into the origins of cava: 
  
Codorníu is synonymous to the history of a family of winegrowers which dates back to the XVI 
century. It is the oldest family company in Spain and one of the oldest in the world, with more than 
450 years of history to the date. 
  
Manuel Ravetós, Condorníu’s driving force, hired in 1895 the Modernist architect Josep Puig i 
Cadafalch (Gaudi’s coeval) to enlarge the winery. The building built represents the fruitful alliance 
between nature and human labour, but at the same time it also constitutes a stone tribute to the 
silence of cava. Declared National Historical-Artistic Heritage in 1976 it’s also one of the most 
incredible examples of the architecture dedicated to the elaboration and aging of cavas. 
  
For over a century, Codorníu has always done its second fermentation and aging in an underground 
cellars labyrinth at just the right temperature. In 1872, Josep Raventós Fatjó made cava for the first 
time in Spain following the “Méthode Traditionelle” and using autochthonous grapes varietals of the 
Penedés: Macabeo, Xarel·lo and Parellada. Establishing this way a completely new industry in the 
region and linking the Codorníu brand to the cavas history. 
  
The visit includes: 
A welcoming in Sala Puig “the Cathedral of Cava”. 
An audiovisual. 
Art Nouveau Tour: 

Josep Puig i Cadafalch’s architectural Work was declared a Historical-Artistic Monument in 
1976. 
History and Heritage of the Codorníu family. 
The Codorníu winery gardens. 

“Celler Gran” Museum and winery: 
Exhibit of traditional grape presses and fermentation machinery. 
Interactive scale model of the winery. 
The Table of Aromas. 

First Codorníu Cava. 
Descent into the underground cellars: 

Exhibit of traditional cava making machinery. 
A tour train around the cavas. 

Our products’ presence throughout history. 
Tasting of two cavas from Codorníu’s premium range (restricted to visitors over the age of 18). 
 
 
 



Codorníu Visit: 



PREMIUM LUNCH 
 
Spanish omelette tapa. 
Brie toast with sobrasada and honey. 
A sea & mountain tapa. 
Mushroom with sobrasada (sausage 
pate). 
Mini rustic with tomato and jabugo 
ham. 
Homemade croquettes. 
Foie bonbons coated with sugared 
almond. 
A small chorizo sausage wrapped in 
potato chips. 
Dessert: Brownie brochette with 
natural fruit. 
Coffee. 
Tasting of two premium range cavas. 
  
 
 
 

Lunch Prestige & Primium 

The lunch is an informal standing meal. The guests will serve themselves from the different 
plates. It is not a seated meal, served by waiters.The lunch is paired with two cavas, 
depending on the menu 



GENERAL CONDITIONS FOR THE ACTIVITY LUNCH AMONG CAVAS 
• Lunch among cavas is a global activity. It is not necessary to pay a charge for the room 
rental. 
• Codorníu has the right of deciding in which area inside its facilities will take place the 
activity. 
• The activity includes 2 or 3 different kind of cavas (depending on the menu), water, must 
(grape juice) and coffee. It is possible, under previous request, to change a cava for a Wine 
elaborated by “Bodegas y Viñedos Codorniu Raventós”. Other alcoholic drinks or soft 
drinks (except for must) will not be served. 
• The maximum duration for the visit and lunch or dinner is three hours. 
 
UPGRADES 
Wine specialist during the lunch or dinner – One of wine specialist can be in the room 
during the meal and explain in detail about the cavas served as well as their pairing with 
the served food. 
 
Lunch multisensorial – A cello will be played during the meal to transform the lunch in a 
multisensorial experience 
 
Outside meal – Enjoy your meal in one of our outside locations in the exceptional area 
of Codorniu. This place is selected by Codorniu and it includes a back up. 

Additional information for this activity 


