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\ML%&J':LQ I-HOUR DRIVE FROM MADRID

Relais & Chateaux Molino de Alcuneza

Reservas/Bookings:
Inés Vela / Blanca Moreno
reservas@molinodealcuneza.com

GU 128 Km 0,5
19264 Alcuneza-Siglienza
(Guadalajara) Spain

GPS:41°6°20,82"'N
2°36°1561"W

Tel: +34 949391501

Amadeus WBMADMDA
Sabre WB198994
Galileo/Apolo WBA0754
Worldspan WBMADMD

BY CAR: 1.15 hours from Madrid
BY PLANE: 1 hour from Madrid Adolfo

Suarez Barajas . g -
BY TRAIN: 1.5 hours from Madrid Center LW 3
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Reserved exclusively for your company.

Private parking with a capacity for 40 cars SR S
and 4 electric charging points.
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Gastronomic restaurant awarded 1 Michelin e U . 3
star and 1 Sol Repsol, focusing on local P Y
products and proximity. S RS 4 ok - "

A sustainable hotel has been acknowledged
with the Michelin Green Star, Sol Repsol
sustainable Aliemtnos de Espana, and
Biosphere Committed certifications.

Meeting rooms with natural light, spa,
massage services, outdoor pool, summer
terrace, and garden.

Accessibility: 1 to 1.5 hours from Madrid.

Family-owned Relais & Chateaux

Spectacular surroundings featuring lavender
fieldsin July and August. Organically cultivated &
cereal fields and medieval cities like Sigiienza, ¥ i | N &
Medinaceli, and Atienza. —-H - =R R~
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HISTORY

Blanca and Samuel Moreno,
siblings, lead this distinctive and
charming boutique hotel as the
second generation.

The hotel occupies a historic
Alcuneza flour mill dating back to the
15th century. It features 17
comfortable rooms, a Michelin-
starred restaurant, and meeting
facilities.

It serves as a distinctive venue for
business meetings and product
presentations, as well as a charming
and romantic destination ideal for a

» couple's retreat.
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MoLino THE 15TH-CENTURY FLOUR MILL
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The Mill, over 500 years later,
has been fully restored and is
operated every evening
before dinner, accompanied
by a brief conversation from
the owner.

It is @a moment to share our
history and heritage with
guests, a delightful
opportunity to savor a
welcome drink or snack
before dinner.
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Meeting room with direct garden entrance. Windows with natural light on 2 sides. Situated in a recent extension
connected to the main building, accessible from the house or the garden independently.

The room accommodates up to 25 individuals seated at a grand table. It can accommodate larger groups with alternative
seating arrangements.

Equipment Availability:

e Screen for projection
* Projector
* Flipchart
* Wi-Fi
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Meeting room with direct garden entrance. Windows with natural light on 3 sides. Situated in the Mill house,
accessible through the main living room.

The room accommodates up to 20 individuals and supports various formats.

Equipment Availability:

Screen for projection
Projection &audio
Flipchart

Wi-Fi
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Meeting room with a direct entrance from the garden, featuring windows that allow natural light on two sides. The
location is entirely separate from the hotel, offering a landscaped outdoor area.

The room can accommodate up to 8 individuals seated at a grand table.

Equipment Availability:

Screen for projection
Projector

Flipchart

Wireless Fidelity
50-inch display
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RELAIS & CHATEAUK CUISINE 2024 GASTRONOMY

At El Molino de Alcuneza, we provide a
gastronomic selection focused on local
ingredients like game, mushrooms, black
truffle, honey, legumes, and organic
cereals sourced locally. We embrace the
seasonal bounty of our surroundings.
We accomplish this through
collaboration with our regional suppliers,
bolstering the local economy and
adhering to non-invasive procedures
dedicated to sustainable food practices.
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We offer three tasting menus.
Grinding, Classic, and Essence.

Example:

CLASSIC MENU

Foie and chocolate-covered almonds.

Giant rye croquette with Iberian ham and goat's
milk, served with bread crumbs.

Manchego black garlic soup with mushrooms, pork
mask socarrat with carabineros and brava sauce,
cod loin with mushroom pil pil and stew broth, and
Moorish-style suckling pig shoulder served with
bread, oil, and salt.

Alcarria honey-infused tea tube Simple joys

Menu Pairing Option
Local and nearby vintners.
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Alcuneza CORPORATE MENUS FOR EXECUTIVES 2024 GASTRONOMY

Various executive menus are available for your meetings.

Menu options examples

Menu One
Vegetable and shrimp ravioli with Manchego cheese cream, baked cod
with panadera potatoes, garlic, and chili Orio sauce, and macedonia with
mango ice cream.

Menu Two
Trout carpaccio with pine nut vinaigrette and Manchego cheese, ravioli
of stewed beef tail with mushrooms and Bordeaux sauce, tube of tea
with Alcarria honey.

Option 3
Squid fideua with black garlic and ear Grilled duck magret with orange
and hoisin Creamy chocolate with Baileys

Option 4
Pork feet and boletus rice with chive aioli, skewered hake with cockle
veloute, fluid mango sponge cake with coconut ice cream.

Option 5
Shepherd's crumbs with poached egg and garlic confit, ground meat,
cracklings, and grapes.
Free-range chicken meatballs in pepitoria and Pina Colada

Our menu comprises: Menu variations may occur.

Beverages seasonally o

BIOSPHERE



MoLiNno & &

Handcrafted yogurt
Walnut cheese sandwich
Sobrasada sandwich

Handcrafted yogurt

Walnut cheese sandwich
Sobrasada sandwich

Iberian ham and tomato bread
Aged manchego cheese

d Alcuneza MICHELIN  SUSTAINABLE
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COFFEE SAVORY AND SWEET ESPRESSO COFFEE ENERGIZE

» Coffee and teas » Coffee and teas Coffee and teas

* Water * Water Water

e Freshorangejuice » Fresh orangejuice Fresh orange juice

e Handmade pasta e Handmade pasta Handmade pasta

* Daily Cake » Daily Cake Daily Cake

* Cocoapalm trees * Cocoapalmtrees Cocoa palm trees

e Processed fruit * Processed fruit Processed fruit

-




MoLINO B &
_dlcneza  BEGIN THE DAY WITH A NUTRITIOUS BREAKFAST, Mg susmess

2024 GASTRONOMY

/B R,

[Gz]
AUTHENTIC
||l|l:||\.(.||




MoLiNnO e; P
_ dAlcuneza VARIOUS TEAM-BUILDING ACTIVITIES MICHEUN  sUSTANABLE
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Bakery workshop
Alcuneza Mill

This dynamic activity is enjoyable as it involves everyone
rolling up their sleeves, donning aprons and chef hats to
prepare dinner bread under the guidance of our chef, Samuel
Moreno.

1.We commenced the commissioning of our centuries-old
flour mill.
2.Fundamental principles regarding bread and flour.
o Sourdough. Creation and utilization.
o Organic flours: Characteristics, varieties, and
properties.
3.Groups are formed for dynamics.
4.Preparation of six varieties of bread from sourdough and
high-quality local organic flours utilizing the Respectus
Panis method.

€85 per individual (including VAT) Minimum of 10
participants

Includes: appetizer, apron, hat, bread recipes, one of the
breads made, a kit to make bread at home with organic

flour and sourdough.
G){
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Alcuneza ROCKET SCHOOL TEAM BUILDING

Construction and launch of water rockets using recycled
materials.

Depending on the group size, tasks can be completed individually,
in pairs, orin groups. W

Duration:1-hour construction followed by a 1-hour competition
and launch.
Location: Alcuneza Mill.

The construction and launch were overseen by a Starlight monitor.
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Nature Activities - Rio Dulce Natural Park
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Surrender to discover serenity in the quiet
expanse enveloping us.
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We organize exclusive
picnics to savor exceptional
moments in a distinctive
setting.

The bloom of lavender.

The magnificent lavender
fields bloom from late June
to mid-August.
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RELAIS & CHATEAUX

e 4-star boutique hotel

e One-Michelin-starred restaurant.

e Complimentary breakfast

e Complimentary WiFi.

e Complimentary parking

e Loading destination for TESLA and
PORSCHE.

e Living rooms featuring a fireplace.

e 17rooms

e Grocery store.

e Barareawithafireplace

e Qutdoor patio

e Swimming pool

e Conference rooms

e Spa, Gym, and Treatments.

e (Garden featuring a river and fruit trees.

 Pet-friendly (upon request).

e Hot air ballooning, hiking, bungee jumping, O

birdwatching, hunting...
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