
 

  

 

Bruma Hotel 

 

Valle de Guadalupe, located between the municipalities of Tecate and Ensenada, in the 

north of the Mexican state of Baja California, is the country's main wine-producing space, 

with nearly 90% of the national wine production. The Wine Route is a kind of tourist 

pilgrimage that every visitor to the Baja California peninsula must do. Beautiful vineyards, 

wineries, tastings, restaurants and other attractions await you along any of its paths. 



 

 

The best way to get to Valle de Guadalupe is flying from Mexico City to Tijuana airport. 

At the airport please rent a car, you will need it for this trip, as well as the WAZE app. It 

takes 1:30 hr to drive from Tijuana to Valle de Guadalupe. Driving in Valle de Guadalupe 

can be tricky but as it is a touristic zone, people are very nice and it is safe. Of course, 

please be careful if you are thinking about visiting Tijuana or any other city in the border. 

If you are also thinking about crossing the border to San Francisco take your time! The 

lines to cross the border can get really long up to hours.  

 

 



 

 

The Valle de Guadalupe, located northwest of Ensenada, and famous worldwide for its 

vineyards, was discovered in 1795 by the Spanish lieutenant Ildefonso Bernal; then, in 

1834, the Dominican order, through Fray Félix Caballero, founded the mission of Nuestra 

Señora de Guadalupe del Norte on one of its plateaus. The friars, taking advantage of the 

characteristics of the land and the climate, began the cultivation of vines, apricots, pears 

and olive trees. The valley then had approximately 400 native inhabitants, to whom the 

Dominicans taught the Castilian language, agriculture and livestock. The Dominicans 

remained in the area for only five years, since in 1840 various indigenous groups attacked 

and destroyed the mission. In July 1841, Luis Castillo Negrete, in charge of the 

government in Baja California, decreed the distribution of the mission lands, stating that 

the assets of the missions belonged to the Republic, and that the land, according to the 



laws, could be acquired by any person. citizen to make good use of it. Thus, the ranch of 

the former mission of Guadalupe became the property of the government of Alta 

California, which sold it in 1845 to Juan Bandini; after being acquired by several owners 

without any of them valuing the qualities of their land, it is sold to representatives of the 

Russian company Colonizadora de Baja California, Sociedad Cooperativa. The new 

owners of Valle de Guadalupe belonged to the religious community of the Molokans, and 

they were the first, after the Dominican friars, to promote the cultivation of the vine on 

a large scale. 

 

 
 

Today Valle de Guadalupe is a hot spot in Mexico, you can find around 100 vineyards, 

boutique hotels and 5 stars restaurants. Baja California produces 80% of Mexico’s wine. 

Valle de Guadalupe in Baja California is one of the places that fills Mexico with the most 

pride when it comes to wine, something that has been made clear by the recent USA 

Today 10Best list, where it was recognized through a vote and by several experts 

recognized in the field as one of the 10 best wine regions of 2021. 

 

In addition to this award, Valle de Guadalupe was also recognized as the main wine 

destination in Mexico, thanks to the more than 100 wineries that produce world-class 

biodynamic wines. This event reaffirms Valle de Guadalupe as one of the great 

oenological regions of the continent, placing it on a par with places like Napa Valley and 

that can offer an entire experience when it comes to wine. Here are some of the best. 

 



Monte Xanic. 

 

The name of this house comes from the language of the pre-Hispanic Cora people and 

means "flower that sprouts after the first rains" It does not rain much in Baja California, 

which is convenient for the vine and the wine, but the Monte Xanic Winery remains as 

one of the oldest and most respected in Valle de Guadalupe. It is located in the town of 

El Sauzal de Rodríguez in the municipality of Ensenada. Its vineyards are very well cared 

for and it also has a beautiful lake. They offer tasting and sale of wines. 

 

 
 

Monte Xanic’s Gran Ricardo wine Ultra Premium was tasted by St. John Paul II when he 

visited Mexico in 1989, this being the first Mexican wine to achieve the supreme 

appellation. Another of its great stars is the Monte Xanic Cabernet Franc 2014, a 

combination of the Cabernet Franc and Merlot varietals. It is cherry red in color, with 

aromas of ripe red fruits, spices, slate and wood, with good persistence on the palate and 

firm tannins.  

 

More info: https://montexanic.com.mx	

You must book to visit.  



Adobe Guadalupe 

 

Wine companies have a marked family profile in which the children normally continue 

the work of the parents in the vineyard and in the aging of the wines. Adversity wanted 

that in Adobe Guadalupe it was the parents who materialized the dream conceived by 

the tragically deceased son. Arlo was a young man in his twenties who dreamed of being 

a winemaker and after his death, his parents, True and Donald Miller, set out to honor 

his memory and developed the Adobe Guadalupe winery. 

 

The house wines are named after archangels, such as Gabriel, Miguel and Uriel, and their 

semi-artisanal production, which does not reach 10,000 cases a year, is so eagerly 

awaited that part of it is already sold before it is released on the market. 

	

	
	

More info: https://adobeguadalupe.com 



Adobe Guadalupe is also a Hotel, all the rooms include full breakfast and wine tasting for 

two persons. 

	

	
	

For more information: 

Phone: 646 155 2094 

Email: reservations@adobeguadalupe.com 

Website: https://adobeguadalupe.com/hospedaje/ 

Facebook: https://www.facebook.com/adobeguadalupe 

 

 



Bodega Santo Tomas   

 

Spanish Jesuit missionaries arrived in Baja California at the end of the 17th century and 

almost a hundred years later the Dominicans founded the Santo Tomás Mission, where 

they planted 2,000 vines and 100 olive trees. Bodega de Santo Tomás, heir to the 

pioneering winemaking tradition in Valle de Guadalupe, was founded in 1888. 

 

Santo Tomás continues to make history as the oldest winery in the region (130 years) and 

the one that produces some of the most appreciated wines. The winery has the Proyecto 

Kumiai line, in which it offers the Vultus, Furvus and Yago labels, and the Premium line, 

which has the Duetto and Único seals. A third line is Leyenda, with the Pitxos and Kanté 

brands. The house has maintained the tradition of producing wines and olive oil, and you 

can buy their broths and extra virgin oils in the online store, which also offers excellent 

chocolates for pairing. 

 

 
	

More info:  https://santo-tomas.com 

Phone: 664 320 9558 

Email: reservacionesbst@grupopando.com 

 



El Cielo 

 

A concept that has been developed in Valle de Guadalupe with great success is that of 

harmonizing vineyard, winemaking, restaurant and organic orchard in a single enterprise. 

El Cielo is one of these vertically integrated projects that reaches its climax when you sit 

down in the restaurant to pair a house wine with an exquisite meal that includes fresh 

produce from the nearby orchard. 

 

To continue in harmony, El Cielo has 3 lines of wines whose denominations are set to 

music with the name of the winery: Astronomos, Constelaciones and Astros. The names 

of the labels are taken from mythological and real characters linked to the universe, such 

as Perseus, Orion, Copernicus, Halley and Galileo.  

 

The Perseus wine, one of the favorites of the house, comes from a 70/30 blend of 

Nebbiolo and Sangiovese and resides for two years in new French oak barrels. It is a firm 

red color with violet brushstrokes and is fruity on the nose and in the mouth. 

	

	
	

	

More info: https://elcielovalledeguadalupe.com 

Room reservations can be made online.  

 



El Cielo is also a Resort and it is pet friendly. It has all the amenities of a 5 stars Resort in 

the middle of its vineyard. The rooms are from Junior Suite up to a Villa for 6 persons. 

	

	
Junior Suite 

	
Villa Presidencial 



Finca La Carrodilla 

 

La Carrodilla is presented as an organic farming project that integrates vineyards, 

orchards and animal husbandry. 40,000 vine plants are planted in the vineyard, including 

Chenin Blanc, Shiraz, Cabernet and Tempranillo. In the garden, kale, lettuce, spinach, 

carrots, beets, garlic, radishes, chives, chard, aromatic herbs, fruits and other species are 

harvested. The corrals house cows, sheep, chickens and thousands of bees, which take 

advantage of their milk, eggs, honey and organic fertilizers. All a harmonious and friendly 

project with the environment. 

 

La Carrodilla produces 4 monovarietal wines with each of the types of grapes that the 

vineyard has, a young red in which the 3 red grapes are mixed and a Premium wine made 

with a Bordeaux mixture. The pride of the house is the Canto de Luna, a pomegranate 

red wine that leaves aromas of red and black fruits, tobacco, vanilla and wood on the 

nose, passing through the mouth with frankness, kindness, good balance and adequate 

persistence. 

 

 

More info: http://www.fincalacarrodilla.mx 



L.A. Cetto 

 

The story of L.A. Cetto began in 1928 when Don Angelo Cetto, convinced that the Baja 

California terroir was good for grapes and wine, began construction on his dream of 

building a winery in Valle de Guadalupe. Currently the company is in the hands of the 

third generation of the Cetto family and has 10 lines of wines that include whites, reds, 

reserves, sparkling, fortified and distilled. They have cavas-boutiques in the Valley, 

Tijuana, Ensenada and Mexico D.F. 

 

L. A. Cetto is one of the winemakers with the longest tradition in Valle de Guadalupe, 

already accumulating 9 decades of experience, after Don Angelo Cetto undertook in 1928 

the adventure, both arduous and romantic, of extracting good grapes from his Baja 

California terroir. Currently the house has 1,200 hectares of vineyards and one of the 

widest offers in the country with a dozen lines that include labels on all types of wines, 

including fortified and sparkling. 

 

 
 

More info: https://web.lacetto.mx/wp/ 

 



Of course, one of the hot spots in Valle de Guadalupe are the restaurants which are some 

of the best worldwide. Baja California, since the beginning of time, has been an uncharted 

territory. The microclimates of this region, migration, cultural clashes, its products such 

as wine, seafood, gastronomy in general and even the landscape give it a special touch, 

very different from what you can experience in the rest of the country. It seems that Baja, 

as it is also called, is always a virgin field full of unique experiences.  

 

 
Fauna Restaurant 

 

In this region everything happens in its own time. It is reflected in the essence, the 

hospitality and in each of the restaurants in Valle de Guadalupe and the gastronomic 

proposals that stand out for their local products. Because in this territory it is not only 

celebrated that it is the most important wine region in Mexico. 

 

These are some of the best places to eat in Valle de Guadalupe. 

 

 

 



Fauna 

A privileged area near the sea, with a fertile field for the vine and where signature cuisine, 

gourmet experiences and wine routes have boomed in recent years. One of the towns in 

Ensenada where the gourmet culture has established itself is Valle de Guadalupe, and 

right there is Bruma, a gastronomic and tourist complex integrated with the countryside 

environment. This site, in addition to a winery, includes some rooms where you can stay 

and a restaurant has become a must-visit place in the area: Fauna.  

 

David Castro Hussong is the executive chef of this restaurant. Heir to a gastronomic 

tradition that comes from his blood -his grandfather founded the first canteen in 

Ensenada which dates back to 1892 and is called precisely Hussong's-, David tells us that 

if he had not been a chef he might have dedicated himself to cultivating the fields, but 

No. He doesn't see himself doing anything else because he doesn't know how to do 

anything else, only what he loves: cooking. 

 

 

 



From the outset, since you arrive at Bruma you feel out of the world. The nature, the 

landscape, the architecture of the complex will give you a feeling of freedom and 

exclusivity. There is a tree in the center of a reflecting pool that is already an iconic image 

of the site. 

 

 

 

More info:           https://faunarestaurante.mx                          https://bruma.mx 

                              646 103 6403 / 646 246 5063                         646 116 80 31 

                              faunareservaciones@bruma.mx                    reservaciones@bruma.mx 



Deckman’s in El Mogor 

 

 

 

Chef Drew Deckman, aka "the fishing chef," adheres to the use of only the most 

sustainable seafood and other ingredients at his Valle restaurant. Deckman spent a 

decade in Europe, earning his Michelin star while in Germany. Deckman's en El Mogor 

represents the chef's retreat to the Valle de Guadalupe, where there are no set culinary 

boundaries and he is free to create as he sees fit. His kitchen contains no electric or gas 

appliances. Chef and staff do all the prep, cooking and plating on a large brick hearth that 

operates as countertop, stove, grill and oven. Don’t miss the Ostiones en Mignonette.  

 

While Deckman is known for grilling sustainable seafood, meat and fowl over carob wood 

on an open hearth, his raw dishes are often the real star of the show. Deckman's chilled, 

local Kumiai oysters are lightly marinated in a mignonette and simply garnished with 

tobiko (flying fish roe), to allow the briny freshness of the shellfish to take center stage. 

Though garnish and bivalve species may change, depending on the season, Deckman's 

oysters never disappoint. 

 

More info: https://deckmans.com                                 Reservation Line Hours  

Phone: 646-188-3960                                       Wednesday - Monday 12:00 pm - 7:30 pm  

 



Corazón de Tierra 

 

Chef Diego Hernandez's Corazon de Tierra is one of S. Pellegrino's Latin 

American 50 Best Restaurants. Located on the vineyards of Vena Cava, three 

of the restaurant’s walls are constructed as sliding glass doors, affording 

views of the countryside, vineyards and on-site garden. Chef Diego Hernández-

Baquedano’s  menu of Baja California cuisine can vary daily depending on the 

availability of local and sustainable seafood, meat and poultry.  

 

The six-course tasting menu is recommended and features regionally diverse 

dishes — such as de-boned quail in a red wine stock reduction and an amuse-

bouche of smoked tuna and dried sea urchin. Though he's become somewhat 

of a celebrity in the region and throughout Latin America, Chef Hernández-

Baquedano is often in the display kitchen busily stuffing clams or plating just-

picked vegetables from the restaurant’s garden. 

 

 

 

 

 



 
 

It can be a little tricky to get here, but use waze app. It is worth it!. 

 

More info:  

Dirección: Rancho San Marcos Toros Pintos S/N Km 88 +299 Francisco Zarco, 

22750 El Porvenir, México 

Teléfono: 646 977 5538 

               


