
SINCE THE XIII  CENTURY



Finca Pascualete has been in the same family since 1232 and 
its located in the heart of Extremadura´s dehesa, a renowned 
region for driven Partridge.  The different estates have more 
than 5.000 Ha, only two and a half hours from the Madrid 
airport and approximately one hour from the Badajoz Airport.  
The terrain is wild and hilly, interlaced with gorges; retama 
bushes, thyme and rosemary scrub provide excellent cover for 
the partridge.

You can enjoy an exhilarating day’s sport on the magnificent 
Finca Pascualete estate thanks to generations of careful planning 
and hard work led by the Count of Quintanilla and overseen by 
expert head gamekeepers and estate managers. Conservation 
and sustainability have always been a priority, and today the 
family operate many different business`s from a renowned 
farmstead cheese production, raising of cattle for selective 
beef, Iberian pigs for ham and a large part of the food stock is 
harvested throughout all the estates.

Finca Pascualete provides the quintessential Spanish Partridge 
shoot.  Over the last 80 years Finca Pascualete has become 
renowned as one of the premier private partridge shoots in 

Spain.  You can benefit from 20 drives, meaning it is possible 
to do three consecutive days without shooting the same drive 
twice.  The minimum line of guns is 4 and maximum are 10 
guns.  On each shooting day the group enjoys 4-6 drives with a 
minimum bag of 600 partridges.

DRIVEN PARTRIDGE SHOOTS ARE OFFERED FROM 1ST 
OCTOBER THROUGH TO THE 1ST MARCH.

While we present some of the most challenging birds in the 
country, we are open to all levels of shooting skill.  We take great 
pleasure in welcoming young guns and beginners onto the field 
and can happily offer shooting instructions.  For non-hunting 
company we offer a wide variety of activities and experiences 
from horse riding to guided visits of neighboring historical 
cities.

AT FINCA PASCUALETE EVERY ASPECT OF YOUR SHOOT IS 
METICULOUSLY LOOKED AFTER.

Our diligent administration team manages all the details of 
your shooting party from start to finish.  From the get-go we 

make sure to help you so that you and your guests have the 
best possible experience, helping you choose the perfect menu, 
organizing travel arrangements (whether by private helicopter, 
coach or simply directions) to gun licenses and insurance.  Our 
team will also receive you at the airport and help you pass 
customs with your firearms. 

GROUPS RESIDE IN THE ESTATE´S PALACIO MEDIEVAL 
SITUATED IN THE CENTRE OF THE PROPERTY, AND PART 
OF THE FAMILY SINCE 1232.  

Hunters will be provided with chauffeured jeeps to get to the 
partridge drives, these are no more than thirty minutes by car 
from the residence.  The Palacio offers a total of nine unique 
double suites, each with their own bathroom, some including 
their own sitting room. There are four salons, including a game 
room, television, and wi-fi.  An ample team of experienced staff 
in the Palacio will make your stay pleasant and comfortable.

Activities for non-shooting partners can be arranged from 
horseback riding to private tours of one of the unique medieval 
cities of Caceres, Trujillo, Mérida and Guadalupe which are all 

less than an hour away from the estate. Nothing is too much 
trouble.
Food is an integral part of any shoot day and we are lucky to 
have the support of a professional chef who will be with you 
during your whole stay. The chef selects the best produce locally 
and fish from the north.

Menus are seasonal, varied and make use of local suppliers, 
and of the game that gives us sport throughout the season. 
During the shoot we will offer you our famous “Tapas” to 
make sure nobody is left with hunger. Lunches are served in 
either one of our two shooting houses, which are found in the 
field, each as charming and comfortable as the other. Both of 
the shooting houses are equipped with a wooden oven where 
the chef prepares the most delicious plates from the Spanish 
cuisine.  Expect to enjoy roasted lamb or suckling pig from the 
farm; wild turbot roasted with vegetables and more.  Our Chef is 
delighted to prepare the menu together with you to ensure your 
experience will be unforgettable. Excellent wine pairings and a 
good deal of camaraderie make for as much fun as the shooting.



Contact details:

Heather Andrews
admin@fincapascualete.com

(+34) 660. 274. 384


