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The transformation that Bilbao has 
experienced in recent years has 

situated Bizkaia as an international 
reference point in the world of culture, 
architecture, design and gastronomy. 
More and more people are becoming 
aware of this new reality, of a village 
with passion for its traditions, that 
is committed to the future and 
innovation. This metamorphosis has 
also reached the world of wine, it’s 
elaboration and consumption. This 
change has its own name: Txakoli from 
Bizkaia, a wine that has experienced a 
surprising evolution in the last 20 years, 
and that has become one of our 
greatest prides. 

This guide hopes to be an initial 
journey to a universe full of sensations, 

aromas, flavors and colours, with the 
predominance of the characteristic 
green of the Basque Country and the 
blue of the Cantabrian Sea. Let yourself 
go and set your senses free. We invite 
you to get to know the landscapes 
of Bizkaia, it’s vineyards and wineries, 
gastronomy and the hospitality of the 
inhabitants.
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Another book 
about wine

“If I had to choose between 
diamonds and pearls, I would 
choose a bunch of black and 

white grapes”. 
Nicanor Parra.

“Songs for wine”
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The first thought you will have had 
when opening this guide about 

Txakoli from Bizkaia is that you have 
got yet another book about wine. 
You are right: wine is one of the main 
protagonists of this story, but not the 
only one. Wine is in fashion, and you 
fill all the requirements: young spirit, 
with cultural concerns, demanding 
authenticity in a world that is becoming 
more and more global… 

Some journey destinations define 
you. With this guide, we will try to 

convince you not to simply buy some 
bottles of Txakoli from Bizkaia in the 
airport and take them home as a 
souvenir. Wine is a medium for sharing 
a unique experience with you, a world 
of sensations, secrets, nuances and 
pleasures. For this journey, you will 
need comfortable clothing, suitable 
footwear, an open mind… and some 
basic knowledge. 
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Before 
beginning the 
journey, you 
should know 

that

“A glass of wine in the oppor-
tune moment is worth more 

than all the riches of the earth”. 
Gustav Mahler
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On this journey, we are accompanied 
by Mikel Garaizabal. He is a wine-

maker, sommelier, traveler and author of 
numerous books and publications about 
the world of wine; a disseminator, a wine 
puppeteer, as he likes to be known, and 
a connoisseur of Bizkaia and its traditions. 
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What are we talking about when 
we talk about…: Txakoli is mainly 

a young white wine, with moderate 
graduation, very aromatic, fresh and 
with a pleasant characteristic acidi-
ty. The wine is the fruit of the Atlantic 
viticulture, with indigenous varieties 
(Hondarribi Zuri, Hondarribi beltza), a 
consequence of agro-climatic condi-
tions, with a warm and humid climate. 

Some notes about…: Bizkaia is the 
economic, social and cultural mo-

tor of the Basque Country. With an 
extension of 2,217 km2 and an appro-
ximate population of 1,200,000 inha-
bitants. It lies in the north of the State 
of Spain, and has a vast coastal area, 
bathed in the Cantabrian Sea. The 
capital is Bilbao, one of the reference 
cities of Europe, an example of urban 
regeneration and a role model in the 
whole world. In Bizkaia, there are two 
official languages: Spanish, the offi-
cial language of the State of Spain, 
and Euskara, the native language of 
the Basque Country. 
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Ambassador of Bizkaia gastronomy: 
In recent years, Txakoli from Bi-

zkaia has seen a global transforma-
tion, changing from a wine related to 
folklore, elaboration and consumption 
in country houses and present almost 
exclusively in agricultural fairs which 
are celebrated all around the Basque 
region, to being considered one of the 
quality brands of Bizkaia. Currently, it 
is a wine which enjoys great prestige 
and is one of the best ambassadors of 
the prestigious Bizkaia gastronomy. 

Appellation of Origin Bizkaiko Txako-
lina: The image change of Txakoli 

from Bizkaia began at the end of the 
80’s and beginning of the 90’s, with 
the creation in 1994 of the Appellation 
of Origin Bizkaiko Txakolina and its fun-
damental contribution to the profes-
sionalization of the sector. 
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The Appellation of Origin includes all the 
municipal terms of the Historic Territory 

of Bizkaia, and was founded with the ob-
jective of advertising, valuing and saving 
this ancestral wine. The current situation 
has caused a total overhaul, with people 
with qualifications and great experience. 
Vineyards were planted and replanted, 
and new viticulture and oenology techni-
ques were applied. Besides, new wineries 
were constructed with the corresponding 
infrastructure, in order to elaborate qua-
lity wines. 

Emerging wine producing area: The cu-
rrent surface of the vineyard is of 400 

hectares, almost a million and a half liters 
of Txakoli are elaborated, and there are 
235 registered producers. With regards to 
the wineries that pertain to the Appella-
tion of Origin, they have grown from the 
initial 28 wineries to 51 that are currently 
registered. Annual production is almost 
1,700,000 bottles. 
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Varieties: The indigenous varieties are 
Hondarribi Zuri and Hondarribi Beltza. 

Alongside these, we must add others that 
are recommended by the Appellation of 
Origin: Hondarribi Zuri Xerratia, Mune Ma-
hatsa (Folle Blanche), Izkiriota (Gros Man-
seng), Izkiriota Ttippia (Petit Manseng), 
Sauvignon Blanc, Riesling and Chardon-
nay. The recommended varieties cannot 
exceed 20 per cent of the surface of the 
vineyard processed by the winery for the 
elaboration of the Txakoli. The Hondarri-
bi Zuri Xerratia variety receives a specific 
treatment, but its presence is not limited. 

Current production: 98 per cent of the 
production of Txakoli from Bizkaia 

is fresh white wine, without any type of 
aging. However, the curiosity of various 
winemakers has started to show results, 
and we can find a great diversity of wi-
nes on the market: whites that are aged 
on lees, whites that are fermented in ba-
rrels, rosés, and, perhaps the most risky 
version, but with a great future, based on 
the evident climate change, red Txako-
li from Bizkaia. The Appellation of Origin 
also applies to sparkling wines and late 
harvest wines, although they cannot be 
named Txakoli. 

Technological innovation and develop-
ment: Two key factors in understanding 

the revolution which the Bizkaiko Txako-
lina has undergone. Bizkaia Provincial 
Council, by way of the wine-production 
studies carried out at the Zalla Fruitcul-
ture Station and its Experimental Winery, 
combined with the commitment to inno-
vation displayed by the wineries which 
belong to this Designation of Origin, have 
largely contributed to this transformation. 
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”Long live good wine,
a great comrade for travels”.

Pío Baroja

TIME TO BEGIN 
THE JOURNEY
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Tired of asphalt? Overdosed on con-
temporary art? Pain in your neck from 

so much architectural beauty? Let us 
relax. We will begin our journey from the 
cosmopolitan and modern Bilbao, and 
reach the heart of Bizkaia. Vineyards and 
wineries registered with the Appellation 
of Origin are spread across the Bizkaia 
region.

When to visit the vineyards: We are 
going to get to know the elabora-

tion process of Txakoli from Bizkaia in its 
entirety, from a visit to the vineyards to 
tasting. Everyone involved with Txako-
li from Bizkaia agrees that field work is 
fundamental when elaborating quality 
wines. The best season for visiting the vi-
neyard is from Holy Week, in the month of 
April, when the vine begins to grow, un-
til the harvest, at the end of September 
and beginning of October. If you arrive 
at another time, the experience will also 
be worth it. From Bilbao, and in less than 
one hour, we can reach any of the 51 wi-
neries registered in the Appellation of Ori-
gin Bizkaiko Txakolina. Even if you arrive 
on other dates, the experience will cer-
tainly be a worthwhile one. From Bilbao, 
in under an hour, we can make our way 
to any of the 51 wineries registered under 
the Bizkaiko Txakolina designation of ori-
gin. 
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Choice of vineyards and wineries: The 
choice between vineyards and wi-

neries is not difficult at all. Bizkaia is a pri-
vileged territory that gathers charming vi-
llages, beaches and idyllic natural areas. 
We can choose a small winery next to the 
sea or one in the interior of Bizkaia. There 
is something for everyone. Take for gran-
ted that we will find winegrowers and 
producers with great passion for their pro-
fession, that care for the vineyards and 
look after every detail in the process of 
the Txakoli elaboration. 

Where the vine is cultivated: In Bi-
zkaia, wine is cultivated in terrain 

located beneath 400 meters of altitude, 
on hillside ground, protected from the 
north wind and always looking for high 
insulation areas, to achieve the maturing 
of the grapes, at an average altitude of 
50 – 200m. Vineyards can be found both 
in areas very close to the coastline, and 
in interior valleys. A rich variety of areas 
and placements, which provide specific 
characteristics for the elaborated wines, 
although within the same common line 
established by the Appellation of Origin 
(D.O.). 
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This variety in Txakoli from Bizkaia is due 
to several factors:

1. Type of ground. 
2. Location of the vineyard. 
3. Microclimate in the area. 
4. Grape variety. 
5. Maturity of the grape. 
6. Types of labor or how the vine-
yard is worked. 
7. The human factor / Means of ela-
boration. 

Why Txakoli is Txakoli and not white 
wine from the Loira: The singula-

rity of Txakoli from Bizkaia is the con-
sequence of specific agro-climatic 
conditions. However, it must also be 
noted that each winery elaborates a 
different style of Txakoli, and, although 
this is a small territory, each area has its 
own specific characteristics. 
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“Wine is a wise god, deep and 
dancing”. 

José Ortega y Gasset

BETWEEN VINES
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As the poet said, we are mo-
dern because we are classic. If 
he didn’t say so, he thought so. 
We are going to move between 
vines, through the vineyards, as 
if we had never done anything 
else in life. 
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In the fields, we will see how the condi-
tions of the vineyard change, depen-

ding on the season of the year. We will 
see the vegetation states of the vineyard 
in cycles, from rest or winter break, until 
the harvest in the autumn. 

At the end of the winter: 
BLEEDING: Before growth, and when the 
average temperature is greater than 10 
ºC, the pruning cuts that are made in win-
ter cause a transparent liquid to come 
out: the sap. At this moment, we can say 
that the plant has woken from its sleep. 

Beginning of the spring: 
GROWTH: As the temperatures rise, and 
when spring is about to arrive, the buds 
begin to grow. From this organ, the ten-
drils, leaves and grape vines will grow. 
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Spring: 
FLOWERING: In the second half of May, 
when the average temperature rises to 
15 ºC, the floral branches grow. This pro-
cess lasts for 10 – 15 days. After fertiliza-
tion, the flowers become fruit. 

Summer: 
SUMMER BREAK: During the following 
40 – 50 days, it seems like the bud is on 
a break, but this is not so: the plant is still 
working on the growth of the fruit. In this 
season, the fruit is green in colour, with 
a lot of acids, and will grow in size and 
weight. 

VERAISON: In this space of time, the co-
lour of the grape changes. In the case of 
white grapes, it changes from green to 
pale yellow, and in the case of red gra-
pes, they change to a pale red.
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End of summer / beginning of autumn: 
HARVEST: The winemaker decides on the right mo-
ment to begin the harvest, depending on the ma-
turity of the grape and the type of wine that he 
wishes to make. 

Autumn: 
FALLING OF THE LEAVES: With the cold of Novem-
ber, the leaves of the vine fall, and the plant enters 
its winter break. 

WINTER PRUNING: This consists in removing parts of 
the vine; in this way, production is balanced from 
one year to another, and given the desired sha-
pe. This operation is carried out when the vine is 
resting. 
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“A good wine is like a good movie: it 
lasts a moment and leaves a glorious 

taste in your mouth; it is new at each sip 
and, just like in the movies, it is born and 

reborn in each taster”.
Federico Fellini

THE GRAPE 
ARRIVES AT THE 

WINERY 
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At the end of September and begin-
ning of October, the harvest begins, 

a festival in the process before the ela-
boration of the wine. It is essential that 
the grape arrives as soon and as healthy 
as possible to the winery. The majority 
of Txakoli production is fresh white wine, 
without any type of ageing. So, we will 
focus on this type of wine.
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Destemming: 
The process in the winery begins with the 
destemming, an operation which consists 
of separating the stalk from the grape. 

Pressing: 
The next step is to remove the must from 
the grape. Depending on the pressure, 
different types of must are achieved. 

Debourbage: 
The must is brought to a tank, where a 
cleaning process called debourbage is 
carried out, which consists of autoclarifi-
cation. The must is cleaned by decanting 
all the dirt and solid materials which it ori-
ginally has. After this operation, the must, 
and where applicable, the wine, will be 
much cleaner both in aroma and taste.

If you are interested in a deeper 
knowledge of the steps to be taken 
from the arrival of the grape at the 

winery until it is bottled, other books will 
provide you all the information you need. 
For us, some basic knowledge about the 
phases of elaboration of Txakoli will be 
sufficient: destemming (separating the 
grape from the vine), pressing, debour-
bage (cleaning) and fermentation. 
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Fermentation: 
After the cleaning process is carried out 
with the bourbage, we take the must to 
another tank: time for fermentation. The 
fermentation of the Txakoli from Bizkaia 
can be carried out in different materials, 
but the most common is to use stainless 
steel with a cold system. By means of the 
yeasts, we will transform the sugar in the 
must to alcohol + CO2 + other substan-
ces (flavors, aromas...) + heat.

The fermentation of white wines must be 
slow, between 16-18 Cº, so that the car-
bon dioxide does not volatilize the aro-
mas (were the fermentation temperature 
were higher, there would be a tumultuous 
fermentation that would volatize the aro-
mas). Its duration varies depending on 
the sugars in the must and the fermen-
tation temperature. The yeasts transform 
all the sugars, and, being left without nu-
trients, they die and fall to the bottom of 
the tank. In that moment, the fermenta-
tion is finished. 

Racking: 
Now, we are going to pass the wine 
from one tank to another. This operation, 
known as racking, is carried out approxi-
mately every three months. 

Cleaning the Txakoli from
Bizkaia is fundamental: 
We must take into account that, for the 
white Txakoli from Bizkaia, lipidity is para-
mount. Three methods are normally used 
for cleaning: clarification, cold stabiliza-
tion and filtering.

The elaboration process of Txakoli from 
Bizkaia has ended. Now, let us enjoy its 
consumption.
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“To discover the origin and the 
quality of the wine, there is no 

need to drink the entire barrel”. 
Oscar Wilde

TIME TO
TASTE 
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I want you to know that I too am before 
my first wine tasting. Sometimes, such as 

on this occasion, three are not a crowd. 
I say so because of Mikel Garaizabal, our 
oenologist and sommelier. 

It is time to enter the universe of Txakoli 
from Bizkaia through the tasting. At the 

beginning of this guide, I suggested a 
journey to a universe full of colours, aro-
mas, flavors and sensations. That moment 
has arrived; the moment to let yourself go 
and set your senses free. The oenologist 
and sommelier Mikel Garaizabal will show 
us the steps to follow; with his advice, we 
will enjoy an appreciation of the most 
complete wine. In his opinion, we are all 
able to carry out a wine tasting. The pro-
cedure to follow is similar to that of any 
other food: a sensorial or organoleptic 
analysis is carried out, using our senses. 
In the specific case of wine, we will use 
sight, smell, taste and touch. 
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THE TASTING GLASS 

The principal tool for wine tasting is the 
tasting glass. It’s use is recommended 
both for tasting and for consuming the 
wine. In an ordinary glass or other reci-
pient, we do not appreciate the sensa-
tions correctly (colour, aroma…) which 
Txakoli should transmit. Ideally, the tasting 
should be carried out with a medium-
sized tasting glass, thin, transparent, and 
without any pattern or design. The tasting 
glass must always be held by the foot (the 
lower part); otherwise, we would warm 
the wine and stain the recipient, and the 
colour would not be appreciated. 
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LET’S BEGIN
THE TASTING: 
THE COLOURS
OF THE WINE 

We take a medium-sized tasting glass, fill 
it to one third of its capacity, in order to 
be able to move it and manage it better, 
and we note the colour. If we are tasting 
different samples, we must take into ac-
count that, in order to compare them, 
we must fill the same volume in the glass 
for each sample, because increasing or 
decreasing the volume would modify 
the colour. We incline the glass 45º over 
a white background. We can do this test 
using a different background: note that 
the colour is not the true one. It is essen-
tial that the Txakoli from Bizkaia is clean 
and shining, not cloudy. No deposits are 
accepted in white wines. When inclining 
the glass, we can find different colour to-
nes in the wine, depending on the Txakoli 
that we are tasting. As it is a young whi-
te, we can see that the colour pantone is 
the following: 

pale yellow 
greenish pale yellow 
greenish yellow 
straw yellow
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SMELLING PHASE: 
PLACE YOUR NOSE IN 
THE GLASS 
  
The centre of smell is found in the olfac-
tory bulb, an organ which is located in 
the high part of the nasal cavity. In the 
smell analysis, the first thing we do is move 
the glass close to the nose. To begin with, 
hold the glass still, without making any 
movement. We measure its aromatic in-
tensity and appreciate whether the wine 
has clean aromas or unpleasant smells. To 
check, we put our nose in the glass and 
wait five seconds. If we can take this time 
without our brain sending us backwards, 
it is a sign that the wine does not have 
unpleasant smells. 

SMELLING PHASE: 
AROMATIC PERCEPTION 
  
We shake the glass - upon doing so, the 
wine is aerated and the aromas are fre-
ed – and we smell the wine again, noting 
whether there is a difference in the smells 
we noted before. At the same time, we 
identify the aromas of the Txakoli that we 
are tasting. We must take into account 
that a great wine must have potential 
and aromatic complexity; in other words, 
a wide range of aromas which are well 
balanced. 
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THE AROMAS OF
TXAKOLI FROM BIZKAIA

The aromas that come from Txakoli can 
be divided into 5 sections:

1. Citric fruit aromas: lemon, grapefruit, 
orange. 
2. Exotic fruits: pineapple, banana and 
lichi. 
3. Fruits with pips: apple and pear. 
4. Fruit with stones: cut grass, fresh grass.
5. Floral aromas: hawthorn, acacia, 
lime, honey, rose and violet. 
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THE FLAVORS 

Once the aromas have been identified, 
we will take a small amount of wine to 
the mouth, with the objective of appre-
ciating the sapid sensations (the flavors). 
Those in charge of identifying the flavors 
are the taste buds, which are found all 
around the mouth.

We appreciate sweet tastes on the tip of 
the tongue, which come from the sugars 
and the alcohol. The acid flavors – Txakoli 
from Bizkaia must have acidity - are felt 
on the sides of the tongue and are provi-
ded by the acids in the wine

Salty flavors are noted on the edges, and 
are caused by the mineral salts and the 
organic acids of the Hondarribi Zuri. Bitter 
flavors are detected in the central area 
at the end of the tongue. 
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TACTILE SENSATIONS

These are also known as “sensations in 
the mouth”. To appreciate them, we 
move a small amount of wine around 
the mouth, so that it reaches all corners, 
not only the tongue, but also the gums, 
cheek or lower part of the lip or all of the 
interior. The sensations that we apprecia-
te are called thermal or tactile. 

We are going to discover the main ones: 
Carbonic: sensation of effervescence 
and sweetness on the tip of the tongue. 

Alcohol: burning or heat in the whole 
mouth. 

Astringency: sensation of dryness. This 
is appreciated in the central and lower 
part of the mouth. 

Body: roughness and viscosity. 

Tannicity: sensation of dryness and plea-
sant body. 
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HOW WAS
THE EXPERIENCE? 

Take into account that tasting a wine is 
the best way to discover it, appreciate it 
and value it. Now, you have the notions 
that are essential in order to enjoy the se-
lection and the consumption of a good 
Txakoli from Bizkaia. 

Practice and knowledge about wine are 
your future challenges. In the TIPS section 
of this guide, we will explain how you can 
carry out a tasting at home, with your 
friends, in a fun and pleasant way. 
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TIPS 

“The best wine is not necessarily the most 
expensive, rather that which is shared.”.

George Brassens
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The journey through the universe of 
Txakoli from Bizkaia is about to end. It 

is time to reflect. I hope that your time 
with us has been satisfactory. It has been 
my pleasure to show you our home, sha-
re our traditions and our gastronomy. We 
hope that every time you open a bottle 
of Txakoli from Bizkaia, you smile, remem-
bering these moments we have lived. A 
toast to that. To finish, here are some final 
suggestions which will allow you to enjoy 
your new knowledge even more. Have a 
nice trip! See you soon!
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SERVING
TEMPERATURE OF 
TXAKOLI FROM BIZKAIA  

Each type of wine has an ideal tempe-
rature for consumption and tasting. 

Drinking a wine at different temperatu-
res allows us to appreciate very different 
sensations. 

In the case of Txakoli from Bizkaia, classi-
fied as a young dry white, the adequate 

temperature for consumption is between 
8 and 10 ºC. These wines are characte-
ristic for being fresh and acid. When the 
exact temperature is reached, we note 
that pleasant sensation and freshness 
better. 

To maintain the indicated temperatures 
in the glass, we must take into account 

that the wine, when served, may chan-
ge in temperature. To serve Txakoli de Bi-
zkaia correctly, it is very important to work 
with ice buckets, or some other tool (me-
tallic covers, padded covers…), in which 
we will place water with abundant ice up 
to the bottle neck. Wine, in general, does 
not enjoy sharp temperature changes. 
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HOW LONG
DOES A BOTTLE OF 
TXAKOLI FROM BIZKAIA 
STAY PRESERVED? 

Normally, the expiration of the Txakoli, 
once bottled, is of one year, although, 

currently, some wineries elaborate Txakoli 
that remains in perfect condition for con-
sumption for up to two years. 
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HOW TO
OPEN A BOTTLE 
 

The process of opening a bottle is simple, but 
it requires protocol; especially, if we are drin-

king at home, in the company of other people, 
a habit which is more and more common. 

The first thing we will do is show the bottle to 
the guests, with the label towards the diners. 

The capsule – the wrapping that covers the 
top of the bottle and has the basic mission of 
guaranteeing that the wine has not been pre-
viously uncorked – must always be cut beneath 
the ring located on the bottle neck. Otherwise, 
if we cut above, we would put the wine in con-
tact with the capsule. 

The next step, once the capsule has been 
removed, is to clean the mouth of the bott-

le with a cloth or servillette. The most recom-
mended bottle opener, due to its size and easy 
handling, is known as a two-stage opener (you 
can carry it in your pocket and it is cheaper). It 
is important to remove the cork without making 
any noise. The cork must be smelled to check 
that it has no smell (it must smell neutral). If it has 
any aroma, it must be that of the wine. 

We now clean the bottle again, putting a 
cloth or servillette inside the mouth of the 

bottle. The process ends with the tasting of a 
small amount of wine. In the case of serving to 
drink, you should never fill more than half of the 
glass. 
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FESTIVALS OF 
TXAKOLI FROM 

BIZKAIA 
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Gernika
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Santo Tomás Market: The farmers from 
Bizkaia go to Bilbao with their best pro-

ducts to a market which more than one 
hundred thousand people attend. On 
the 21 December, in the squares of El Are-
nal and Plaza Nueva. 

Last Monday of Gernika: Every Monday 
of the year, a market is celebrated in 

Gernika, which is attended by vendors 
and buyers from the entire Busturialdea 
region. The big event takes place on the 
last Monday in October, when they ce-
lebrate one of the most important gas-
tronomic, agricultural, farming and craft 
fairs in the Basque Country. The festival 
extends throughout the center of the mu-
nicipality, as the farmers display their pro-
ducts in almost 900 stands spread around 
the main streets of Gernika. 

Txakoli from Bakio Festival: on March 
19, during the traditional Festival of San 

Jose, Bakio celebrates the Txakoli Festi-
val. In the festival area, stands are insta-
lled for the wineries from this municipality. 
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Mendibile Presentation Festival. In 
the Mendibile Palace, in Leioa, 

headquarters of the Regulating Coun-
cil of the D.O. Bizkaiko Txakolina, at the 
beginning of the year, there is a cele-
bration for the Presentation of Txakoli 
Wineries from the annual harvest. 

Larrabetzu: Txakoli Eguna: Towards 
the end of March, in Larrabetzu, 

they celebrate Txakoli Eguna, the fes-
tival of the wineries registered in the 
region of Txorierri with the Appellation 
of Origin Bizkaiko Txakolina. 

Lezama Txakoli´s Day: In the Txako-
li festival in Lezama, which takes 

place every year at the end of July, 
stands are installed for the wineries of 
the area and the others that are regis-
tered with the Appellation of Origin Bi-
zkaiko Txakolina. 
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WHERE TO BUY 
 
Distribution and sales of Txakoli from Biz-
kaia have become so common, that 
bottles of this wine can be found in su-
permarkets, and not only in off licenses 
or specialized stores. Also, restaurants in 
Bizkaia include it in their wine lists, from 
high quality gourmet kitchens to the most 
traditional restaurants. Another option is 
to purchase on the internet (www.txakoli.
com) or, finally, there is always the option 
of the airport stores in Loiu. 
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PAIRING 
 
Txakoli from Bizkaia can be paired with 
any dish from the succulent Bizkaia food, 
or international food. As it is a young whi-
te wine, you would think that it is ideal for 
accompanying fish dishes or starters. You 
are not wrong, but you should not put 
barriers up before experimenting. Curio-
sity should always be your travel compa-
nion. A good Txakoli from Bizkaia can be 
the ideal accompaniment to any dish, 
including dessert. Try it with an Idiazabal 
cheese…
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HOW TO
READ A LABEL 

The label is the identity tag of the wine. It 
includes the distinctive Txakoli brand, the 
bottling register, alcoholic strength, con-
tent volume, identification and location 
of the winery, appellation of origin and 
the health and exportation registers. It 
is forbidden for the label to include any 
information that may lead to confusion. 
Also, it shows the year of harvest, and, in 
this way, it assures that the wine is diffe-
rent from others, depending on the cli-
mate circumstances which the vineyard 
experienced. With regards to the back 
label of the wine, this is where the official 
stamp of the Regulatory Council of the 
Appellation of Origin normally appears.
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LET’S HAVE A TASTING

At home, with friends, you can also 
have a tasting. The objective is to have 
a pleasant and fun time. You must think 
of it like a game: show them the diffe-
rences that exist when using a tasting 
glass or an ordinary one, teach them 
to distinguish the colours – place the 
glass over a white background and 
then over another colour so that they 
see the changes –, check their sense of 
smell, and discover their aromatic per-
ception, advise them on how to define 
the tastes… The same process that we 
followed in the tasting at the winery. 
To determine the aromas, and see the 
quality of your friends’ noses, use essen-
ces (peach, violet, apple…) and strips 
of absorbent cardboard, like those used 
as testers in perfumeries in order to dis-
tinguish the aromas of the perfumes. To 
define the flavors, you need 4 glasses, 
a teaspoon to dissolve, and curiosity 
to discover new things. A sweet taste is 
achieved by dissolving sugar in the wa-
ter. Bitter, with water and coffee. Acid, 
with lemon and water. And salty, with 
water and salt. The tasting, when taken 
as a game for learning about wine, is 
a relaxed way to spend time with your 
friends.
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ENOTOURISM

txakol i  from b izka ia  -  the  journey 70



Visiting the Txakoli wineries that are 
spread all around our region will 

allow you to discover what I mentioned 
at the beginning of this guide: Bizkaia is 
a privileged territory, with idyllic natural 
landscapes, charming villages, wild bea-
ches and an excellent gastronomy. You 
simply have to choose a destination. It’s 
impossible to get it wrong. 
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BUSTURIALDEA

BERMEO-MUNDAKA 
ELANTXOBE-SUKARRIETA 
IBARRANGELU-BUSTURIA 

GAUTEGIZ ARTEAGA-EA-MURUETA 
EREÑO-ERRIGOITI-FORUA 

KORTEZUBI-NABARNIZ-GERNIKA LUMO 
ARRATZU-MORGA-AJANGIZ 

MENDATA-MUXIKA

Nature and the sea mix together in one 
of the most attractive areas of Bizkaia 
for visitors. A territory that is highlighted 
for its rich landscape and heritage, with 
emblematic municipalities, such as Ger-
nika-Lumo, fishing ports with a great ma-
ritime taste, such as Bermeo or Elantxo-
be, and small towns with charm, both 
on the coast (Ea or Busturia) and inland 
(Muxika, Kortezubi or Morga). A perfect 
area for hiking, horse riding, adventure 
sports and all kinds of activities related 
to the sea - diving, surfing, canoeing, 
sailing… The municipality of Mundaka is 
a place of pilgrimage for surf lovers from 
all over the world.

It can be found half an hour from Bilbao, 
with easy access through a modern network 
of highways and public transport. 

TRAIN
Atxuri Station (daily). 
Stops in Muxika, Gernika-Lumo, Busturia,
Mundaka and Bermeo.
Tel.: 902 543 210 / 946 880 357
Schedule: www.euskotren.es

BUS (BIZKAIBUS)
Tel.: 902 222 265
E-mail: infobizkaibus@bizkaia.net
Schedule: www.bizkaia.net
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DON’T LEAVE
WITHOUT SEEING… 

Gernika, considered the historic ca-
pital of the Basque region, a town 

that includes the General Assembly, the 
headquarters of the highest institutional 
organ in Bizkaia. Beside it is the Tree of 
Gernika, a symbol of all Basque people 
and meeting point for the members of 
the Lords of Bizkaia since Medieval times. 
The General Assembly, a neoclassical 
building which was built between 1826 
and 1833, is where the General Mee-
tings of Bizkaia currently take place, and 
is one of the most respected institutions 
by the people from Bizkaia. In Gernika, 
you cannot miss a visit to the Euskal Herria 
Museum, the Peace Museum [Museo de 
la Paz] and the European Towns Park, a 
space which contains sculptures by Chi-
llida (“Gure Aitaren Etxea”), Henry Moore 
(“Large figure in a Shelter”) and a bust of 
Humboldt. Picasso painted Guernica as 
a response to the bombing of the Bizkaia 
town during the Civil War, and converted 
the town into a worldwide symbol aga-
inst war and in favor of peace. 
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OMA WOOD one of the most surprising 
landscapes in the geography of Bi-

zkaia, situated in the Nature Reserve of 
Urdaibai, in the municipality of Kortezubi. 
A piece by the artist Agustín Ibarrola, the 
composition of different figures by means 
of the pictorial intervention of different 
trees, Monterrey pine trees, which pro-
vide a magical character to this wood, 
changing the perspective constantly as 
we enter within it. 
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The Nature Reserve of Urdaibai is one of 
the treasures of this privileged area and 

a reason for pride among the people of 
Bizkaia. Declared a Biosphere Reserve by 
the UNESCO in 1984, it occupies 10 per 
cent of the surface of Bizkaia, and it in-
cludes a great variety of landscapes: 
cliffs, beaches, woods, rivers, marshes, 
river lowlands, narrow valleys… With exu-
berant vegetation, Urdabai treasures a 
valuable biological heritage and has nu-
merous archaeological sites. 
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The Hermitage of San Juan of Gazte-
lugatxe, located on the island of the 

same name. On the highway Bermeo-
Bakio, we take the turn off which has a 
sign for the island. From the base of the 
rock, you can go up a long stairs on foot. 
The inside of the hermitage can be visi-
ted on Saturday mornings. It is notable for 
its popular roots, the naval-themed pain-
tings and the boats, as votive offerings, 
which the faithful have placed there. The 
current building is the result of the refor-
mation in 1886, when coins and tombs 
were discovered from Medieval times. 
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We must not forget that the main 
purpose of this guide is to discover 

Txakoli from Bizkaia, and that the best 
way to do so is to visit the vineyards and 
wineries where it is produced. Busturial-
dea is one of the parts of the Bizkaia te-
rritory with the highest number of these 
registered in the Appellation of Origin 
Bizkaiko Txakolina. It is important to take 
into account that, before the visit, it is ne-
cessary to make a previous reservation 
by telephone. 
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In Gernika (Barrio Arane, 3) we can find Itsas-
mendi.  Where mountainsides near the Bay 

of Biscay give their name to the Winery and its 
most valuable heritage, 30 hectares of vine-
yard.

The expression of the climate, the ground, the 
topography, the microclimate of each vine-

yard parcel, the planning and handling of the 
vineyards, the use of a respectful and innovati-
ve oenological criteria with the most authentic 
concept of an Appellation of Origin, have all 
given Itsasmendi Winery its own personality.

Its wines, Txakoli Itsasmendi, Txakoli Itsasmendi 
7 and Itsasmendi Urezti Late Harvest are ela-

borated from Hondarribi Zuri, Hobdarrabi Zuri 
Zerratie, Riesling and Izkiriot Handi.

Txakoli Itsasmendi is the result of blending the 
vineyards from Hondarribi Zuri and Hondarri-

bi Zuri Zerratie. The geological diversity and mi-
croclimate of each parcel, an ecologically res-
pectful viticulture and innovative oenology are 
the factors which determine the expression of 
this Txakoli. In an atmosphere of 12º, balanced 
flavour, fresh, harmonious, round, persistent 
with a slightly bitter and elegant aftertaste, ty-
pical of this variety. Itsasmendi is a Txakoli which 
a highlighted balance, freshness and harmony.

Itsasmendi 7 was first elaborated in 2003, with 
the objective of obtaining another expression 

of the indigenous variety from a selection of the 
production and with a percentage of approxi-
mately 20% Riesling. A Txakoli with more structu-
re, volume and sensations of smoothness and 
oiliness has been achieved. After the alcoho-
lic fermentation, it matures in lees for several 
months achieving a longer lasting Txakoli that 
improves with aging in the bottle. Bottled at the 
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right time, it can last for several years, develo-
ping more undertones. Wine to consume after 
at least 3 months of aging in the bottle or kept 
during 3 - 4 years and its complexity enjoyed.

Itsasmendi Urezti Late Harvest. From the same 
style as other family wines produced in the At-

lantic Arc that we pertain to, such as the fa-
med Sauternes, Barsac and Jurancon. The over 
maturing of the grape is on the very vines, with 
the harvest being carried out during the month 
of November. A product which has been ela-
borated since 2001.

A shiny golden yellow colour, it’s nose 
highlights its complexity, combing the aro-

mas of the over-ripe grape, orange peel, pear, 
wax and honey with spicy notes caused by 
its brief time in the barrel. The time in the bott-
le has achieved a taste: sweet, long, dense, 
smooth and persistent, with a good balance 
of residual sugars and acidity with an aromatic 
retro-olfaction. A delicate wine that evolves in 
colour with the passage of time and in its taste 
and aromatic complexity. 13% alcohol and 80 
grs of residual sugar.

The Itsasmendi Winery allows visits (tasting and 
pairing). Groups of 25 people maximum (15% 

discount for groups of more than 10 people). 
Visit days and timetables: Working days: from 
10:00 to 13:00 and from 15:00 to 17:00. The first 
three Saturdays of each month: from 09:00 to 
13:00. Closed during the month of August.
Tel.: 946 270 316
Web: www.bodegasitsasmendi. com
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In the municipality of Muxika (Ajuria, Carretera 
de Zugastieta de Balcón de Bizkaia, Barrio Be-

rroja) we can find the Berroja Winery, a family 
business that develops the vineyards and ela-
borates their Txakoli on the same land. 

The Txakoli comes, mainly, from Hondarribi Zuri 
grapes, under the influence of an oceanic 

climate thanks to its proximity to the Cantabrian 
sea and on a Terroir that confers a characteris-
tic specificity, typical of the area in which the 
vines are developed. In its case, it is one of the 
characteristics that are highlighted and upon 
which Integrated Production techniques are 
applied, process management ISO 9001-2008 
and the conditions of the Appellation of Origin 
Bizkaiko Txakolina. 

Berroja Winery therefore, elaborates quality 
Txakolis, using the commercial brands: Be-

rroia, Aguirrebeko and Berroja.

Txakoli Aguirrebeko is a Txakoli obtained from 
Hondarribi Zuri grapes, cultivated on gent-

le hillsides orientated towards the south in the 
heart of the Urdaibai Biosphere Reserve, at 
an average altitude of 200 m. A vineyard with 
trellis’ and integrated production techniques.  
Beautiful greenish yellow tone, clean aromas of 
white flowers, lemon and pineapple; with am-
ple volume in the mouth and citric nuances. 
Adequate to be enjoyed with starters or with 
seafood, fish and vegetables. Temperature for 
consumption 8 – 10 ºC. Contains sulphites.

Txakoli Berroja is a Txakoli elaborated from 
the blending of Txakoli’s obtained from the 

Hondarribi Zuri (80%) and Riesling (20%) varie-
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ties, and maceration in its own lees during 8 
– 10 months, in a stainless steel tank. Varieties 
that have been produced from a trellis vine 
with Integrated Production techniques. It’s or-
ganoleptic characteristics are highlighted by 
a straw yellow colour, with a nose of mature 
apple, white flowers and hay. Very fresh taste, 
with a progressive volume and a gentle after-
taste. Adequate to be enjoyed with traditional 
dishes of cod in Bizkaia sauce, snails or stews. 
Temperature for consumption 10 – 12 ºC. It is re-
commended to uncork the bottle 15 minutes 
before consumption. Contains sulphites.

The Berroja Winery offers guided visits with tas-
ting, as well as a restaurant service and other 

activities. Visit days and timetables: Working 
days: The visit timetable, for groups of more 
than 25 people, and depending on the winter 
or summer season, is from 16:00 to 19:00. On Sa-
turdays, for any type of group, the timetable is 
from 10:30 to 14:00 and from 17:00 to 20:00. Sun-
days and holidays: from 11:00 to 14:00.
Tel.: 944 106 254
E-mail: txakoli@bodegaberroja.com
Web: www.bodegaberroja.com
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A step away from the sea, in Ibarrangelu 
(Barrio Arboliz, 15) we can find the Merru-

txu Winery, a deeply reformed country house. 
The Winery was born during the reformation, as 
well as Agro-tourism and the family home. It’s 
location meets all the requirements to produce 
a great quality grape, essential in order to ob-
tain a good Txakoli: it is on a small hill, sunny, a 
short distance from the sea, facing south, with 
a gentle slope. To the indigenous varieties of 
Hondarribi Zuri and Mune Mahatsa, they add 
the presence of Chardonnay and Riesling.

Txakoli Merrutxu is a young and fruity white 
wine, with an alcohol content of 11º,  small 

amount of acidity and slight bitterness, accom-
panied by a small amount of carbonic gas. It is 
recommended to be taken cool, 6/8º and is an 
excellent accompaniment for starters, fish and 
seafood.

Merrutxu Winery offers Txakoli tasting in the 
winery or in the restaurant, as visitors have 

breakfast and supper options.
Tel.: 946 276 435 / 626 860 395
E-mail: info@merrutxu.com
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In Busturia, in the Amunategi house, we can 
find the Amunategi Winery (Barrio Bartolomé, 

57). It’s privileged location, the combination of 
tradition and passion for wine, together with 
the blending of grape varieties that they carry 
out, make Amunategi Txakoli, which pertains to 
the Txakoli from Bizkaia Appellation of Origin, a 
wine with a constant range of quality over the 
years with a differentiated aroma, flavour and 
texture.

Txakoli Amunategi. Fruit of the elaboration 
process described, Txakoli Amunategi is ob-

tained from the blend of the contributions from 
each variety and maintains a sensorial uni-
formity which is constant during the following 
years. D.O. Txakoli from Bizkaia

The varieties of vine are Hondarribi Zuri, Hon-
darribi Beltza, Hondarribi Zuri Zerratia (Petit 

corbou), Chardonnay and Riesling. 

A complete guided visit is possible at Amuna-
tegi Winery: surroundings, vineyard, winery 

and tasting. Groups: Maximum 30 people.
Tel.: 685 737 398
Web: www.amunategi.eu
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LEA ARTIBAI 
DURANGALDEA

LEKEITIO-ISPASTER-MENDEXA 
GIZABURUAGA-AMOROTO 

BERRIATUA-ONDARROA-AULESTI 
MARKINA XEMEIN 

MUNITIBAR ARBAZTEGI GERRIKAITZ 
ZIORTZA BOLIBAR-ETXEBARRIA 

DURANGO-BEDIA-LEMOA 
AMOREBIETA/ETXANO-IURRETA 

GARAI-MALLABIA-ERMUA-BERRRIZ 
ZALDIBAR-IZURTZA-MAÑARIA-ABADIÑO 

ELORRIO-ATXONDO

The coastal villages of Ondarroa and 
Lekeitio are the main villages of a per-
fect area for practicing water sports, 
such as sailing, surfing or fishing. Lea Ar-
tibai combines the sea with a unique 
inland landscape, an ideal place for 
starting with adventure sports, horse ri-
ding or simply travelling its routes and 
discovering its most characteristic pla-
ces. The region of Durangaldea, whose 
main hub is the town of Durango, com-
bines small rural towns with villages with 
powerful civil architecture, as can be 
seen in Elorrio. 

It can be found less than an hour away from 
Bilbao, of highways. 

BUS (BIZKAIBUS)
Tel.: 902222265
E-mail: infobizkaibus@bizkaia.net
Schedule: www.bizkaia.net

TRAIN (EUSKOTREN)
Atxuri Station (daily). 
Destination: Durango.
Tel.: 902 543210/946880357.
Schedule: www.euskotren.es
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DON’T LEAVE
WITHOUT SEEING… 

Lekeitio and Ondarroa are two exce-
llent coastal municipalities in Bizkaia. To 

travel through its beautiful old town, stop-
ping in the most emblematic buildings, 
and move towards the port, focusing on 
the genuine maritime flavor, is the best 
preamble to discovering some of the 
jewels that are dispersed around this pri-
vileged territory. On the 5th September, 
Lekeitio celebrates one of the most po-
pular festivals in Euskal Herria, known as 
the “Geese of Lekeitio.” 
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The Collegiate Church of Santa María 
de Zenarruza is an important site for 

the Jacobean pilgrimage route. Foun-
ded in the 10th century, it is found in the 
municipality of Bolivar and is currently the 
headquarters of a Cistercian community. 
There are several buildings (church, clois-
ter, the abbot’s house, the canon’s hou-
se) situated around an irregular patio. 
The small cloister, of two floors, dates from 
the 16th century. The rectangular church, 
with a polygonal apse, is covered with 
ribbed vaults. Inside, the organ is impor-
tant as it is the oldest in Bizkaia, from the 
12th century, as are the altarpiece of the 
Descent and the main altarpiece, both 
from the 16th century. In the month of 
May or June, the Collegiate celebrates 
an important festival of old music. 
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The locality of Markina Xemein holds 
the Simón Bolivar Museum, situated in 

the “Errementerikua” House and linked 
to the ancestors of Simón Bolivar. Inaugu-
rated in 1983 for the bicentenary of the 
birth of the “Liberator”, the collection in 
the museum is dedicated to the history 
of Bizkaia in Medieval times and the per-
sonal and political life of Simón Bolivar 
(1783-1830). 

On Wednesdays, with previous booking, 
there are guided tours.
Tel.: 946 164 114
E-mail: info@simonbolivarmuseoa.com
Web: www.simonbolivarmuseoa.com
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On our route of wineries with Bizkaiko 
Txakolina Appellation of Origin, we 

can find the Axpe Winery in Markina Xe-
mein (Barrio Atxondoa, 13, Caserío Axpe). 
They produce cider and Txakoli. The wi-
nery was founded in 1996, and currently 
holds the Bizkaiko Txakolina Domination 
of Origin. Cider and Txakoli from Bizkaia 
come in bottles and in barrels with their 
own name, from the country house that 
is located beside the cider house. 

Txakoli Axpe. High quality Txakoli with 
Appellation of Origin, elaborated with 

a variety of grapes permitted by the Re-
gulatory Board: Hondarribi Zuri and Fo-
lle Blanche. Traditionally elaborated in 
accordance with the current standards 
within the new techniques and technolo-
gies. Excellent for accompanying formal 
lunches and dinners.

With a previous booking you can vi-
sit the winery, have a tasting, and 

have the possibility of taking food to ela-
borate in situ. Up to a maximum of 100 
people.
Tel.: 94 616 82 85 Mobile: 655 734 625
E-mail: axpesagardotegia@yahoo.es
Web: www.axpesagardotegia.com
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A trip to the towns of Durango and Elo-
rrio, indeed, is a must, both of which 

boast an important architectural herita-
ge. Durango’s old town houses numerous 
monuments of historical value: the baro-
que Santa Ana parish church, the Santa 
Maria de Uribarri gothic church, the cross 
of Kurutziaga, the Lariz Tower and the 
Town Hall. Elorrio, regarded as a Historic-
Artistic Monument Site, has more stately 
homes with coats-of-arms than any other 
town in Bizkaia. Elorrio Tourist Office: Be-
rriotxoa 13. Tel.: 946 820 164. 

The Urkiola Natural Park, which stret-
ches over 5,768 hectares, is located in 

the Durangaldea mountains, spanning 
the towns of Abadiño, Dima, Durango, 
Izurtza, Mañaria and Atxondo, as well as 
the Álava-based town of Aramaio. The 
Urkiola Natural Park was declared a na-
tural park on 29th December 1989, with 
the aim of ensuring the protection and 
conservation of natural resources, whilst 
maintaining and improving the traditio-
nal areas of land in the mountains which 
it comprises.
More information: www.urkiola.net

The Urkiola Sanctuary sits in the moun-
tain range of the same name, at one 

end of the town of Abadiño, some 750 
metres above sea level. The original pa-
tron saint was Saint Anthony Abad, the 
patron saint of the countryside and ani-
mals. Tradition has it that Saint Anthony 
of Padua came to Urkiola on one of his 
journeys, staying the night in the town’s 
Hospital and saying mass in the Chapel 
of San Anton. The sanctuary has been 
devoted to these two saints since the 
13th century.
More information: www.urkiola.net
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Of the rural towns which make up Duran-
galdea, Garai stands out in particular. It 
is a charming village, steeped in nature 
and surrounded by stunning mountains, 
and it also boasts a rich agricultural and 
farming tradition.
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URIBE KOSTA

LARRABETZU-LEZAMA-SONDIKA 
DERIO-ZAMUDIO-GAMIZ FIKA 

FRUIZ-LOIU-ERANDIO-LEIOA-GETXO 
BERANGO-LAUKIZ-MUNGIA ARRIETA 

MEÑAKA-GATIKA-URDULIZ-SOPELANA 
BARRIKA-PLENTZIA-GORLIZ-LEMOIZ 

MARURI JATABE-BAKIO

In Uribe Kosta, we can find some of the 
most popular beaches in Bizkaia, per-
fect for swimming but also for practi-
cing water sports, especially sailing, ca-
noeing and surfing. Ample sand dunes 
situated in the municipalities of Sopela-
na, Plentzia, Gorliz and Bakio. Closer to 
Bilbao, we can find Getxo, known, apart 
from for it’s beaches, for holding presti-
gious music festivals during the summer, 
from June to July (jazz, blues and folk) 
and for its impressive civil architecture. 
It is an area complete with beautiful pa-
laces and mansions built between the 
end of the 19th century and the begin-
ning of the 20th century. As in the rest of 
Bizkaia, the territory of Uribe Kosta com-
bines the sea with luscious nature, ideal 
for getting lost in its routes and discove-
ring inland Bizkaia.

The furthest municipality is found at less than 
one hour from Bilbao, with easy access 
through a modern network of highways and 
public transport (metro and bus).

TUBE BILBAO
Tel.: 944254025
E-mail: info@metrobilbao.net
Schedule: Web: www.metrobilbao.net
Line 1 : Bilbao-Plentzia.

BUS (BIZKAIBUS)
Tel.: 902222265
E-mail: infobizkaibus@bizkaia.net
Schedule: www.bizkaia.net
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DON’T LEAVE
WITHOUT SEEING… 

The coastal villages (Getxo, Sopelana, 
Barrika, Plentzia, Gorliz and Bakio), with 

their impressive beaches and maritime 
atmosphere. The Old Port of Algorta is 
worth a separate mention, in the munici-
pality of Getxo, and the old town of Plen-
tzia, two places with a special charm. 
Getxo also has a modern sporting port, 
with an aquarium and a large leisure 
area, and golf courses. 

The inland municipalities, such as Larra-
betzu, Gamiz Fika or Meñaka, villages 

with the flavor of rural Bizkaia. Mungia, 
with an important civil and religious ar-
chitecture, is a reference locality for its 
population and commerce. Interestingly, 
in the municipality of Lezama we can find 
the team facilities of the Bilbao Athletic 
Football Club, the only club in the State 
of Spain, as well as Barcelona FC and 
Real Madrid, always in the first division of 
the Championship League.
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Bizkaia Bridge joins the two borders 
of the Estuary, the municipalities of 

Getxo and Portugalete. It was decla-
red a world heritage site in 2006 by the 
UNESCO. It was the first transporter bridge 
in the world made of a metallic structure. 
It was inaugurated on July 28, 1893, and 
is currently in full use.
Visits: Tel.: 944 801 012
E-mail:
promocion@puente-colgante.com

The Butron Castle is a Medieval cons-
truction that is found in the municipa-

lity of Gatika, twenty kilometers from Bil-
bao. The original construction was built 
in the 9th century, and has been through 
various reformations during its history, 
the last one being during the 20th cen-
tury. The castle is located in a large park, 
with palm trees and exotic species which 
highlight its surreal aspect. It is accessed 
through highway BI-3121, leaving from Ur-
duliz in the direction of Mungia. Right at 
the entrance to the municipality of Ga-
tika, the castle can be seen to our left, so-
mewhat separated from the main road. 
Currently, its interior cannot be visited.
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In Uribe Kosta we can find several wineries that 
allow visits with a previous booking, and that 

are registered in the Bizkaiko Txakolina Appella-
tion of Origin. In Larrabetzu (Barrio Legina, s/n), 
within the Azurmendi complex in the Pret a por-
ter area, visitors can enjoy the largest Txakoli 
winery in the Basque Autonomous Community, 
the Iturrialde Winery. The winery that gave the 
name Gorka Izagirre to its wine was born with 
the objective of promoting, value and save this 
ancestral wine, fruit of the Atlantic viticulture of 
indigenous varieties and expertise in our coun-
try houses.

Txakoli elaborated with grapes from our own 
vineyards of Hondarribi Zuri and Hondarribi 

Zuri Zerratie. 

Their wines are the Txakoli Gorka Izagirre Har-
vest 2011, Txakoli Uixar Harvest 2011 and 

Txakoli Arima Late harvest 2009.

Txakoli Gorka Izagirre Harvest 2011. A clean 
and shiny visual appearance that presents 

a straw yellow colour with metallic reflections 
and green iridescence, proof of its youth. A 
nose with high aromatic intensity. On a base of 
apple fruit with a balsamic covering, a linden 
flower and acacia expression appears. Taste. 
Rich, fruity and immersive.  With citric nuances 
and a magnificent aftertaste with a hint of fen-
nel. It moves around the mouth with a perfectly 
integrated fresh acidity, together with a slightly 
bitter aftertaste that activates our palate.
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Txakoli Uixar Harvest 2011. Elegant and clean 
presence. Its colour is bright yellow. Leaves 

a good presence of glycerine in the glass, with 
slow liquid detachment.  High aromatic inten-
sity with noble aromas that perfectly combine 
the very mature fruit with the citric essence of 
the orange peel, the spicy nuance of the cin-
namon, toffee and the acacia flower. The fla-
vour is long and persistent, with a magnificent 
acidity covered in sugar and alcohol, leaving 
a sweet and pleasant sensation. Smooth and 
very tasty. The retro-olfaction leaves us grape 
notes that are perfectly in tune with the citric 
sensation.

Txakoli Arima Late harvest 2009. Iridescent 
in appearance, a straw yellow colour with 

green reflections, it represents a dense liquid 
which signals a dense flavour. A high intensity 
nose, with noble notes of white fruit, mature 
pear and apple, citric peel and herbal hints.  
It’s intriguing aromatic complexity invites us to 
search within it.  It’s taste is gentle, fruity and im-
mersive.  With magnificent acidity, expression 
of white fruit wrapped in citric orange blossom 
flower and an amarescent aftertaste, with her-
bal hints and a touch of mint. It is a complex, 
smooth and balanced wine.

The Iturrialde Winery offers the possibility of vi-
sits with a tasting and pintxos and a visit with 

a winery menu.
Tel.: 946 742 706
E-mail: txakoli@gorkaizagirre.com
Web: www.gorkaizagirre.com
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In the coastal municipality of Bakio (Gibelorrat-
zagako San Pelaio, 1) we can find the Gorron-

dona Winery, pioneer of the Txakoli from Bizkaia 
Appellation of Origin as a professional winery. 

It’s geographical location, on the shore of the 
Cantabrian Sea and yet protected in the cen-

tre of a valley, means that the grapes from it’s 
vineyard that are located on the south-facing 
hillsides, Hondarribi Zuri and Hondarribi Beltza 
preferably, have their own personality.

Among their products are the Txakoli Donie-
ne, Gorrondona Red, Doniene Fermented 

in Barrels and Gorrondona White.

Doniene Txakoli Blanco. Elaborated with 
Hondarribi Zuri. Of a select harvest. It is 

the maximum expression of the variety: subtle 
nose with primary aromas of fennel, citrics, and 
apple, with a very powerful taste conferred by 
its glycerine structure, well integrated acidity 
and pleasant bitter aftertaste. 2010 and 2011 
are the recommended harvests for consump-
tion during 2012.

Gorrondona Txakoli Red. Elaborated with 
Hondarribi Beltza from the oldest vineyards 

in Bakio. Application of new techniques in the 
winery such as cold maceration with a still unk-
nown type of grape with great personality. The 
2011 harvest will be released from March 2012.
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Doniene Txakoli White fermented in new ba-
rrels. Elaborated with Hondarribi Zuri in years 

of good maturity. Selected farm.  Fermented 
and aged in new barrels of French oak. Com-
bination of primary aromas strengthened with 
wooden notes and aging. 2006, 2008, 2010 and 
2011 are the latest harvests elaborated.

Gorrondona Txakoli White. Elaborated with 
the three authorized varieties. It is a ma-

ritime and fresh wine which is associated with 
current Txakoli. 2011 is the harvest which is cu-
rrently being sold.

In the Gorrondona Winery visits are adapted 
to different tasting profiles and can be com-

plemented with gastronomy tastings. 
Tel.: 946 194 795
Email: gorrondona@donienegorrondona.com
Web: www.donienegorrondona.com
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In Gamiz Fika (Caserío Eguzkitza) we can find 
the Uriarte Winery, where Txakoli is produced 

with a medieval origin, fresh, with a certain 
sharpness and slight acidity. It’s personality co-
mes from two indigenous varieties of grape, the 
Hondarribi Zuri and the Hondarribi Beltza. 

This smooth, young, fruity wine produced in 
the winery of Caserio Eguskiza is the result of 

the wise combination of winegrowing tradition 
and modern oenological methods. Among 
their products we can find White, Rosé, Red 
and Special.

Txakoli Uriarte White. Straw yellow tone, so-
metimes with green nuances. The nose has 

varied nuances, with predominate fruity aro-
mas. Pleasantly fresh sensation on the palate 
with the constant presence of a pleasant, enri-
ching, enjoyable and lasting greenness.

Txakoli Uriarte Rosé. Between pale strawbe-
rry and raspberry. Frank aroma, with predo-

minance of fruit notes. Fresh and balanced, 
slightly acid and fruity.

Txakoli Uriarte Red. Intense red with tones from 
cherry red to violet. Frank aroma, with pre-

dominant notes of fruit and fruits of the forest. 
Fresh and balanced, slightly acid and fruity.
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Txakoli Uriarte Special. Straw yellow tone, so-
metimes with green nuances. The nose has 

varied nuances, with predominate fruity aro-
mas. Pleasantly fresh sensation on the palate 
with the constant presence of a pleasant, enri-
ching, enjoyable and lasting greenness.

In the Uriarte Winery, there is the possibility of 
carrying out a visit and a tasting. 

Tel.: 946 153 140 Mobile: 659 674 595
E-mail: info@txakoli-uriarte. com
Web: www.txakoli-uriarte.com
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Leioa is home to Mendibile Jauregia, which 
boasts a range of facilities. Its aim to provide 

a meeting point - a place for reflection, com-
munication and external action - for members 
of the Basque agrifood sector, in order to help 
them achieve their goal of achieving success 
with products which are defined by tradition 
and excellent quality.

It also takes on the challenge of transforming 
itself into a Business Centre for all those com-

panies or institutions, including those in the se-
condary and tertiary sectors, which are sear-
ching for the perfect setting for holding their 
meetings and events, with all the necessary 
services provided.
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ARRATIA-NERVIÓN

OTXANDIO-UBIDE-ZEANURI-AREATZA 
LEMOA- DIMA-ARTEA 
ARANTZAZU-IGORRE 

ETXEBARRI-BASAURI-GALDAKAO 
ARRIGORRIAGA-ZARATAMO 

ARRANKUDIAGA-UGAO MIRABALLES 
ARAKALDO-ZEBERIO-OROZKO 

URDUÑA ORDUÑA

The essence of rural Bizkaia finds com-
plete expression in this area, a region 
characterized by its spectacular valleys 
which are formed by the Arratia and 
Nervión rivers and upon the massif, Gor-
beia, the highest peak in Bizkaia. Arratia 
Nervión is one of the favorite territories 
among the Bizkaia people for hiking 
and mountain walking, an area where 
charming small rural municipalities thri-
ve, surrounded by a privileged nature, 
with villages of a notable industrial cha-
racter, such as Basauri. 

The furthest municipality is found at less than 
one hour from Bilbao, with easy access 
through a modern network of highways and 
public transport (train, metro and bus). 

TRAIN (RENFE)
Commuter trains: Bilbao Abando-Orduña
Tel. : 902 320 320
Schedule: www.renfe.com

TUBE BILBAO
Tel.: 944 254 025
E-mail: info@metrobilbao.net
Schedule: Web: www.metrobilbao.net
Line 1 : Bilbao-Plentzia.

BUS (BIZKAIBUS)
Tel.: 902 222 265
E-mail: infobizkaibus@bizkaia.net
Schedule: www.bizkaia.net
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DON’T LEAVE
WITHOUT SEEING… 

The Natural Park of Gorbeia, an ideal 
space for nature and mountain lo-

vers, is formed by the regions of Arratia-
Nervión (Areatza, Artea, Orozko, Zeanuri 
and Zeberio), in Bizkaia, and foothills in 
Gorbeia, in Araba. It is the largest natural 
park in the Basque Autonomous Commu-
nity (Bizkaia, Araba, Gipuzkoa), with an 
extension of 20,016 hectares. Considered 
one of the most beautiful areas of Euskal 
Herria, it has an incalculable landscape 
and cultural value. In the Areatza squa-
re (Gudarien Plaza, 1), the heart of the 
Valley of Arratia, found in Parketxea, In-
terpretation Centre of the Natural Park 
in Gorbeia, which corresponds to the 
territory of Bizkaia. Open every day from 
10:00 to 14:00 and from 16:00 to 18:00. 
Information and group bookings by tele-
phone 946739279.

The Cross of Gorbeia is one of the sym-
bols of the Basque people, and the in-

habitants of Bizkaia especially. Situated 
on the peak of the Gorbeia mountain, 
the first cross was inaugurated on Novem-
ber 12, 1901, as a Christian symbol, and 
was 33 meters high. The cross today, af-
ter two reconstructions, is 17 meters high, 
and has a square metallic base structure 
of 5 meters on each side, whose four feet 
are buried in concrete bases which stand 
out from the ground to protect them from 
corrosion. The North and East feet are in 
Bizkaia, and the South and West are in 
Araba. Although it maintains its religious 
character, the Cross of Gorbeia has also 
been converted into a symbol for moun-
tain lovers.
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Orduña is a geographical island in 
the Bizkaia territory, because it be-

longs to Arratia Nervión, but it shares a 
valley with the border of Ayala, a region 
of Alava, which gives the municipality a 
special singularity. However, this singula-
rity has not influenced the clear Bizkaia 
identity of Orduña. This is due to its rele-
vant role in the economical history of the 
Lords of Bizkaia as an important com-
mercial square, which converted it into 
the only medieval city with historical te-
rritory, which has now been declared a 
historical monument site. Orduña, with 
spectacular natural landscapes (Ordu-
ña Port, Delika…), is an ideal place for 
hiking and mountain walking, as well as 
adventure sports such as paragliding. The 
Council of Orduña offers guided tours to 
the historic monumental part of the city: 
Saturdays: Leaves the Tourist Office. Pre-
vious booking is essential, limited places, 
groups are not admitted. A la carte visits: 
Previous booking is essential. Bookings at: 
www.atezabalturismo.com
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In Arratia and Nervión various wineries 
with the Bizkaiko Txakolina Appella-

tion of Origin coexist, although only one 
allows visits: Gure Ahaleginak, in Orduña 
(Barrio Ibazurra, 1), is a family winery loca-
ted in a beautiful area (previously known 
as the “Winery Route”) surrounded by it’s 
own vineyards which are equipped with 
antifreeze systems such as sprinklers and 
aeration, given that Orduña, the only 
Lordship City of Bizkaia, is at an altitude 
of 314 km. 

Among its products are the White 
Txakoli Gure Ahaleginak and Red 

Txakoli Filoxera. 

White Txakoli Gure Ahaleginak. This 
is a young Txakoli with the varieties 

Hondarribi Zuri 85%, Sauvignon 10% and 
other improvers 5%. Lemon yellow in co-
lour with green tones, crystalline, fruited 
apple aroma and hints of tropical fruit, 
personal character, and clean and long 
finish with the characteristic personality 
provided to these vineyards by the mou-
ntains and the unique climate of ORDU-
ÑA. 

Red Txakoli Filoxera.  New red Txakoli 
with limited production of 1,000 bott-

les.

It is possible to see the vineyards and ca-
rry out a tasting in the winery. Visit days 

and timetables: Saturdays, Sundays and 
holidays, from 11:00. For groups of mini-
mum 4 people and maximum 50. Pre-
vious booking is required.
Tel.: 605 746 277
E-mail:
maitedurana@gureahaleginak. com
Web: www.gureahaleginak.com
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LAS ENCARTACIONES

BALMASEDA-KARRANTZA-LANESTOS 
ARTZENTALES-ZALLA-GORDEXOLA 
GUEÑES-ALONSOTEGI-GALDAMES 

SOPUERTA-TRUCIOS TURTZIOZ 
MUSKIZ-ZIERBANA 

Las Encartaciones is one of the territories 
of Bizkaia with the most historical and 
cultural heritage. A region crisscrossed 
with route ways, from the plateau to the 
sea, which has seen the passage of in-
numerable pilgrims and merchants that 
left an important legacy: palace, tower 
houses, churches and hermitages, cave 
paintings… A region that, as well as ha-
ving an important heritage, is a privile-
ged natural area, with protected parks, 
mountains, beaches and caves.
+ info: www.visitenkarterri.com

TRAIN (FEVE)
Station la Concordia (Bailen, 2). 
Tel.: 944 250 615
Schedule: www.feve.es
Destination: Balmaseda-Sodupe-Güenes-
Zalla-Turtzioz-Karrantza.

TRAIN (RENFE)
Station: Bilbao Abando
Tel. : 902 320 320
Schedule: www.renfe.com
Destination: Ortuella-Muskiz.
Line: Bilbao-Muskiz C-2.

BUS (BIZKAIBUS)
Tel: 902 222 265
E-mail: infobizkaibus@bizkaia.net
Schedule: www.bizkaia.net
Destination: Gueñes-Gordexola-Zalla
Balmaseda-Orturlla-Zierbana-Muskiz

BUS (CONTINENTAL AUTO)
Station. Termibus.
Tel.: 944 395 077 
Schedule: www.alsa.es
Destination: Gordexola
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DON’T LEAVE
WITHOUT SEEING… 

Armañón Natural Park: located to the 
far west of Bizkaia, this calcareous 

mountainous massif holds the municipa-
lities of Karrantza and Turtzioz, occupying 
a surface of 2,996 hectares. The basically 
calcareous nature of the massif results in 
a surface landscape with spectacular to-
pography and a subterranean landsca-
pe with more than 200 caves, including 
the most well known, Pozolagua, and 
catalogued chasms that have a notable 
geological, paleontological, speleologi-
cal and biological value. There are impor-
tant extensions of indigenous holm oak, 
oak, beech and mixed woods with lus-
cious hillsides and deep-rooted streams. 
The presence of an important number of 
species that can be found in their natu-
ral habitat of the Armañón Natural Park is 
also worth noting. There are various hiking 
routes through the natural park. 

In the Pozolagua Cave, we can see a 
phenomenon that is almost unique in 

this world: an impressive concentration of 
eccentric stalactites. It is only possible to 
admire another case of similar magnitu-
de in the Australian continent. This cave 
was discovered by mistake in 1957, and, 
after a process of rehabilitation, it has 
been opened to the public, so that its ri-
ches can be admired. Address: Peñas de 
Ranero, in Karrantza.
Tel.: 946 806 928 Mobile: 649 811 673
E-mail: turismo@karrantza.org
Web: www.karrantza.org
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Las Encartaciones is a region full of mu-
seums. The most visited are: 

Museum of Encartaciones
Abellaneda neighborhood,
s/n, Sopuerta.
Tel.: 946 504 488 - 946 104 815
E-mail: enkarterrimuseoa@bizkaia.net
Web: www.enkarterrimuseoa.net

Museum of Mining
in the Basque Country 
Campodiego neighborhood, 3
(Antiguo Matadero),
Gallarta (Abanto-Zierbana).
Tel.: 946 363 682
E-mail:informacion@museominero.net
Web: www.museominero.net

Boinas La Encartada Museum
Peñueco neighborhood, 11,
Balmaseda.
Tel.: 946 800 778
E-mail: info@laencartadamuseoa.com
Web: www.laencartadamuseoa.com

Museum of Antique and Classic Cars 
Concejuelo neighborhood,
Galdames.
Tel.: 946 802 976
Mobile: 649 412 001
Web: www.torreloizaga.com
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Karpin Abentura is a rescue centre 
for wild animals, designed mainly for 

younger audiences. It offers the possibi-
lity of enjoying different thematic areas 
related to dinosaurs during the visit. The 
final objective is to achieve that, in gene-
ral, we are all more conscious of the fact 
that animals and plants are living beings 
that must be respected. Address: Biañez 
neighborhood, 37, Karrantza.
Tel.: 944479206 - 946107066
Mobile: 626622245
E-mail:
karpinabentura@karpinabentura.com
Web: www.karpinabentura.com

La Playa de La Arena, situated in the 
municipalities of Muskiz and Ziérbena, 

represents one of the most important 
natural places in Bizkaia. It is the second 
largest sand dune on the Bizkaia coast, 
at almost one kilometer long. It is consi-
dered one of the most important places 
for practicing surfing in the entire Canta-
brian coast, a sport which can be consi-
dered along with canoeing due to its clo-
seness and the conditions of the Pobeña 
Estuary. 
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Balmaseda is a municipality known in-
ternationally for its famous Holy Week 

and Living Passion. To discover this tradi-
tion, the best option is to visit the Interpre-
tation Centre of the Passion in Balmase-
da. Adress: Santa Clara church, Campo 
de Las Monjas street. Tel.: 946 801 438
Web: www.balmaseda.net
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The Virgen de Lorea winery offers visits 
to its vineyards and winery. Since the 

end of the 17th Century in the neighbou-
rhood of Flor de Otxaran (in Zalla), the 
Laiseka family, ancestors of the current 
owner, have been elaborating cider and 
Txakoli. Currently, Virgen de Lorea Winery 
elaborates two brands of Txakoli: Aretxa-
ga and Señorío de Otxaran, the latter in 
white and red varieties, as well as Txakoli 
Orujo, an innovative product. 

Txakoli Aretxaga. Obtained from the 
remainders of pressing. Straw yellow, 

clean, medium intensity nose with her-
bal and fennel together with citric sensa-
tions. Long-lasting flavours and light in the 
mouth. Fruity.

Txakoli Señorio de Otxaran. Obtained 
from a special selection of grape and 

flower must. Greenish-straw yellow, clean, 
lasting nose, aromas of mature fruit (me-
lon), citric (lemon). Tasty, fresh, balanced, 
fruity, with citric and bitter notes.

The region of Las Encartaciones meets 
all the ideal conditions for obtaining 

the best Txakoli: calcareous-clay ground, 
rainfall and moderate temperatures, and 
cold winds from the North; technical and 
human measures do the rest. The Virgen 
de Lorea farm – next to the Winery – is 
the largest vineyard dedicated to Txako-
li in the Basque Country. Currently, it has 
more than 15 hectares and 9 more that 
are associated. Address: Barrio Lorea s/n, 
Otxaran-Zalla. Tel.: 944 234 035
Web: www.bodegasvirgendelorea.com
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WINERIES
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ABIO
 
BRANDS: ABIO
Elexalde, 5 - Basigo Street
48130 - BAKIO
94 619 43 45
www.abiotxakolina.com

AMEZKETA
 
BRANDS: AMEZKETAKO
Santa Marina, 4
48215 - IURRETA
94 681 38 00

AMUNATEGI
 
BRANDS: AMUNATEGI
San Bartolomé, 57
48350 - BUSTURIA
94 687 00 24
www.amunategi.eu

LA ANTIGUA
 
BRANDS:
ANTIGUAKO AMA
Burgos kalea 20
48460 Urduña-Orduña
945 383 232

ARESTI
 
BRANDS: ARESTI
Etxebazarre - Mesone, 1 - ARESTI
48950 - ERANDIO
94 467 48 44

ARRITXOLA
 
BRANDS:
ARRITXOLA ETXEKOA
Eguskiza, 20. 48200 - DURANGO
94 681 38 73
pedidos@txakoliarritxola.com

AXPE
 
BRANDS: AXPE
Atxondoa, 13. Axpe Street
48270 - MARKINA-XEMEIN
94 616 82 85
www.axpesagardotegia.com

AZLOA
OXIBALTZA, S.L.
 
BRANDS:
OXINBALTZA - MUXIKA
KATAN - MAIORA -MAUMA
Magunas, 27 - Oxinbaltza Street
48392 - MUXIKA
oxinbaltza@oxinbaltza.com
www.oxinbaltza.com
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BASALBEITI
 
BRANDS:BASALBEITI
Goitioltza, 37 - Basalbeiti Street
48196 - LEZAMA
94 455 61 46

BASIGO
 
BRANDS: BASIGO
Basigo Bide Nagusia, 76
48130 - BAKIO
94 619 42 71

BERROJA
 
BRANDS: AGIRREBEKO - BERROIA
Alda. Urquijo, 22 - Ppal. Right
48008 - BILBAO
94 410 62 54
txakoli@bodegaberroja.com
www.bodegaberroja.com

BIKANDI
 
BRANDS: BIKANDI
Artabila, 5.
48200 - DURANGO 
94 681 65 19
info@vinasulibarria.com
www.bikanditxakolina.com

BODEGAS DE GALDAMES
 
BRANDS: TORRE DE LOIZAGA
El Bentorro, 4.
48191 - GALDAMES
94 610 49 04
www.vinasulibarria.com

CANTELI
 
BRANDS: CANTELI
Artxube
48840 - GUEÑES
94 437 01 63

DONIENE GORRONDONA
 
BRANDS: DONIENE ORUJO H. 
DONIENE BARRICA - DONIENE ORUJO
GORRONDONA BLANCO
DONIENE BLANCO - GORRONDONA TINTO
Gibelorratzagako San Pelaio, 1 
8130 - BAKIO
94 619 47 95
gorrondona@donienegorrondona.com
www.donienegorrondona.com

EGUZKIALDE
 
BRANDS: EGUZKIALDE
Haro Plaza, 4 - 7º A 
48006 - BILBAO
94 424 36 27
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ELIZALDE
 
BRANDS: MENDRAKA
Mendraka, 1 - Elizalde Street
48230 - ELORRIO
94 682 00 00
kerixa@gmail.com

ERDIKOETXE
 
BRANDS: ERDIKOETXE
Kortederra, 10 
48960 - GALDAKAO
94 457 32 851

ETXEBARRIA
 
BRANDS: ETXEBARRIA
Igartua, 25 - Txoñebarri Street
48110 - GATIKA
94 674 20 10 
txakolietxebarria@hotmail.com

GARKALDE
 
BRANDS: GARKALDE
Goitioltza, 8 - Garkalde Street
48196 - LEZAMA 
94 455 64 12

GURE AHALEGINAK

BRANDS:
GURE AHALEGINAK - OSTEBI - FILOXERA
Ibazurra, 1 - Aptdo. 7 
48460 - ORDUÑA
94 538 41 26
maitedurana@gureahaleginak.com
www.gureahaleginak.com

GURRUTXAGA
 
BRANDS: GURRUTXAGA BLANCO
GURRUTXAGA ROSADO
Baurdo, s/n
48289 - MENDEXA 
94 684 49 37

HARIZPE
 
BRANDS: HARIZPE
Goimendia, s/n
48700 - ONDARROA
615 730 615
agroturismoharizpe@gmail.com
www.harizpe.com

ISASI
 
BRANDS: ISASI
Fauste, 96 - Trazaola Street 
48215 - IURRETA
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ITSASMENDI
 
BRANDS: 
ITSASMENDI - ITSASMENDI Nº 7
ITSASMENDI UREZTI
Arane s/n 
48300 - GERNIKA 
94 627 03 16
info@bodegasitsasmendi.com
www. bodegasitsasmendi.com

ITURRIALDE
 
BRANDS:
GORKA IZAGIRRE - ETXANO JAUREGI 
NEKESOLO - HAIZEA - EGIA ENEA
MARKO - MUNETABERRI - UIXAR
Legina, s/n. 48195 - LARRABETZU
94 674 27 06 
txakoli@gorkaizagirre.com

KANDI S.A.T.
 
BRANDS: KANDI
Ugarte Goikoa, 12
48392 - MUXIKA
94 625 80 40

KERIXENE
 
BRANDS: KERIXENE
Orueta, 6 
48314 - GAUTEGIZ-ARTEAGA
94 625 68 61

KOKOLO
 
BRANDS: KOKOLO
Sabino Arana, 9 - 3º Left.
48013 - BILBAO
94 427 64 69 

KUKUTZE
 
BRANDS: KUKUTZE
Axpe Auzoa, 85 Bis - Kukutze Street
48350 - BUSTURIA
94 617 10 74 

LANEKO
 
BRANDS: LANEKO
Okamikako Industrialdea, 2 - 5A
48289 - GIZABURUAGA
94 684 20 26
lanekoleartibai@euskalnet.net

LARRABE
 
BRANDS: LARRABE
Garaioltza, 103 - Usategi Street 
48196 - LEZAMA
94 455 64 91
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LARRINGAN
 
BRANDS: LARRINGAN
Mendiola, 54 - Larringan Street
48220 - ABADIÑO
94 620 36 80 

LLARENA
 
BRANDS: LLARENA
Eras de Polanco, 13 
48460 - ORDUÑA
94 538 43 00 

LURRASKA
 
BRANDS: LURRASKA
Kanpantxu - Lurraska Street 
48320 - AJANGIZ
94 625 72 45 

MAGALARTE LEZAMA
 
BRANDS: MAGALARTE
Garaioltza, 92 Bis 
48196 - LEZAMA
94 455 65 08

MENDIBILE JAUREGIA 
 
Mendibile, 42 - 48940 Leioa 
94 607 60 66 
idazkaritza@mendibilejauregia.com 
www.mendibilejauregia.com 

MERRUTXU
 
BRANDS: MERRUTXU
Arboliz, 15 - Merrutxu Street
48311 - IBARRANGELU
94 627 64 35
info@merrutxu.com 
www.merrutxu.com 

OLETXE
 
BRANDS: OLETXE
Arteaga, 23 - Oloetxebarri Street
48170 - ZAMUDIO
94 452 03 05 

OMABEITI
 
BRANDS: OMABEITI
Basondo, 12 - Omabeiti Street
48315 - KORTEZUBI
94 625 45 54 
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OTXANDURI
 
BRANDS: OTXANDURI - ARTZAI
Otxanduri Behekoa Street, 41
48498 - ARRANKUDIAGA
94 648 17 69

PIPAS
 
BRANDS: PIPAS
Piedade Street, 15
48280 - LEKEITIO
94 684 11 79 

SASINES
 
BRANDS: SASINES
Bersonaga, 33 - Sasines Street 
48195 - LARRABETZU
94 455 81 96 

TXABARRI
 
BRANDS:
TXABARRI BLANCO
TXABARRI ROSADO
TXABARRI BL. EXTRA 
TXABARRI TINTO
Juan Antonio del Yermo, 1 - 4º C
48860 - ZALLA
94 639 09 47
itxasa@yahoo.es 

TXORIERRIKO
UPELTEGIEN ELKARTEA

BRANDS: BITXIA
Erroteta, s/n 
48115 - MORGA 

URIARTE
 
BRANDS:
URIARTE BLANCO - URIARTE ROSADOA
URIARTE ESPECIAL - URIARTE TINTO
Acillona, 42 - Eguskiza Street 
48113 - GAMIZ-FIKA
94 615 31 40
www.txakoli-uriarte.com

URIONDO
 
BRANDS: URIONDO
Uriondo Auzoa, 2
48480 - ZARATAMO
94 671 18 70

VIRGEN DE LOREA
 
BRANDS:
ARETXAGA - SEÑORIO DE OTXARAN
Lorea s/n
48860 - OTXARAN-ZALLA
94 423 40 35
ajuriaguerra@spankor.com
info@merrutxu.com
www.bodegasvirgendelorea.com
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A journey around the Txakoli de Bizkaia, 
from the vineyard to the tasting room, 
represents a unique experience:  to del-
ve into the heart of Bizkaia, to discover 
its incomparable beauty and important 
architectural heritage, to taste its presti-
gious cuisine and to enjoy the warmth 
and hospitality of its people. Dozens 
of wineries and vineyards, scattered 
throughout rural and seafaring Bizkaia, 
less than one hour from Bilbao, will 
enable our visitors to discover the exce-
llence of an ancestral wine which is the 
pride of Bizkaia’s people; furthermore, in 
recent years, it has become the leading 
ambassador for Basque cuisine. 




