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This card is your passport to savings and
convenience when planning your stay in Bilbao;
use it for public transport, museum and theatre
tickets, restaurants, shops and other leisure
activities. Request one in any Tourism Office
or at:
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Wine tourism

Cuisine in these
parts has a

“special shine”

A

4

re you a lover of the good table? Then
you are in the right place. Not in vain is
Bizkaia one of the temples of Basque
cuisine, where tasty dishes like cod
Biscay, ratatouille or Ondarresa-style hake,
among many others, were created. And while
the preparation has its secrets, the highest
quality raw material is essential and both
land and sea are well-stocked to provide top
quality produce. So be sure not to miss out on
a visit to a market during your stay to see the
products for yourself, take a stroll around the
fishing villages and coastal towns and once you
get to know the tastiest varieties, try them right
here or take some home. Like it?
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Wine tourism

You will be delighted

TO VISIT
Land and sea products look
good enough to eat

W

hether their fare comes from the sea or the
caseríos, visiting the markets is a fantastic
experience because in addition to getting to
know the products on which the gastronomy
is based you will love the authentic, bustling atmosphere.
You could begin with the La Ribera municipal market in
Bilbao, the "proper one" as the locals call it, which also has
the largest covered area of any market in Europe. While in
Bilbao you can also see the Ensanche and Abando markets,
among others, and don't miss the picturesque stalls loaded
with delicious produce in nearby Portugalete.
A visit to the Gernika-Lumo market would also be a
rewarding experience. It displays the best products from
the caseríos every Monday all year round but is at its
spectacular best on the last Monday of October. The market
in Mungia, on the other hand, is open on Fridays.
Be sure not to miss the special interest fairs and markets
held on certain dates: the Santo Tomás market in Bilbao and
Lekeitio or San Blas in Abadiño in February.
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And of course the daily catch direct from the fishing boats
is unloaded and placed on sale at the Santurtzi fish market.

Getting to know its

MARKETS

you can discover the identity of a people

Monday in Gernika-Lumo

Wherever you go you will find it
easier to appreciate the nature
of the people, their customs
and lifestyle and the identity
of the country when you get to
know the products typical of
their gastronomy. Everything is
close to hand in this privileged
land. The natural resources are
generous here and both land and
sea provide quantity and quality
in equal doses. Take a look and
you will see how good it is.

A
GOOD
IDEA

!

La Ribera
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You will be delighted
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TO VISIT
NEW FRUIT APPEARS

THE VERY BEST IS READY
This is the season when the highly regarded
Cantabrian Sea “antxoas”, that appear at the
same time as the wholesome mackerel can
be caught. The shepherds make their delicious
curds and the gardens of the caseríos harvest
the first peas and broad beans.

SPRING

AUTUMN

Numerous varieties of beans are collected
from the market gardens, potatoes, from
the fields and the hills yield mushrooms
and other edible fungi. The trees are loaded with chestnuts, hazel nuts, apples
and pears... the harvest is rich and varied.
And we must not forget the grape harvest
to make the “txakoli”.
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SEASONAL

PRODUCTS
SUMMER

WINTER

PROFUSE BOUNTY

COOKING OVER A LOW FLAME

White and red tuna, sardines, hake,
“txipirones”, cod, sea bass, sea bream...
summer here has an intense marine
flavour but is also horticultural: delicious
peppers, ripe tomatoes, tasty Tolosa
peppers and leeks...

Here, winter and gastronomy make a
good couple. Cauliflower, beans, edible
thistle, leeks... are well accompanied
by the butcher's fare that adds black pu
dding, meats and bacon. The bream and
elvers arrive from the ports and appear at
the celebrations.

You will be delighted
Wine tourism

Wine tourism: the pleasure
of a trip around the wine

TO VISIT

One of the great pleasures: travelling and enjoying
the cuisine and wine of the area. Bizkaia gives you the
chance to discover the essence of a prized harvest:
“txakoli”. You will find white (between 85 and 90% of
the total production), white aged in barrels, rosé and
young wine.

A
GOOD
IDEA

Bizkaia txakoli
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Try it in its
place of
origin

!

It bears the Designation of Origin
Label that covers Encartaciones,
Uribe, Duranguesado, LeaArtibai and Arratia-Nervión
districts. The coastal and interior
climate, the grape varieties and
the skill of the wine makers
provide a product of diverse
nuances but always of proven
quality. This is the Txakoli from
Bizkaia - Bizkaiko Txakolina
- intensely local product with
typical, well differentiated
organoleptic qualities.

Now you only need to visit a winery and enjoy an experience full of nuances. Those that are open to visitors
usually include wine tasting and may offer pintxos or
even a delicious full meal (on prior request) or the option of renting a txoko...
Some that you might want to try are Itsasmendi
in Gernika-Lumo, Berroja in Muxika, Amunategi
in Busturia, Talleri in Morga, Doniene Gorrondona
in Bakio, Merrutxu in Ibarrangelu, Iturrialde in
Larrabetzu, Axpe in Markina-Xemein, Gorka Izaguirre
in Larrabetzu, Uriarte in Fika-Gamiz, Gure Ahaleginak
in Orduña, Virgen de Lorea in Otxaran-Zalla, Medibile
Jauregia in Leioa and Magalarte in Lezama.
www.bizkaikotxakolina.org
If you would like to dig deeper into the history of this
typical wine there's no better way than to visit the Txakolingunea (Txakoli Museum). And if you want to see
a curious city winery or enjoy a tutored tasting, visit the
Bodega Urbana in the Bilbao city centre.
www.bodegaurbana.com

TXAKOLIBUS
Get on the bus and it wil take you to a “txakoli”
winery, a real beer brewery and a talos bakery.
You can also taste one of the prized wines
matured on the sea-bed in the “Bajo el Agua
Factory”.

Bodega Iturrialde (Larrabetzu)

Well preserved

W

hite and red tuna, belly cuts, anchovies...
The Basque Country is responsible for 10%
of the nation's fish canning industry. A good
part of the fish auctioned in the markets of
Bizkaia is earmarked for canning. Take the chance to
visit a canning factory. See the artisan-based process
for yourself.
www.zallo.com
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You will be enchanted by

WALKING

We're off for some

TXIKITEO

Txikiteros
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“Txikiteo” is a deeply rooted custom
in Bilbao and the rest of Bizkaia and
consists of going from bar to bar
drinking wine while engaging in lively
conversation. The name comes from
the traditional glass with its thick
bottom and sides which ensured that
very little wine is drunk at each place:
literally a “txikito” (a wee dram). This
is just as well given the number of
stops.

Txikito

I

t can be said that no town in Bizkaia is without
its “txikiteo” quarter, a custom also known as
“poteo”. It tends to be a route with lively bustle
that spills over into the street. Experiencing
this atmosphere means mixing with the local
people at their most authentic, so including it in
your exploration is mandatory if you want say
you have shared their customs.

Roam the Old Quarter, Deusto and Poza,
Ledesma, García Rivero and Diputación
streets in Bilbao, or take in any inland or
coastal town where you will be sure to
find one or various streets with this
authentic atmosphere.

You will be enchanted by
Wine tourism

WALKING

PINTXOS

a delight with every step
14

This is an exclusively Basque tradition. They started out as snacks
served in bars that needed to serve something to accompany
the wines. Little by little they became indispensable due to their
irresistible attraction, making the route so much more enticing.

Here you are: anchovies on serrano
ham and goat milk cheese... sliced
courgette topped with faux elvers
on a base of boiled egg... juicy
“gildas”, Tolosa peppers, olives
and anchovy... the list is endless.
This is miniature cuisine that
fills the bars of the taverns, a
multicolour scene that will really
catch your eye.
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Some make an entire meal of them, while others prefer to treat
them as a delicious, irresistible starter. As you will find, you don't
have to be very hungry to succumb to these morsels that entice
you by their colour and delectable appearance.
The “pintxos” are the same as for “txikiteo”... just let yourself go.

A bar full of pintxos

Wine tourism

You will be amazed by

TO ATTEND

EVENTS

& CONTESTS
COAST

Cuisine

for all kinds of visitor
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There will be no agenda problems.
No matter when you visit Bizkaia you
will be sure to find a gastronomic
event to suit your schedule.
The competitions are a reflection
of the popular culture and culinary
customs of a people that knows how
to enjoy cooking.

INLAND
A
GOOD
IDEA

!

Gastronomic Competition in El Arenal (Bilbao)

March
Presentation of the Txakoli vintage in Bakio
Hake Day in Ondarroa
April
Presentation of Txakoli in Bilbao
May
Antxoa Eguna (Anchovy Day) in Ondarroa
Arrain Azoka (fish fair) in Bermeo
June
Txakoli Day in Urdaibai. Gernika-Lumo
July
Day of the Sardine in Santurtzi
International Paella contest in Getxo
White Tuna Week in Lekeitio
Green Pepper Day in Gernika-Lumo
The Basque Music & Cooking Festival in Mundaka
August
Idiazabal Cheese Day in Plentzia
Sukalki Eguna (meat stew day) in Gernika-Lumo
Cod Contest in Portugalete
Gastronomic Contests during Aste Nagusia in Bilbao
September
Bizkaia Rabbit and Cider Day in Gernika-Lumo
Sukalki Eguna (meat stew day) in Bermeo
Ragout Championship in Urduliz
October
Cider Day in Abanto-Zierbena
Itsaski Azoka (seafood fair) in Zierbena
Txipiron (calamari) Gastronomic Festival in Lekeitio
Slow Food Fair in Bilbao
November
Gernika Bean Day in Gernika-Lumo
December
Snail Day in Gernika-Lumo

January
Black Pudding and Chorizo Championship in Munguia
February
San Blas Fair in Abadiño
March
Pork Butchers' Fair in Sopuerta
April
Txakoli Eguna (Txakoli Day) in Larrabetzu
May
Txakoli Day in Zalla
Okela Eguna (beef day) in Markina-Xemein
San Blas Fair in Zeanuri
June
Txakoli Day in Lezama
Cherry Fair in El Regato. Barakaldo
July
Sukalki Eguna (meat stew day) in Mungia
September
Sukalki Championship (meat stew) in Larrauri
October
Putxeras Contest (beans with condiments) in Balmaseda
December
Bread Day in Galdames
Pork Day in Murueta
Fair of Santa Lucía in Orozko

www.academiavascadegastronomia.com
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You will be amazed by
Wine tourism

TO ATTEND

Paellas in Getxo
18
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T

hey represent deep rooted customs and
are related to the culinary culture of each
area. These proposals cover numerous
towns and villages as contests, pilgri
-mages, etc. where the quality does not suffer
because of their popularity.

A
GOOD
IDEA

!

Join the main actors in these proposals to
share the atmosphere and learn the secrets
of our recipes at the same time.

One example is the Putxera they cook in
Balmaseda an adaptation of the well-known
cocido (stew) invented by train drivers to have a
hot meal by taking advantage of the steam from
their locomotives.
The following are also important: Antxoa
Eguna, in Ondarroa; Sukalki Eguna, in Mungia
and Gernika-Lumo; Arrain Azoka, or fish fair
in Bermeo; the Sardine Day held in Santurtzi;
the White Tuna Fair in Lekeitio; in Zierbena the
Itsaski Azoka, or seafood fair... in addition to
other competitions such as the Cod contest in
Portugalete, the Paellas of Getxo, the Marmitako
(stew pot), Paella and Cod in Lekeitio and
Ondarroa, or the Aste Nagusia, (festive week)
gastronomic competition in Bilbao...
Aste Nagusia

Charcoal grilled sardines

Wine tourism

You will be thrilled

TO JOIN IN

ALL YOU NEED
TO ENJOY

- Submarine wine laboratory, Plentzia
- Heed the call of the sea, Lekeitio and Ondarroa
- Visit the Zallo canning factory in Bermeo
- Delight your palate:
Pintxo routes in Bilbao
Monday in Gernika. One of the most traditional markets
Pintxo and wine-matching course (Bilbao)
Gernika-Lumo, Pintxo route
Gorliz, Pintxo tasting
Guided Pintxo tour, Bilbao
- Fungi safari in Encartaciones. Valle de Karrantza
- Gastronomy becomes an art form. Learn with Daniel García in Bilbao
- Txakoli, a unique wine, a unique land:
Tasting of Txakoli: Orduña
Txakoli in Bakio: Bodega Doniene Gorrondona
Txakoli in Urdaibai: Bodega Itsasmendi, Gernika-Lumo
- Shepherd for a day: Cheese with denomination of origin: Abadiño
- The chef inside you: Make your own Putxera in Balmaseda
- Wine tourism: guided visits to the wine and Txakoli routes:
Ecotourism experience in Ibarrangelu-Urdaibai
- Visit Naturmendiola, a small artisan workshop
- Gastronomic experience: guided visits to the key places
in Lekeitio, pintxo and txakoli tasting, and optional visit to the
Lagar de Sosoaga in Lea Artibai
- Santurtzi Gourmet: Pintxo and drinks route to learn about the
local history and traditions linked to gastronomy and the sea.

Learn from
the best
20

A
GOOD
IDEA

Cooking workshop with Daniel García

!

Once you are here you can have
various culinary experiences:
one: taste any of the delicacies of
this culinary firmament in situ;
two: take some products home
with you; three: put what you
have learnt into practice in the
workshops led by the great chefs.
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You will be thrilled
Wine tourism

TO JOIN IN

TXOKOS

Cooking among friends

22

Enjoy one of the great gastronomic
experiences, first cooking and then
tasting the dishes you have prepared.
The members are usually authentic
gourmets who prepare their creations
in perfectly equipped kitchens as good
as those used by top professional
chefs. They are called “txokos”, and they
can be found everywhere, always in
well-equipped, pleasant surroundings
for a really special experience: great
food, even better company and to top
it off, a game of cards... and a glass of
“patxaran” (sloe liquor) at hand.

dareIt's your turn to cook
A
GOOD
IDEA

!

Here you have a small
but truly authentic
selection of typical dishes
from Biscay. There are so many
and they are so good that it is hard to
be brief. You'll see.

BACALAO
BIZKAINA

BACALAO
AL PIL-PIL

One of the great dishes of the
Basque Country. Although it
seems to be prepared with
tomato, the main ingredient
in its sauce is actually the red
"choricero" pepper.

Onomatopoeic name
that refers to the bubbling
sound originated when
moving the earthenware
dish in circles while the
mix of oil and cod skin jelly
emulsifies.

GERNIKA
PEPPERS

PISTO BILBAO-STYLE

A delicious bite that really only needs
a good fresh product, very hot oil and
15 seconds on each side in the frying
pan. Wait 30 seconds, add salt... and
savour.

Courgette, pepper, tomato,
onion... that's ratatouille. And if
you add an egg and let it cook,
you've made a “pisto” Bilbaostyle. A classic of this cuisine.

MARMITAKO
Marmita... the cooking pot
where marmitako used to be
prepared in the fishing boats.
The most important thing is
that the white tuna, the main
ingredient, is juicy. Potatoes,
s p r i n g o n i o n , p e p p e r,
garlic and tomato complete
the recipe.

23

GERNIKA
BEANS
Recently-made pork products,
beans collected from the
garden at their ripest..., This
is such a filling dish that you
won't want anything else.

You will be thrilled
Wine tourism

TO JOIN IN

Experiment

An edible fungi safari, be a shepherd
for a day, learn to make talos...
There are many proposals and all are attractive. Bizkaia has
a wide range of activities designed to ensure that you enjoy the
most authentic experiences. You will be in contact with nature, for
example, in a fungi safari through the Encartaciones, stroll through
native forests of oak and beech, learning to find the most precious
mushrooms guided by a specialist.

from the origin

Another option is to be a shepherd for a day in the Gorbea nature
reserve, accompanying him in his daily work, producing fresh
cheese, curds... the traditional way.

Shepherd for a day

24
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And if you want to be a miller for a day, in the Gamiz-Fika area you
can learn how to make a “talo”, a traditional corn tortilla, grinding
the grain, understanding the reason for roasting it, for the choice of
this specific variety of corn and ending up by eating a delicious talo.
www.visitenkarterri.com
www.gorbeiaeuskadi.com
www.basquemountains.com

A
GOOD
IDEA

!

Contact any Tourism
Office or surf the web...
You only have to
choose: the adventure is
guaranteed

“Talo” workshop

Fungi safari

Wine tourism

You will love

SHOPPING

From the

26

SEA
to the tin
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T

he sea is generous with the fruits it
provides here. You are in a land where
the cold rough seas of the Cantabrian
sea with its strong north winds combine
to form a unique fishing ground. White tuna,
anchovies, sardines, tuna, mackerel, cod...
whether salted, pickled, canned... they all
come to you with a quality you can appreciate
in their incomparable texture and flavour. The
proof is in the worldwide fame of the fishing
industry in these ports, from which much of the
processed and packaged products you find in
the specialised shops originate. White and red
tuna account for the majority of the preserved
goods. They are formed by the catch at origin
and the excellence of the processing does the
rest. Check it out.

A
GOOD
IDEA

!

You will find it easy to discover
a wide range of quality products
that you can share with family
and friends when you get home.
They make excellent gifts.

You will love
Wine tourism

SHOPPING

P

eppers, beans, leeks, green beans, beets, onions,
apples, nuts... the list of products from the farms and
gardens is endless and all is of proven quality. They
are small farms that combine the quality, local nature
and freshness of a harvest that results from unsurpassed
care at any time of the year. It is understandable: the greater
part of the innovative or traditional recipes that will become
the stars of the cuisine originate here. It is only natural to give
them the care they deserve.
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You will also find processed products of the highest quality
such as the honey, bread, cheese and cider. These and other
products form part of the natural flavour of this land.

Directly

from the caserío

Gernika peppers

And from the local market
gardens to the markets
that put the most prized
harvest on sale in the main
Basque towns and cities.
Institutions like Hazi
control and guarantee
foodstuff of superior
quality identified with
the Eusko Label, proudly
boasting their origin.

A
GOOD
IDEA
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You will love
Wine tourism

SHOPPING
Sokonusko nougat

Cocotes

We like

Of all colours and for
all tastes

SWEETS

M
Marshmallows
Butter buns
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aybe even the people of Bizkaia themselves
don't know it, but their nougat, “sokonusko”,
is a combination of pralines from Chiapas
that was established here several
generations ago and is now the most traditional.
And the "carolinas" are another exclusive taste, a
combination of meringue, chocolate, egg and pastry
that will really catch your eye. And the rice cake is
another "forever" favourite that it seems was brought
back by sailors from Bilbao that sailed the East Indies
route to the Philippines and the name of which may
come from the recipe itself, originally made from rice
flour. The Basque tart another confectionery classic.
If you visit Gernika-Lumo, don't miss buying the
“ori-baltzak”, a kind of sponge cake covered in white
chocolate with a yellow tint (hori) or milk chocolate
(baltza). Other typical sweets, in this case from
Markina-Xemein, are the “cocotes”, which are slim
sponge cakes topped with sugar and egg white.
Marshmallows, reputed to have the special property
of calming throat infections, are very much "from
here".
And the famous butter buns are also made in Bilbao...
along with others called "russians", "jesuits" and
"christinas". Let's just say that you won't be short of
sweets.

Basque tart

Carolina

Rice cake

Ori-Baltzak
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You will love
Wine tourism
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Places to choose from

SHOPPING

TXAKOLI
our wine

It is on the table of the connoisseurs, goes
very well with all seafood... it is the dynamic,
young, white wine of these parts and is
called txakoli. The quality in the Txakoli D.O.
from Bizkaia is defined by the characteristics
provided, on the one hand, by the natural
environment and the special varieties whose
grapes ripen in sunny vineyards protected
from the cold north winds, and on the other
by the painstaking processes of the people
who produce it. Choose between white,
white aged in barrels, rosé and red wine.
The production methods in certain vineyards
enable fermentation in oak barrels.

ECOLOGICAL GOURMET

ECOLOGICAL

The cult of the
good
table
is
endemic
to this land, and
thus it is easy to
find the most exquisite
delicatessens. They are attractive
shops where the offer is so
sophisticated that everything you
see will appeal to you. They usually
combine the sale of fresh produce
from the caseríos with a wide
range of delicacies: delicatessen,
packaged and canned food, cheese
and wine of recognised quality.

If you are also sensitive to the
environmental aspects and the
country's resources and value
tasty, healthy natural products you
will probably opt
for those backed
by
stan dards
that
guarantee
fulfilment of requirements that go
beyond the normal specifications.
The Agricultura Ecológica seal
ensures that you are buying the best
selection from the market gardens
and other processed products. They
are all subjected to a certification
system that constitutes a differentiating element with respect to other
products, guaranteeing quality and
best practices.

Let yourself be enticed to try some.
You can be sure that whichever
you choose will not disappoint you.

Try them: you will love it.

with

D.O. and EUSKO LABEL

Agro-food products produced and
processed in the Autonomous
Community of the Basque
Country distinguished with the
Eusko Label have above-average
quality standards. The following
products bear this label, the
guarantee
of
authenticity
and origin par
excellence:
Euskal
Okela
Beef, Basque Country Suckling
Lamb, White and Red Tuna,
free-range Chickens and Eggs
from Basque Caseríos, Honey,
Basque Country Milk, Potatoes
from Álava, Gernika Peppers,
Basque Country Tomatoes
and Lettuce, Ibarra Peppers,
Basque Country Beans,
Basque Country Cider,
Extra Virgin Olive Oil
and “Baserriko Txerria”
Caserío Pork.
And with the Designation
of Origin Label: Txakoli
from Araba/Álava, Getaria
and Bizkaia, Idiazabal
Cheese and wines from
the Rioja Alavesa.

www.hazi.es
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You will adore

THE FOOD

Y

ou won’t have to go very far to see why the stars shine. In Bilbao and
throughout the province there are a number of establishments with this
distinction.

Eneko Atxa’s three-star restaurant Azurmendi is located in Larrabetzu.
The Andra Mari run by Patxi Asua in Galdakao, the Boroa in Amorebieta-Etxano
under Jabier Gartzia, the Asador Etxebarri directed by Victor Arginzoniz at
Atxondo and in Larrabetzu, the restaurant Eneko by Eneko Atxa too, all boast
one Michelin star.

34

MICHELIN STARS

A
GOOD
IDEA

the firmament of great cuisine

!
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If you have always wanted
to dine at a restaurant with
Michelin stars, the Basque
Country is the place to be.

Andra Mari

Naturally, the success
of these great stars of
our culinary culture are
far from fortuitous. It is
the result of many years
of hard work and exceptional passion.
You will know why when
you try them.

Eneko Atxa (Azurmendi)

One star restaurants in
Bilbao include Zortziko, run
by Daniel García; the Nerua,
with Josean Alija in charge;
the Mina, with Álvaro
Garrido and Lara Martín
sharing the kitchen and the
Zarate, where Sergio Ortiz
de Zarate plies his trade.

Josean Alija (Nerua)

T

heir spirit is innovative and their style modern,
based on quality and combining imagination
with the very best produce. A good number
of restaurants has arisen under this approach of
constant search for new flavours and new culinary
formats in an environment that cultivates design,
both in the physical setting and in the preparation
of the dishes. They are spread around the new and
old Bilbao and all over Bizkaia... they are easy to
find and even easier to enjoy.

You will adore
Wine tourism

THE FOOD

Old

TRADITIONAL

T

Signature

COOKING

hey stand out because their menus offer
the most typical dishes of traditional Biscay
cuisine and, it seems fair to say, they are the
most genuine examples of Basque cuisine.

In the capital there are numerous establishments,
both in the Old Quarter and in Abando, Basurto... The
Amboto, Bizkaia, Abando, Astillero Euskalduna, Casa
Rufo, Egiluz, Getaria, Lasa, Marisquería Mazarredo,
Nicolás, Porrue, Rimbombín, Serantes, Urbieta, Victor,
Rogelio... among others.
And in general, in all the villages of the province, on
the coast and inland, you will find these dishes that
identify the local cuisine so well.
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The concept of

SLOW FOOD

km

0

Its essence is found in a gastronomic pleasure based on slower vital
rhythms. The value of nourishment and its influence on the quality of life are
the driving force of the movement. Slow-Food began to operate in Bizkaia
with this philosophy in 2005. Lekeitio and Mungia belong to the Cittaslow
network. One of the premises of the movement is to motivate chefs
to use local products. This is what has come to be called "kilometre
0" in reference to the local nature of the producers that provide their
produce from the garden straight to the restaurant. Educating the
taste in the culinary schools is also of vital importance. Everything is
based on these pillars: food should taste good, be produced in a clean,
environmentally friendly way, taking animal welfare and health of
people into account and providing fair remuneration to the producers.
You will enjoy Slow-food in Bilbao: at the Bascook, the Baita Gaminiz, the
Aizian, the Zárate, the Yandiola, the Mina, and the Adur, among others.
You will find Gaminiz (Zamudio), Zallobarri (Gernika-Lumo), Jauregibarria
(Amorebieta-Etxano) and Pablo Urzay (Getxo) in the province.

rr
You will adore
Wine tourism

THE FOOD

ORDER THINGS
BY THEIR NAME

START or
FINISH

a meal in the
best manner

from

to

AGUA DE BILBAO:That's what we call champagne but watch out, we do not mean cava!
ANGULA: Juvenile form of an eel (elver) that swims madly up the Ría with the sole aim of being eaten by the rich.
BACALAO AL PIL PIL: onomatopoeia that alludes to the way cod must be brought to the boil, which sounds like this: “pil-pil”.

A good meal requires a good start that may
come in the form of a very special aperitif.
If you are in the Old Quarter of Bilbao, the
Ander in the Calle Barrenkale provides the
excellent option of an expertly prepared
vermouth. If you are in the Indautxu area,
those offered at the Estoril or the Adur, in the
Plaza of Campuzano, are extraordinary.

BEGIAUNDIS: Like the name says, "begiaundis" are big squid, because if they were little ones they'd be called "begitxikis".
BOLLO DE MANTEQUILLA: This butter bun is famous but so modest that it is afraid to speak its name, though since it is from Bilbao, it
doesn't need to.
CAROLINA: Multicolour meringue that you say you buy for your kids rather than admit that you're going to scoff it all yourself, at your
age... disgraceful!
FELIPADA: Triangular sandwich to be eaten in the Alameda whether you are hungry or not. Delicious.
GILDA: Bilbao and San Sebastian dispute its origin... Actually, the term honours Rita for being salty, fresh and hot. What's your story?
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HAMAIKETAKO: The supreme gastronomic moment between breakfast and lunch to keep your stomach from complaining.

When you hear people speak of "Bilbao water", the anecdote
says the term came about from a group of people from Bilbao
bragging at the end of a meal in a restaurant in San Sebastián,
where they were celebrating Athletic Club de Bilbao's win over
Real Sociedad. When they ordered “agua de Bilbao”, the waiters
apologised as they had no idea what it was. When they realised
what it was, that it was just cava, they served them their
sparkling wine free of charge, saying that water there was free.
And if you want to go out for a drink later... A good option is
the Bernardo Café Bar, in the second part of the Gran Via. It
has the honour of being one of the 12 national “gin and tonic
temples”, with more than 70 versions of the classic cocktail.
Another alternative is the Txoko de Gabi in Calle Henao, last
year's winner of the best gin tonic contest. But the best way is
to find the bars that best meet your tastes. You're bound to find
them in Bilbao and Bizkaia.
www.gintonicbilbao.com

ITURRI: The bottle caps from Iturrigorri soda water. Americans don't know this, but Coca Cola's bottle caps are also “iturri”.
KALIMOTXO: Mixed drink mainly for parties when you can no longer taste what you are drinking. Not in vain was it invented by sheer
chance when the organisers of a fiesta in Algorta mixed the wine with Coca Cola when they discovered that it was even worse than
they'd thought.
MARMITAKO: White tuna with spuds, peppers... typical of competitions where you fill your stomach and keep on eating without stopping.
PASTEL DE ARROZ: Typical cake from Bilbao that doesn't contain any rice despite what its name clearly states.
PISCOLABIS: No big deal, a mere snack that we here in Bilbao start before lunch and are still at it at five in the evening.
PORRUSALDA: A simple meal made of leeks, potatoes and carrots... to feel "cleaned up" after the “piscolabis.”
POTEO: Basically a pub crawl where you go from bar to bar getting happier and happier until you start singing...
RABAS: Squid with egg, elegantly clad in batter. Not in vain they originated in Bilbao.
SANTIAGUITOS: Marshmallows made by Santiago Olabide, owner of the factory that used to produce them and a really diminutive
person.
SANTURTZI: Historical place made famous by the song "sardinas freskue", known even in the back and beyond.

Kalimotxo
Did you know that “kalimotxo”, a mixture of
Coca-Cola and red wine originated to make
use of stale wine? Instead of throwing it out
they mixed it with Coca-Cola, and a drink
was born.
It is the king of drinks at parties.

TRIPAUNDI: Guy from Bilbao with a belly that flops over his belt and lives to eat and drink... an endangered species. Ahem.
TXALA: A nice little calf you'd better not grow too fond of in case you eat it later and all that.
TXIPIS: A nice way of addressing baby squid to avoid the guilt you feel because they taste so good.
TXIKITO: A small glass of wine that you drink with your mates during the fiestas. Origin of the term “txikiteros”.
TXOKO: Place where people from Bilbao meet to pay homage to a series of dishes until six or seven in the evening.
ZURITO: A small glass of beer to lighten up the “poteo”.

Wine tourism

TOPGASTRONOMY

They are called TOP because they are the best of the
best, worth visiting, tasting, comparing, enjoying...
a compendium of experiences that cannot be
missed because without them you will have missed
something indispensable. Put them on your agenda
and you will have plenty to talk about when you get
home.

Visit a MARKET

A GOOD "TXAKOLI"

Experiencing the freshness of the
products that make the recipes of this
well-known cuisine is a true pleasure,
made even better by the typical local
atmosphere. Check it out.

You can drink it on its own, with a
"pintxo" or in combination with any
of the fish or seafood dishes that are
found on the menus of restaurants
and carveries.

Off for a

TXIKITEO
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One of the real pleasures of this land is
participating in the social activity created
around “txikiteo”. The atmosphere is enticing
and it is only a question of letting yourself go.
You will soon find that it is a custom you can
easily adopt.

Compete as a

PROFESSIONAL
You can do so at any number of contests and
championships the length and breadth of
the province. You will enjoy plunging into the
lively atmosphere and learning the authentic
way to do things.

Made by

ARTISANS

Made by people who love their trade, employing
the ingredients provided by this generous land.
Among them, make sure you don't miss the
Idiazabal cheese with Designation of Origin. An
authentic discovery.

BITE-SIZE DELICACIES
They fill the counters in every bar... a multicolour scene that
will really catch your eye. You will find the traditional ones:
savoury "gildas", juicy cod, tuna belly... a variety of vegetables
and the most sophisticated ones, where only imagination
limits creation. One way or another, you'll love them.

Learn from
those who

KNOW

If you join one of the workshops you will
be in contact with some of the great
chefs and they will let you in on their best
kept secrets. An unbeatable opportunity.
Agreed?

SWEETEN UP your life

EATING WELL is assured

This is so easy to do with the variety of exclusive sweets you will
discover: meringue “carolinas”, juicy rice cakes, curious “ori-baltzas”
(chocolate-covered butter buns), slim “cocotes”, “jesuitas”, “rusos”,
“Christinas”, delicious butter buns, and peculiar marshmallows...

With so much passion, such good produce and the wellearned fame it is easy to find carveries, restaurants, ciderhouses where eating well is never in doubt. Wherever you
go you will always get it right.
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Directly from the SEA

or from the CASERÍO

The fresh local products that the “base
rritarras” (horticulturists) produce in their
well-kept gardens. Or the precious fish that
the “arrantzales” (fishermen) bring home
from the sea. Everything must be done just
right.

Wine tourism

USEFULINFO

BILBAO TOURISM
www.bilbaoturismo.net
BISCAY TOURISM
www.mybilbaobizkaia.eus
BASQUE COUNTRY TOURISM
www.turismo.euskadi.eus/es
NEKATUR/AGROTURISMOS
943 327 090 · www.nekatur.net

TOURIST INFORMATION OFFICES
BILBAO

BILBAO TOURISM
· Plaza Circular, 1 Edificio Terminus · 944 795 760
· Alameda de Mazarredo 66 (Next to the Guggenheim in Bilbao)
AIRPORT 944 031 444

BISCAY
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ARENA (MUSKIZ) seasonal opening
946 706 567 · www.visitenkarterri.com
BAKIO
946 193 395 · www.bakio.org
BALMASEDA - ENKARTUR
94 680 29 76 · www.visitenkarterri.com
BARAKALDO BEC (Bilbao Exhibition Centre)
944 995 821 · www.barakaldo.org
BERMEO
946 179 154 · www.bermeo.eus
DURANGO
946 033 938 · www.turismodurango.net
ELORRIO
946 820 164 · www.visitelorrio.com
GAZTELUGATXE seasonal opening
946257609 · www.bermeokoudala.net
GERNIKA-LUMO
946 255 892 · www.gernika-lumo.net
GETXO
944 910 800 · www.getxo.eus
GORLIZ
946 774 348 · www.gorliz.eu
KARRANTZA-HARANA
946 806 928 · www.karrantza.org
LEKEITIO
946 844 017 · www.lekeitio.org
MENDATA
946 257 204 · www.mendata.eus
MUNDAKA
946 177 201 · www.mundakaturismo.com
ONDARROA
946 831 951 · www.ondarroa.eus
ORDUÑA
945 384 384 · www.urduna.com
OROZKO
946 122 695 · www.orozkoudala.com
PLENTZIA
946 774 199 · www.plentzia.org
PORTUGALETE
944 729 314 · www.portugalete.com
SANTURTZI
944 839 494 · www.turismo.santurtzi.net
SOPELA
944 065 519 · www.sopelaudala.org
SOPUERTA
946 504 750 · www.sopuerta.biz
TRUCIOS-TURTZIOZ
946 109 604 · www.turtzioz.org

TRANSPORT

AIRPORT
Bilbao-Loiu · 902 404 704 (AENA)
944 869 663
www.aena.es
CRUISE AND FERRY
Ferry Bilbao-Portsmouth 902 108 147
www.brittanyferries.es
TRAINS
Abando Indalecio Prieto Station (Renfe)
Plaza Circular, 2 · 902 320 320 · www.renfe.com
Line 3. Underground (EUSKOTREN)
Zazpikaleak · 902 543 210/ 944 019 900
www.euskotren.eus
Concordia Station; FEVE Bilbao
Calle de Bailén 2 · 944 250 615
www.renfe.com/viajeros/feve/
BUSES
Termibus (Bus station)
Gurtubai 1 · 944 395 077 · www.termibus.es
Bilbobus (City buses)
944 484 070 · 944 790 981
www.bilbao.eus/bilbobus
Bizkaibus (Provincial and airport buses)
946 125 555 · www.bizkaia.eus
METRO BILBAO
944 254 025 · www.metrobilbao.eus
TRAM
902 543 210 · 944 019 900 · www.euskotren.eus
TAXIS
Radio Taxi Bilbao
944 448 888
Tele Taxi
944 102 121
Radio Taxi Nervión
944 269 026
BIKE HIRE
Bilbon Bizi
944 205 193
944 203 113

GENERAL

EMERGENCIES 112
GENERAL INFORMATION 010
(for calls from inside
the municipal district of Bilbao)
944 010 010 (for calls from outside
the municipal district of Bilbao)
CONSULAR OFFICE
944 706 426
CITIZEN HELPDESK
944 241 700
GENERAL ROAD INFORMATION
011
LOST AND FOUND
944 204 981

MUSEUMS IN BILBAO

GUGGENHEIM BILBAO MUSEUM
www.guggenheim-bilbao.eus
FINE ARTS MUSEUM
www.museobilbao.com
DIOCESAN MUSEUM OF RELIGIOUS ART
www.eleizmuseoa.com
BILBAO RIVER MARITIME MUSEUM
www.museomaritimobilbao.eus
MUSEUM OF IMAGES OF THE HOLY WEEK
www.museodepasosbilbao.com
BILBAO BULLFIGHTING MUSEUM
www.plazatorosbilbao.com www.torosbilbao.com
BASQUE MUSEUM / EUSKAL MUSEOA
www.euskal-museoa.eus

ARTISTIC REPRODUCTIONS MUSEUM
www.bilbokoberreginenmuseoa.eus
ATHLETIC CLUB MUSEUM
www.athletic-club.eus
EUSKARAREN ETXEA
www.azkuefundazioa.eus
ARCHAELOGICAL MUSEUM
www.bizkaikoa.bizkaia.eus

MUSEUMS IN BISCAY

ALONG THE COAST
FISHERMEN'S MUSEUM
Bermeo · 946 881 171 · www.bizkaikoa.bizkaia.eus
BILBAO RIVER MARITIME MUSEUM
Bilbao · 946 085 500 · www.museomaritimobilbao.eus
PLASENTIA DE BUTRÓN MUSEUM
Plentzia · 946 773 725 · www.museoplentzia.org
RIALIA MUSEUM OF INDUSTRY
Portugalete · 944 724 384 · www.portugalete.org/ES-ES/RIALIA
SANTURTZI ITSASOA INTERPRETATION CENTRE
AGURTZA FISHING BOAT
Santurtzi · 944 839 494 · www.turismo.santurtzi.net
BISCAY BRIDGE
Las Arenas (Getxo) /Portugalete · 944 801 012
www.puente-colgante.com
LEKEITIO MARITIME HERITAGE CENTRE
Lekeitio. · 946 034 111 · www.lekeitio.org
GETXO AQUARIUM
Getxo · 944 914 661 · www.getxoaquarium.com
AITA GURIA / WHALE HUNTING INTERPRETATION CENTRE
Bermeo · 946 179 121 · www.aitaguria.bermeo.org
TXAKOLINGUNEA
Bakio · 946 02 85 13 · www.bizkaikoa.bizkaia.eus/txakolingunea
INLAND
SIMON BOLIVAR MUSEUM
Ziortza-Bolibar · www.simonbolivarmuseoa.com
DURANGO ART AND HISTORY MUSEUM
Durango · www.turismodurango.net
CHARTER MUSEUM
Sopuerta · www.enkarterrimuseoa.eus
EL POBAL SMITHY
Sopuerta · www.bizkaia..eus/elpobal
EUSKAL HERRIA MUSEUM
Gernika-Lumo · www.bizkaia.eus/euskalherriamuseoa
GERNIKA PEACE MUSEUM FOUNDATION
Gernika-Lumo · www.museodelapaz.org
GERNIKA MEETING HOUSE
Gernika-Lumo · www.gernika-lumo.net
“JOSÉ LUIS GOTI” MUSEUM OF THE HISTORY OF BASQUE MEDICINE AND SCIENCE
Leioa · www.ehu.eus
OROZKO MUSEUM
Orozko · www.orozkoudala.com
BASQUE COUNTRY MINING MUSEUM
Gallarta · www.meatzaldea.eus
BALMASEDA MUSEUM
Balmaseda · www.visitenkarterri.com
BOINAS LA ENCARTADA MUSEUM
Balmaseda · www.bizkaikoa.bizkaia.eus/laencartada
VALENTÍN DE BERRIOTXOA MUSEUM
Elorrio · www.museoberrio-otxoa.com
LOIZAGA TOWER. VINTAGE AND CLASSIC CAR MUSEUM
Galdames · www.torreloizaga.com
BASQUE FARMSTEAD ECOMUSEUM / EUSKAL BASERRIA
Artea · www.euskalbaserria.com
RING OF STEEL INTERPRETATION CENTRE
Berango · www.berango.net

NATURAL SPACES
URDAIBAI BIOSPHERE RESERVE
944 650 822 · www.turismourdaibai.com
946 870 402 (Ihobe) · www.ekoetxea.eus
GORBEIA NATURE PARK
946 739 279 Parketxe de Areatza Interpretation Centre
www.areatza.net
www.gorbeiaeuskadi.com
URKIOLA NATURE PARK
946 814 155 · www.urkiola.net
ARMAÑÓN NATURE PARK
946 806 257 688 884 330 · www.visitenkarterri.com
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BILBAO TOURISM
Plaza Circular, 1 Edificio Terminus
944 795 760
www.bilbao.net/bilbaoturismo

