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In the heart of Urdaibai, there is a place that merges rich tradition with the 
beauty of nature.

This oasis of sustainability and uniqueness is a testament toa commitment 
to the environment.

Here, nature and time intertwine to weave an immortal story.

In this corner of Urdaibai, history and the future come together in a perfect 
harmony.

BERROJA WINERY BIZKAIAKO TXAKOLINA

TXAKOLI
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TASTING NOTES

Greenish yellow, white flowers, lemon, pineapple, honey, volume on the 
palate and citrus.

BERROJA BERROJA ROSE

TXAKOLI

D.O Bizkaiako Txakolina 100% Hondarrabi Beltza

750ml 12% vol

Denomination of Origin Bizkaiko Txakolina, located in the Muxika-Urdaibai 
Biosphere Reserve, at an average altitude of 200 meters above sea level. 
The vineyard employs a trellised system with double Guyot training and 
nutrient control at the substrate level, along with green pruning. Certified in 
Integrated Production Techniques, the grapes are handpicked from 
selected parcels.

Before fermentation, the grapes undergo a light, cold press maceration, 
followed by draining and debourbage at 10ºC to obtain the flower must. 
The two varieties are vinified separately, with fermentation occurring in 
stainless steel tanks at 12ºC. The wine is aged on its fine lees for 2 months 
in stainless steel tanks and undergoes amicrobic filtration at 0.45 μm.
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TASTING NOTES

A wine with a nose of white fruit and citrus fruits, its great balance in the 
mouth and its perfect perfect pairing with fish and its long and persistent 
finish.

BERROJA LENTO LATIDO (WHITE)

TXAKOLI

D.O Bizkaiako Txakolina 85% Hondarrabi Zuri

750ml 12% vol

Handpicked grapes are de-stemmed and undergo pre-fermentation cold 
maceration. They are then drained and racked at 10°C, with the first 
pressing producing flower must. The two varieties are elaborated 
separately, followed by fermentation in stainless steel tanks at 15°C. The 
wine is aged on its own fine lees for 12 months.
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TASTING NOTES

Txakoli Maddy offers aromas of white fruit and citrus on the nose, with 
great balance and a fine, long, and persistent finish on the palate. It pairs 
perfectly with fish, enhancing the flavors of seafood dishes.

BERROJA MADDY (WHITE)

TXAKOLI

D.O Bizkaiako Txakolina 100% Hondarrabi Zuri

750ml 12% vol

Handpicked grapes are collected in small boxes to ensure their integrity. 
Bunches are manually selected to ensure only the best grapes are used. 
The grapes are then placed whole into tanks under an inert atmosphere to 
preserve their quality. The flower must is carefully selected, and each 
grape variety is vinified separately in stainless steel tanks at 14°C. The 
wine is aged on its fine lees for 12 months, enhancing its complexity and 
depth.
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TASTING NOTES

Precise lime cordial and mineral-driven nose of wet stones, yellow apples 
and lemon peel. The palate is rounded with a sherbet-like freshness, a 
bold texture, mouth-watering acidity and succulent flavours. Toasty 
maturity and balance.

BERROJA BERROJA BEREZIA (WHITE)

TXAKOLI

D.O Bizkaiako Txakolina 80% Hondarrabi Zuri

750ml 12% vol

Handpicked grapes from selected parcels are de-stemmed and undergo 
pre-fermentation cold maceration. They are then drained and debourbaged 
at 10°C to obtain the flower must. Each variety is vinified separately in 
stainless steel tanks at 15°C. The wine is aged on its fine lees for 12 
months in stainless steel tanks, followed by a 0.45 μm amicrobic filtration.
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TASTING NOTES

Straw yellow, banana, pineapple, honey, volume and silky on the silky on 
the palate with a slightly bier finish.

BERROJA OLA OESTE

TXAKOLI

D.O Bizkaiako Txakolina 100% Hondarrabi Zuri

750ml 12% vol

Grapes are harvested by hand in crates, followed by a manual selection of 
bunches. The whole grapes are then vatted in an inert atmosphere to 
preserve their quality. The free-run juice is carefully selected and 
undergoes fermentation in stainless steel tanks at a controlled temperature 
of 12°C. 

This is followed by light clarification and gentle filtration to ensure the 
wine's purity and finesse.


