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The story of txakoli Munetaberri is the story of the recovery of the origin of 
a family and its memories, a tribute to the grandparents.

The Caserio muleta, on the slopes of mount Arraiz, is the original house of 
the ancestors of the currents owners.

Its recovery, rehabilitation into a txakoli winery dates back to the first years 
of this century. A farm very close to the city of Bilbao, which makes it one 
of the few existing urban vineyards in the world. And Munetaberri is 
located just 20 minutes from the Guggenheim Museum.

The environment offers that interesting contrast between the vibrant life of 
the capital of design and the architecture and peace that our vineyards 
offer. A singularity that marks the origin and journey of the brand, always 
linked to the capital of biscay.

The availability of excellent soil, with a good orientation, and the 
commitment to the native Hondarrabi Zuri variety, were the ingredients of 
a protest that has turned Munetaberri Txakolina into the txakoli of Bilbao. 

MUNETABERRI WINERY BIZKAIAKO TXAKOLINA

TXAKOLI
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TASTING NOTES

Pale Golden yellow color with greenish and silver highlights. Agile in the 
glass, clean and bright.

Frank, clean with good aromatic intensity, ripe White fruits, citrus and a 
floral and herbaceous background.

The palate is broad, lively, fruity, balanced, persistent with a silky and 
sightly saline finish, leaving the mount with a pleasant and fresh flavor.

MUNETABERRI WINERY TXAKOLI MUNETABERRI 
(WHITE)

TXAKOLI

D.O Bizkaiako Txakolina 100% Hondarrabi Zuri

750ml 12% vol

The Hondarrabi Zuri grape variety was subjected to long pre-fermentation 
maceration in order to extract all the potential of a grape that appears to us 
to be extraordinarily ripe and in exceptional health condition.

The pressing was carried out using low pressures and the must, after being 
cleaned by racking, was fermented at 14 C for 21 days.

Once the fermentation was completed, the txakoli was subjected to 
different racking in order to clean it naturally, after which it was clarified and 
cold stabilized.

After a month of resting in our cellars, the txakoli was filtered and bottled in 
a inert atmosphere.


