AKARREGI TXIKI

BASQUE TRONOMY

GETARIAKO TXAKOLINA

Located in the premier txakoli town of Getaria, Akarregi Txiki is a traditional
winery that has been producing wine in this farmhouse for several

generations.

The vineyard, overlooking the Getaria mouse and bordering the sea, is
where the grapes for Txakoli Aitzalde are grown.
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AKARREGI TXIKI AITZALDE ZURIA (WHITE)
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11 This wine has been carefully fermented in stainless steel tanks, a process
A | that extends for at least 3 months. This method of fermentation in
stainless steel is crucial for preserving the purity and freshness of the
wine's flavors and aromas, ensuring a high-quality final product.

. Gelor
Tu
2 B

TASTING NOTES

The wine presents a beautiful bright white color, accompanied by straw-
yellow tones interwoven with delicate golden hues. This combination of
colors gives it a luminous and attractive appearance, reflecting its
freshness and purity.

D.O Txakoli Getaria

I 95% Hondarrabi Zuri

5% Hondarrabi Beltza

750m| I 11% vol I
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AKARREGI TXIKI
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AITZALDE ROSADO

This wine has been carefully fermented in stainless steel tanks, a process
that extends for at least 3 months. This method of fermentation in
stainless steel is crucial for preserving the purity and freshness of the
wine's flavors and aromas, ensuring a high-quality final product.

TASTING NOTES

The wine is rosé in color with fine bubbles. It has an intense and fresh
aroma. On the palate, it is sparkling and smooth.

I 50% Hondarrabi Zuri

D.O Txakoli Getaria 50% Hondarrabi Beltza

750ml I 11% vol I
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AITZALDE LIMITED EDITION

Aitzalde Limited Edition is a wine originating from the Getaria
Denomination of Origin (D.O.), known as Special Txakoli. It is made from
a blend of 95% Hondarrabi Zuri and 5% Hondarrabi Beltza grapes. The
fermentation process takes place in stainless steel tanks for a minimum of
5 months, using carefully selected grapes to create this exceptional
product called Special Txakoli.

TASTING NOTES

The wine is white, with a brilliant appearance that features greenish tones
of straw yellow combined with light golden hues.

It has an intense and very balanced aroma with a fruity finish.
The bouquet of this Txakoli is highly characteristic due to the selected

grapes, a wise combination of Hondarrabi Zuri and Hondarrabi Beltza,
which ultimately provides excellence and integrity on the palate.

D.O Txakoli Getaria I 95% Hondarrabi Zuri

5% Hondarrabi Beltza

750ml I 11% vol I
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