~ — ltissaid that Euskadi is theonty place where yourtatk aboutfood- —

ALTARS TO
GASTRONOMY

while eating. This isn’t surprising, since nowhere else in the world is
gastronomy so deeply rooted in the identity and culture of the country.

But not only are diners demanding. Basque chefs are aware of

their role in transmitting this tradition, and never stop evolving and
surprising us with new creations, reaching impressively high degrees
of excellence. In fact, half of the restaurants with three Stars from
the prestigious Michelin guide in the State are in Euskadi. In total,
there are 29 Michelin Stars spread out amongst 20 different Basque
restaurants. For example, San Sebastian is the city with the most
Stars per inhabitant. 3 Basque restaurants are in the top 20 of “The
World’s 50 Best Restaurants”, which is one of the most demanding
and prestigious list in the world when rating restaurant quality.

Piece of roasted beef,
seasoned on charcoal with
vine shoots, sprigs of time and
natural anthocyanins. Ash, salt
and crunchy radish.

(Mugaritz Restaurant)

¢ sl

Ask for recommendations
at Euskadi Gastronomika

But Euskadi is not only the domain of gastronomic stars. In
each home, gastronomic society, and of course at all Basque
restaurants, food goes beyond sustenance and becomes aritual. restaurants and enjoy a
State-of-the-art haute cuisine lives side-by-side with a great one-of-a-kind experience.
number of restaurants (“jatetxeak”) which, based on traditional N

recipes with top-quality seasonal products, exceeds the viajesporeuskadi.es
expectations of the most demanding palettes. euskaditurismo.eus

Pil-pill cod, with pepper sauce,
//—\ is one of the most traditional
Basque recipes. It is emblematic
of Bilbao, characterised by the
thick sauce, where oil and cod

gelatin melt into a delicious blend.

In fishing villas such as Getaria, Orio and Santurtzi, the smoking grills
let off the aroma of barbecued bream, turbot, monkfish and sardines.

In Euskadi’s interior, king of the grill is the chop. Grilled strips of
beef, for example, were invented in Tolosa. A tip: the meat should be
toasted on both sides and pink inside.

And remember that the most emblematic grill houses have the
Euskadi Gastronomika seal.

E International Encounter of Meat and Ember

Tolosa (May)

WE'RE NOT THE ONLY ONES
WHO SAY S0...

The best culinary guides in the world back us up. Euskadi is most
likely the territory with the highest density of chefs and restaurants
listed as top in the most prestigious guides (*)

woill s

() THE WORLD'S 50 BEST
i3t RESTAURANTS

n°09.: Mugantz (Donostla/San Sebastian)
n°10.: Etxebarri (A\xpe)

n231.: Arzak (Doncostia/San Sebastian)
n®43.: Azurmendi ((Larrabetzu)

n257.: Nerua (Bilbzao)

n° 76.: Martin Beraasategui (Lasarte-Oria)

MICHELIN
STARS

ERERER

Akelarre
Chef: Pedro Subijana
Donostia/San Sebastian
Arzak

Chefs: Elena y Juan M2 Arzak
Donostia/San Sebastian

Azurmendi n277.: Elkano (Get:aria)
Chef: Eneko Atxa
Larrabetzu _

Martin Berasategui

Chef: Martin Berasategui
Lasarte-Oria

REPSQL SUNS

Akelérre (San Sebasstian) / Arzak (San Sebastian) /

£33 Azurmendi (Larrabestzu) / Etxebarri, asador (Axpe) / Martin

Mugaritz Berasategui (Lasaii‘te) / Mugaritz (Errenteria) / Nerua
Chef: Andoni Luis Aduriz Guggenheim Bilbano (Bilbao) / Zuberoa (Qiartzun)
Errenteria

or Aizian (Bilbao) / Alammeda (Hondarribia) / Andra Mari

Alameda (Hondarribi (Galdakao) / Atelier EEtxanobe (Bilbao) / Boroa (Amorebieta-
iere (Hon grr|b|a) 3 Etxano)/ CasaUrola a (San Sebastian) / Elkano (Getaria) /

Amelia (Do.nost|a/ San Sebastian) Etxeberri (Zumarragzya) / Fagollaga (Hernani) / Jolastoki

Andra Mari (Galdakao) (Getxo) / Kabia (Zumanarraga) / Kaia-Kaipe (Getaria) / Kokotxa

Asador Etxebarri (Axpe)
Boroa (Amorebieta-Etxano)
Elkano (Getaria)

eMe Be Garrote
(Donostia/San Sebastian)
Eneko Bilbao (Bilbao)

(San Sebastian) / Maiarqués de Riscal (Elciego) / Mina (Bilbao)
Mirador de Ulia (San n Sebastian) / Xarma Cook & Culture (San
Sebastin) / Zaldiararan (Vitoria) / Zarate (Bilbao) / Zortziko
(Bilbao)

E:eko (Il;ar‘r\atbe;.t Zu()B'Ib ) Agorregi (San Sebasastian) / Amelia (San Sebastian) /
K f:o QrAReReribibag Aretxondo (Galdakacao) / Asador Landa (Mendaro) / Astelena
()

1997 (San Sebastizran) / Baserri Maitea (Forua) / Bideko

(Lezama, Amurrio) / B Bokado - Mikel Santamaria (San

Sebastian) / Cubita (a (Getxo) / El Clarete (Vitoria) / Eme Be

Garrote (San Sebaststian) / Eneko (Larrabetzu) / Eneko Bilbao
(k) | wanmne (Zamudio) / Gure Trokoa, asador (Zarautz)
Iriarte (Berrobi) / Lasa (Bergara) / Ni Neu (San Sebastian)
Rekondo (San Sebastian) / Singular Ifiigo Lavado (Irun) /
The Bost (Vitoria) / Urgain (Deba) / Yandiola (Bilbao) / Zelai
Txiki (San Sehastian)

(Donostia/ San Sebastlan)
Marqués de Riscal (EImegq
Mina (Bilbao)

Mirador de Ulia

(Donostia /San Sebastian)
Nerua (Bilbao)

Zarate (Bilbao)

Zortziko (Bilbao)

Zuberoa (Oiartzun) (*) Lists from editions in 2019.

THE TASTING
CEREMONY...

Before, cider houses (“sagardotegiak”) gave cider
to taste directly from the casks (“kupelak”) to
businesses or people so that they could try the
product before bottling and purchasing it. This
custom became a unique gastronomic initiative, and
today, these manors-wineries-restaurants are filled
with groups trying seasonal cider and the traditional
menu: cod omelette, cod fried with green peppers,
grilled chops and cheese with nuts and quince.

Although many cider houses have been renovated,
with air conditioning and service more similar to a
restaurant, in many others, the tradition of sharing
along table with other diners and eating while
standing remains. Kupelas tend to be in the dining -
hall or in adjoining rooms, so there are constantly
bustling people there. A good environment is always
guaranteed...

Cider tasting is deeply rooted in Basque culture, so
don’t be surprised if you run across a trikitixa (music
with accordion and tambourine) or bertsolaris
(poetry improvisers) during your visit to a cider
house.

With Euskadi Gastronomika, you will find dozens of
cider houses where you can try the best cider with
the most authentic environment.

" chef’s

T BHG WITH VERY
%@l AL L_PORTIONS

Jwith the idea of eating something
|glasses of wine with the traditional ritual of
with groups-of friends going from bar to bar.

It all began'
between g
“txikiteo, v
Today, if y(you stroll through any of our ;treets, you will
e su;priesed by ?he numbgr of Qs_tabhshments'vyhose
TR—— full of pintxos as if a miniature art exhibition.
vy - elicious, tiny creations are a culinary

Kt nark, a mark of identity. And a fun chance to
Jlfferent recipes.

benc
enjoy di
Each be®" restaurant or cafeteria offers different
tions. There are haute cuisine pintxos, with
cate, sophisticated flavours, unleashing the

3 creatlwty Or srmple traditional pmtxos such

selecti
elabor

as thefa;mous Gidaa spicy 7 Skewerwith a ohili

anchory and olive, originally from San Sebastianin
homage to Rita Hayworth.

Pintxc: are so important in Basque cuisine that
dozers of competitions are held, the Euskal Herria
Championship, held in Hondarribia, being of note.

Goint® establishments with the Euskadi

dosesof haute cuisine...mini-size.

N - g
euskaliturismo.eus

EUSKADI
gastronomika

LET S U]
PINTXOS!

Don’t get overwhelmed by the huge
selection of different bite-sized
morsels.

First order drinks, so you have time

to analyse them all. Look around and
watch the locals. They are well aware
of each bar’s speciality, so if you're
unsure, order what they do. And of
course, you can always ask the barmen
for advice. If the pintxo is cold, you can
take it directly from the bar. If you would
rather have a hot one, order it from the
barman. Normally, you have one or two
pintxos in each bar and then you go

try at another establishment. This is
what we call “irse de pintxos (going for
pintxos),” a very typical social activity
and a delicious way to taste basque
gastronomy in small doses.

Where should you get authentic
|diazabal cheese, beans with Eusko
Label, txakoli with denomination

of origin? Discover Euskadi’'s
gourmet shops and Enotecas, \ . ;
and don’t forget to look for the -8 : S ; . . - . — v : =
Euskadi Gastronomika seall - ' "

N
viajesporeuskadi.es

With this map, you will find everything you need to know'in order to
enjoy a gastronomic experience with all five senses in Euskadi.

Basque gastronomy is much more than just eating good food. From the most
traditional to the most innovative, Basque gastronomy is one of Euskadi’s
identifying marks, deeply rooted in our people’s day-to-day, hearkening back
to our history, customs and leisure. It’s a lifestyle, an identity, a way of being. It
has crossed borders and its internationally well-known and praised. The secret?
The excellent and diverse raw materials offered by land and sea, the savoir-
faire of great Basque chefs, and above all else, the care, attention to detail and
passion with which Basques understand gastronomy.

euskaditurismo.eus’

\

1

A Ask, research, take the plunge, try, savour and enjoy. This way, your visit to
Euskadi will definitely leave the best taste in your mouth.

on egin!

(*) Bon appetit! in Basque

mika
Pintxos have also evolved to more cutting- 3
edge formats, such as this grilled foie and
quail egg yolk, caramel sauce bonded with
vinaigrette and Corinthian raisons. A bite-
sized pintxo, but an explosion of flavours...

THE SEAL THAT GUARANTEES
HIGH QUALITY FOOD AND DRINK...

How to ﬂnd your way, how to get around, how to know what to Iook for
with so much on offer?

The Euskadi Gastronomika brand will help you find the best establishments

during your stay, where local produce is treated with the honour it deserves,
z where tradition and traditional recipes are respected and regularly on offer,
S where the staff is trained to attend and welcome tourists and travellers.

THE SWEETEST MEMORY AR N

There is nothing better to round off a good
meal or round of pintxos than one of our shops’
delicacies. Our desserts are: Goxua from i
Vitoria-Gasteiz, Tejas y Cigarrillos from Tolosa,/—N
Carolinas from Bilbao, artisanal chocolate from
Mendaro, Rellenos from Bergara, the Basque
cake, Sanblases from Alava’s Rioja, Ignacios
from Azpeitia, Pantxineta from San Sebastian...
_and many more! Take alook in the shop window
at any pastry shop with Euskadi Gastronomika’s
guarantee and select the sweetest one to give —

. (=] Tolosa Goxua:
away (or to give yourself..). « Sweet Fair at Tolosa (October)

.AND THE GUIDE THAT GUARANTEES
THE BEST WAY TO ENJOY IT

Euskadiis Gastronomy, and the Food and Wine Tourism
guide is the best way to taste it, with full references of all
establishments linked to Euskadi Gastronomika.

Get your copy at one of the Tourist Offices or download it at
euskaditurismo.eus

OUR TOP INGREDIENTS

The “Eusko Label” brand (identifiable with the “K”, from Kalititatea) sets apart regional products
that guarantee quality raw materials, while Denominations s of Origin define a quality product
from a specific geographical area. Lists include all typologijies. Pick the one you want and bring
apiece of our cuisine home with you.

... AND THE TXOTX RITUAL!

- Not all casks are open. For those that
are, each diner may taste the cider
whenever they want.

o

- When Txotx! is shouted, the cider PRODUCTS WITH EUSKO LABEL e ia
maker sometimes opens the closed DENOMINATION OF ORIGIN : g & e
casks:where they zealously store the . 3 i ENOGASTRONOMICO
house’s best cider. - Idiazabal Cheese - Txakoli from Alava - Basque Country Beef

- Rioja Alavesa Wine - Txakoli from Biscay - Ibarra chilies

- At this time, the diners gather around
the cask and put their glass under the
flowing cider, constantly coming out
under pressure through a small orifice
and splashing against the side of the
glass. Order of arrivalis respected at
all times, and when changing shifts,
an attempt is made to spill as little as
possible.

- The glass should not be filled. Two
fingers’ height of cider is enough to
taste it; after sharing the sensations
with the other guests, you return the
table with an empty glass.

- Basque Country Natural - Txakoli from Getaria
Cider / Euskal Sagardoa

- Basque Country Tomato
— - Basque Country Beans

- Basque Country Lettuce

- Extra Virgin Olive Oil

- Basque Manor Pork

- Alava Potato

- Gernika Pepper

- Basque Manor Egg

- Basque Manor Chicken

- Basque Country Suckling Lamb

- Albacore and Red Tuna

-Honey

- Basque Country Milk

e
f }

EUSKO JAURLARITZA ir

“TURISMO, MERKATARITZA
ETA KONTSUMO SAILA

¢ GOBIERNO VASCO

DEPARTAMENTO DE TURISMO,
COMERCIO Y CONSUMO

N
www.euskolabeltienda.com

N
euskaditurismo.es




The fresh product that the “arrantzales” (fishermen) unload is one of - Anchovy day: Getaria (May)

e e 3.5 %
AT = Bl (HE FLAVUUR UF PURIS LANNE S e T . . " ,
. The canning industry is closely - Mackerel day: Mutriku (April) g ; - % 4 “acider house.
- —= ; R related to fishing activity, the - Anchovy day: Ondarroa (May) E R Biscovering cider culture at
: —p star products being albacore = E r : : / -~ Sagardoetxea, Basque Cider

- . d anchovies. S f th . A | :

. the pillars of Basque gastronomy, the raw material that reaches the  gomodoic: offoragudedion - FiSh Fair: Bermeo (May) Museum, along with the process
Lo restaurants and grills, filling the ports with the aromas of the sea, roasters o discoverand taste their . - Bream day: Orio (July) f making cider at the Igartubeiti
and fresh fish. From Zierbena, at the Western end of the Basque coast, products. - Sardine day: Santurtzi (July) eSS, -

- Octopus day: Zumaia (Septembe,
- Shellfish day: Zierbena (October:‘r)
- Squid day: Lekeitio (October)

all the way to Hondarribia (at the French border), there is one fish port
after another, guaranteeing an unbeatable culinary experience: Plentzia,
Bermeo, Mundaka, Elantxobe, Lekeitio, Ondarroa, Mutriku, Zumaia,
Getaria, Orio, San Sebastian...

www.sagardoarenlurralde Enjoying Sagardo Eguna. a
- s popular cider tasting held in many
towns in Gipuzkoa.

@ " . ‘Attending a probaketa, a guided
. . tasting at a cider house.

= Strolling aleng the thematic route

www.sagardotegiak.com

B
8
%
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TERRITORIES

.AND MUSEUMS, TRADITIONAEMARKETS

Santiagomendiko Sagardo Bidea,

_’ E X P E mackere! ' o * ' discovering the town’s history
AND OTHER FOOD AND WINE RIENCES TERRITORY /S - R stk
W& & T = | = Visiting the historic city centre
=0 = -~ T Cider (“sagardoa”), the drink/obtained from fermenting apple of Hernaniandits relationship
Q:\\' 5 must, has been the traditional beverage in many Basque fhGiee

3 =% ! villages for centuries. Today, it is still produced naturally, arid " Qlc?co_venrr:glthe importance of

: Dmm / 8 8 d)%m‘/ tasting it at cider houses has become quite the experience. &igm < :uiﬂl;ntg 9. V'i'.t ing
/7 q/n/ The “Euskal Sagardoa” Designation of Origin has recently Aquarium or Albaila Zgopsalszia
been created, a product certification that guarantees the -

: i - . = Enjoying the landscape proffered
quality of the natural cider made exclusive with apples from by blooming apple trees around

- Pintxo areas: La Parte Vigja, Gros and Centre
(Reyes Catolicos y San Marcial streets).

N oo
- Pintxo areas: City Centre; Ledesma, - MARKIN- 4 - Traditional markets: San Martin and La Bretxa the Basque Country. Urumea and the Oria.
Diputacion, Garcia Rivero. b , - Typical products: Txangurro, cod or hake Alarge part of our cider is made in Guipuzcoan towns of = Enjoying and tasting apple
- Traditional Ribera Market: the largest i i “ezkur-txerri” kokotxas, elvers... Astigarraga and Hernani. Also known for their cider houses products: apple jelly, must,
covered food market in Europe pe af okate” - San Sebastian Gastronomika Conference (October) are municipalities around San Sebastian, such as Usurbil and liqueurs, sparkling beverages,
- T);]%lcal products: cgd (with ?a'rlic L} ¢ - Saint Thomas Fair (December) Errenteria, or the regions Goierri and Tolosaldea (and certain sweet cider, etc.
Txakoliis in style. Up until a few decades ago, this Red onion svithpgzeﬁg.r..iaéjv%gét;?iﬁg §a¥o?fna ‘|GARAY ‘ : Bag il SRl amion ol tantic) dithotgh oy,
white, cool, semi-sparkling and slightly acidic wine © ZALLA (merengue pastry), butter pastry, deog ) ) : : pecicet e
was considered the poor cousin of Basque wines. BALMASEDA Bllﬁa)o tarta ?(e la baldosa” (tile | DURANGO t . 7 EITI GORROTXATERL \ . ’ s : k The cidfar season itself lasts from ‘January until April, although
Continuous quality processes with the grape el iOe eaKe,.. ' i BERRIZ AN ' (@) | oweets Museum 7 s : j i < many cider houses are open practically year-round today. e b
(hondarribi zuri) and in its preparation have made for Saint Thomas Fair (December) 3 - \ = e - Celebrities from different fields inaugurate the txotx season loer Day;
a sophisticated wine that has conquered the most -0 igarrillos” : | . — i J in different municipalities a few days before San Sebastian - Usurbil (May)
demanding dining tables, perfect for pairing with fist @ i / i | ; fa — g Day (20 January), celebrating the “Sagardo Berriaren Eguna’ ¢ e (September)
Sadistainra. : v ' - Hernani (September)

- Donostia (September)

S . e
This young, fruity wine is produced in three viajesporeuskadi.es  euskaditurismo.eus

Denominations of Origin: Txakoli from Getaria, Txakd® 3 =

from Biscay and Txakoli from Alava. All three of then' AIA RALD EA = == 5 ARRASAT] I&GHRTUI\/[ISEHI

erijoy an Atiarttic climate, artnougn orily tne first twe TXAKOLIROQUTE | O anor-MUSeUm | peaad
cultivate on coastal hillsides. Al AR ALDEA AMURRIO MONDRAC ZUMARRAGA . z‘klo ORDIZA@®
In all the cases, the visit to the main towns where tt2 O ¢ & :

The Route goes through Aiaraldea
in the Alava region, including
Txakoli wineries, tourist lodging,

wine is made (basically Getaria, Zarautz, Aia, Bakio,
Amurrio and Ordufia), as well as bordering towns

Licazel B
£

e |

(Hondarribi'a, Olaberria), offers wonderful tours whee restaurants, etc... 50 you can B blood
you can enjoy the coastal scenery, the charm of the immerse yourself in the traditional 1 puddlng
fishing villages or the beautiful landscape and natur txakoli culture. i . AN 3 :
heritage of the valleys inland. A perfect excuse to tr Amurrio - Artziniega - Ayala - Llodio " Ay 1 PAR! L
a cool, aromatic drink of txakoli, with the unmistakalle Okondo - Ordufia (Bizkaia) B e ~ his is one of ?asquege;_stmom
Cantabrian aroma : » U = ' cheese takes its name from a to 7
' @ txekolin  ORDUNA e ¥ A : Buipuzcoa region of Goierri, nest| e
o3| xakoli Day: ! ] Parks of Aralar and Aizkorri-Aratz (fla te siting the Idiazabal Cheese
B Getaria (January) “www.rutadeltxakoli.com MURGIA x Y & N . production of this cheese) and today, itis s 0 terpfetatton Centre, in [diazabal. ; 4. £
- Bakio (March) s NATUR ® with one of the best sheep cheeses in the uring one of the sections of the L o o : OUR EXPERIENCE
- Larrabetzu (March) TXAKOL! s ; /4 / Pan WAL PARK ¢ I ' R-288 or the Idiazabal Cheese L E , ; Q“QOSSEQOMETHEMNN
- Aia (April) FROMBISCAY reakous Z RRI_ARA‘ Z of Gorbeia (between Biscay and Alava) and . - B AND CTER
- Amurrio (May) e QL = Ibﬂ%g{%ﬁéa%ﬁse 7 IDIAZAGAL ~ Alavesaregion. . Idiazabal Cheese Day, the first ; o D
g e FROMALAVA Centre Rt fochesseoohtanthelin e Py Moy nldiezolal ; WINE AND FOOD EXPERIENCES
- Zarautz (August) {l .= \ p T must be made with certain traditiona V:s:t;nlgithe l;)rldu}z:a Marke_t, thte other GUIDED TOURS Use the website www.viajesporeuskadi.es
- Balmaseda (October) : = [ At . E heep) congulbtingitwiththo s ooedndl ,' gl dtididzd a.c ee?ef eplcen' re. TO PRODUCTION COMPANIES : toaccess and enjoy or_we-of—a.—kind', unforgettable
N . e | = s - Shepherd Day in Ordizia, the first : In Euskadi, there are many other production experiences: A chef with 3 Michelin stars opens
fo kadi SALINAS DE ANANA / |a GR 283 , - and three months’ minimum maturatio). ltis | | : : ; : 2=
VIajesprret'ls adi.es GESALTZA AK < IDIAZABAL Shechordbar: for its intense flavour, slightly spicy ani balance Wednesday of Easter week. | companies who provide guided tours of their up his winery to us, a shepherd shows us how
euskaditurismo.eus ANANA ] : O?c‘l:z:ar(Ap:};' : e personaiit’y vl o Cheese auction at the Basque Festival facilities to get a close Igok at the variety to make Idiazabal cheesg inanatural setting
- Pintxo area: ~ Aia (Al ~ : ’ eptember in Ordizia, where half of and wealth of raw materials that serve our of singular beauty, we will learn how to make
City Centre and Ensanche ¥ BB B vl (15 Atigut) : " : eese can cost up to 12,0008 restaurants: Ecological products, honey, artisanal delicious pintxos or d'iscoyer hi(_:iden culinr.ary
- Supply Market: y 96 km - 6 stages AciialSere b ) withi = : : - ! beer, Pyrenees breed cow meat, cold cuts and treasures, such as olive oil or wines aged in
Products from Alava’s gardens ¢ (Hiking) SIS oepiee S 7 . e . pork products, sprouts, dairy products... underground wine cellars...
blend with several food bars. P IAdCIrCLSIaIré?]ute to see the - Legazpi (September) ‘ : .
. i \ jazabal Cheese preparation . :
Tgpl(_:lal groducts. ,' cycle: Natural Parks Aralar and Salistier #iBctobir) ‘
nails, beans, mushrooms... Aizkorri-Aratz, the markets, ‘
Swee.ts: Goxua, Vasquitos and L the town that gives it its name d : . ‘
Neskitas, truffles... % (Idiazabal), museums... ; . 7 ’ » e cihor 3

- Christmas Agricultural Fair, Pintxo www.rutadelquesoidiazabal.com
and Cazuelita Weeks, Ardoaraba

*National Capital of Gastronomy 2014

viajesporeuskadi.es
euskaditurismo.eus

© CAMPEZ0 / gR 38
KANPEZU  \|NE AND FISH

LABASTIDA / ROUTE A

| == Bean Week:
BA% DA :6—;(-1;! 5 Tolosa (November) '
(Hiking} i Saint Lucia Fair: ‘ ‘

Zumarraaa-Urretxu (December)

Travel the cart driver route, from

the ports of Bermeo, Ondarroa

and Lekeitio, where they left with
N e their mules loaded up with fresh
and salted fish, and on the way

Donostia/

VILLRA-LUCIA back from Rioja Alavesa, packed
Thematic Wine Centre their carts with wine, wheat, salt
LAGUARDIA q} and vinegar.
c -

'S bit.ly/1M48V9y
X - e
s EUSKADI

gastronomika

WHERE WINE IS A PASSION

ELCEGO ©

RIOJA ALAVESA

RiojaAlavesalives fromandforitsvineyards. The relation between "

wineries, tourism, gastronomy, architecture and art is reinventing W|N E ROUTE
one of the most attractive regions on the international wine
industry stage. An oenological culture that offers different
flavours, landscapes and experiences to the visitor.

RIOJA
\LAVESA

Uztaberri Eguna

MUST-SEES e . Lapuebla de Labarca IDIAZABAL CHEESE SAGARDOETXEA. Basque Cider Museum
in Rioja Alavesa: With this Route, along with unique experiences at vineyards and veries and (February) INTERPRETATION CENTRE www.sagardoetxea.eus
: ; e : the attractive landscape itself, the traveller can have a tailored itirary with a Harvest Festival www.idiazabalturismo.com Kale Nagusia 48 = 20115 Astigarraga (Gipuzkoa)

- Tasting our famous wines at family wineries, which are schedule full of activities year-round, all with welcoming lodging @i charming Mid-September. Kale N ia. 37 = 20213 Idiazabal (Gipuzkoa) T:943550575 - info@sagardoetxea.eus

hundreds of years old, cutting-edge or underground. establishments. Or they can enjoy gastronomy loyal to its roots, w bountiful Celebrated every year Té 3436%?3%03 4 info@idiaf:gaﬁuns‘%com
- A guided tour of our medieval villas. legumes, fruits and vegetables, cold cuts, meats and sweet:Wineries, in a different town ; ' TXAKOLINGUNEA. Txakoli Museum
e : vt ths fan o ith fionds museums, lodging, restaurants, wine cellars... all coming togeth with the in Rioja Alavesa www. bizkaikoa.bizkai

SHol OLEY DUVINGYALCSWILH ENG TaITYs purpose of improving the visitor experience in Rioja Alavesa IGARTUBEITI MUSEUM MANOR - DizKaikoa.bizkala.eus

- Trying our traditional menu: Rioja potatoes and chops N A 16th-century manor with a cider Basigoko Bide Nagusia, 3 = 48130 Bakio (Bizkaia)

seasoned with wine shoots. www.rutadelvinoderiojaalavesa.com press inside T:94 6028513 - txakolingunea@bizkaia.eus

www.igartubeitibaserria.eus

Carretera Ezkio Km 1 = 20709 Ezkio (Gipuzkoa)
T:943722978 - igartubeiti@gipuzkoa.eus

- Visiting a press and tasting our olive oil

- Exploring our streets with pintxos and wines.

- Walking or cycling on sections of the GR-38, GR-99, GR-
120 or the Way of St. James.

www.basquecountrytourism.eus

BASQUE

- Experiencing our wine festivals: The Harvest Festival, D’ELIKATUZ CENTRE
Uztaberri, Navaridas... g : : A space for your palette and health. COUNT Y
- Sleeping with the casks. GERNIKA ORDIZIA TOLOSA ; www.delikatuz.com
-Relaxing in our spas. - Monday Wednesday Saturday Santa Maria, 24 » 20240 Ordizia (Gipuzkoa) OTHER MUSEUMS OF INTEREST
- Enjoying the most attractive and detailed gastronomy at Around 100 producers This is where reference prices Held in three different spaces; T.943882 290 - delikatuz@ordizia.eus
our restaurants. from the region come are established. Special faire: Basque  Tinglado is of note. : Sosoaga Press and Seamill
- Watching the 4D short film “En Tierra de Suefios (In the together. Festival, week of 9 September, where  Special fairs: Saint John Fair, VILLA-LUCIA. A Thematic Wine Centr Lekeitio (Bizkaia-Lea Artibai) =
Land of Dreams)” in Villa-Lucia Thematic Wine Centre Special faire: the best Idiazabal cheese of the year  Tolosa Goxua, Bean Week, Chop www.villa-lucia.com www.lekeitio.org EUSKO JAURLARITZA
I¢ dia). t Monday of October. is auctioned off. Festival. Ctra. Logrofio, s/n = 01300 Laguardia (Alava)
i) el T:945 600 082 - reservas@villa-lucia.com Honey Museum

B _ Honey Museum
=1 = ek e ElCETiE Zuia (Alava - Cuadrilla de Zuia)

BASQUE GOVERNMENT
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1 on 100% recycled paper with FSC certifiation

- Losing yourself in vineyards.



