
BIDAIA Txakolina 2017

Variety:

80% Hondarribi Zuri
15% Chardonnay
  5% Petit Corbu

Vintage: 
2017

Total Production: 
50.000 bottles

Vineyards and Harvest: 

Hand picked grapes from every single plot. Starting date 27th 
September 2017 with Chardonnay to Þnish 15th October with 
Hondarribi Zuri in the highest altitude vineyards. Grapes are 
coming from our own vineyards 8 km inland and our partner 
growers just in the Cantabric Sea shore. 
Our own vineyards are 350 Mts above the sea level inland the 
peninsula and our partner growers are not more than 90 Mts above 
sea level.
Our vineyards are farmed sustainably. 
Hand picked grapes from Pergola vineyards.

ViniÞcation:

Separately fermentation by variety and plot. Grapes are selected and destemmed before pressing. 
Must goes directly to decanting stainless steel tank with temperature control for cold settling. After 
24 to 30 hours the must is rack to stainless steel fermentation tanks to start fermentation under low 
temperatures. Selected yeast are use for start fermentations which takes between 10 and 12 days. 
After fermentation the wines stays on lees contact with daily removal for 3 to 4 weeks. 
After a cold stabilization and light Þltration the wine is bottled and store for 4 weeks before be 
released.

Technical Details

ABV: 10,5%
PH: 3.10 
TA: 7,9 g/ L tartaric.
Sugar level: < 2 g/ L

Tasting Notes:

Bright and clear pale yellow wine with green reßects. Intense aromas of lemon, lime and white 
ßowers, ripe tropical fruit on the base gives complexity and character. Round and mineral mouth 
with a crispy balanced acidity with low alcohol, makes a vibrant and unique Txakoli.


