
AMA
WHITE WINE

It is only made in the most exceptional vintages in Bizkaia.

The maturity and concentration of the small clusters of our Hondarrabi Zerratia, usually har-

vested at the end of October, make it a di!erent, complex and elegant txakoli.

A very limited production that is released on the market two or three years after its harvest. 

It is always worth the wait.

An elegant, subtle and silky wine that not only stimulates sensations but also stimulates 

feelings.

Production: From tear must, 90% was fermented in stainless steel tanks while the rest, 10% 

was kept in French-oak fine-grained barrels. After 2 month with its lees, both wines where 

blended and kept together in tanks for further 18 month.

TASTING NOTE

Golden-yellow hue with greenish reflections, the nose evokes the clean and intense aromas of 

ripe white peach and citrus like pink grapefruit, toasted bread, pastry and oak can be also 

appreciated. The body is powerful, glycerin with a ripe apple base, citrus and tropical fruit, 

accompanied by a subtle smoky aroma of toasted butter and delicate acidity. A characteristic wine 

with long life and fantastic evolution.

gorkaizagirre.com

Astoreka. 1,8 hectares
Vineyard

100% Hondarrabi Zerratia
Varieties

July 2002
Bottling date

4.500 kg/hectare
Average Production

Type of wine

15/10/2021

Selected vintage white

Harvest date


