
Gorka
Izagirre G22

WHITE WINE

G22 is the fruit of patience, meticulous observation and tasting. It has taken years of work 

to create this special coupage. Inside each bottle of G22 are only the best harvests from 

our exceptional vineyard plots. Aged ns lees for several months to create a wine with a fan-

tastic evolution capacity.

This versatile, elegant and complex character captures the essence of the Hondarrabi Ze-

rratia grape in a bottle.

TASTING NOTE

Clean and iridescent, with an elegant golw. Yellow tones mix with intense green and bright notes that 

bring out freshness. The bouque is intense and persistent. Beginning with pear, ripe apple and pink 

graepfruit. Then continues to a seconf level with greater complexity combining white floral essences 

with memories of melissa, linder flower, white nettle and fennel seeds. All wrapped in a delicate blend 

thah aging on lees lends to the flavor. A subtle and smooth wine with great complexity that starts with 

a pleasant fruit sensation and gices way to floral and balsamic essences.

gorkaizagirre.com

3.300 strains/hectare
Density

100% Hondarrabi Zerratia
Varieties

8 hectares
Vineyard surface

6.500 kg/hectare
Average Production

Type of wine

2003

Txakoli Berezia

Planting year

Gorka
Izagirre G22


