Gelwpicko Trekolpa
DENOMINACION DE ORIGEN

Txakoli Zudugarai is a family-run business
where the effort and dedication of three
generations converge to produce a classic,
traditional style of Txakoli. They grow
the only txakoli vineyard located within
anatural park in Basque country, just 7
kilometers from the Atlantic ocean. Txakoli
Malda offers fresh, fruity flavor, perfect
freshness with a citric, juicy start and filled

with a salty end.
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Geliriako Trnkoline

DENOMINACION DE ORIGEN

Txakoli Zudugarai is a family-run business
where the effort and dedication of three
generations converge to produce a classic,
traditional style of Txakoli. They grow
the only txakoli vineyard located within
anatural park in Basque country, just 7
kilometers from the Atlantic ocean. Txakoli
Malda offers fresh, fruity flavor, perfect
freshness with a citric, juicy start and filled

with a salty end.
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Golriato Tiedoliea

DENOMINACION DE ORIGEN

Txakoli Zudugarai is a family-run business
where the effort and dedication of three
generations converge to produce d classic,
traditional style of Txakoli. They grow
the only txakoli vineyard located within
anatural park in Basque country, just 7
kilometers from the Atlantic ocean. Txakoli
Malda offers fresh, fruity flavor, perfect
freshness with a citric, juicy start and filled

with a salty end.
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Geliriako Trakoline

DENOMINACION DE ORIGEN

Txakoli Zudugarai is a family-run business
where the effort and dedication of three
generations converge to produce a classic,
traditional style of Txakoli. They grow
the only txakoli vineyard located within
anatural park in Basque country, just 7
kilometers from the Atlantic ocean. Txakoli
Malda offers fresh, fruity flavor, perfect
freshness with a citric, juicy start and filled

with a salty end.
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ISAAC FERNANDEZ

2016
LEGADO del MONCAYO

The vines are 15 years old and grow in clay-
loam soils with fewer stones than the vineyards
for the red wines. Grapes were harvested
on September 21, 2015. The grapes go direct
to press upon arrival to the winery and are
protected from oxidation with a blanket
of CO2 gas while pressing. The wine was
fermented in temperature controlled stainless
steel tanks and aged on fine lees for nearly 6
months prior to bottling.
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