Designation
of Origin

As aresult of hard work and standards of quality
achieved thanks to the joint effort wine producers and
the Basque Administration, Txakoli de Getaria was
awarded a DENOMINATION OF ORIGIN certification
in 1989, under the name of GETARIAKO TXAKOLINA.

This is the smallest Denomination of Origin as regards
area occupied in Spain.

From its headquarters in Getaria, the Regulatory
Council of the Denomination of Origin works to
ensure that the origin of the autochthonous grape
varieties, the carefully monitored wine-making process
and quality controls are all followed, offering consumers
a total guarantee of Txakoli de Getaria.

This guarantee is identified by the Denomination of
Origin seal “GETARIAKO TXAKOLINA”.

Included on the labelling

of each winery, as well as
the seal with a controlled
serial number.

TXAKOLI LABELS

GANETA a winery ascribed to the D.O. GETARIAKO
TXAKOLINA, produces two different brands of Txakoli:

GANETA y GANETA BEREZIA
with all the characteristics of
Txakoli de Getaria regarding
rigorous production.

GANETA produces

wines of proven quality,
consolidated after many years
satisfying its clients.

JULIAN OSTOLAZA MANTEROLA
Agerre-Goikoa baserria - B® Askizu
20808 GETARIA - GIPUZKOA - SPAIN
Tel. 943 1401 74

www.ganeta.es

Getariako
Txakolina

Txakoli wine from Getaria. A Denomi-
nation of Origen that comprises the
microclimate of Aia, Zarautz and Getaria,
with a well-established present and a
promising future.

Its makers are still proud of the whales’
bones used to support the vines in their
search for the sun and the iodine of the
nearby Cantabrian Sea, as mentioned by
Wilhelm von Humbolt.

The fact is that Txakoli has become a real luxury wine,
with a personality of its own, heir to both culture and
tradition. A characteristic feature in the life and customs
of the Basque people.

Two varieties of
autochthonous grapes:
Hondarrabi Zuri (85% of
the vineyards) and
Hondarrabi Beltza (15%)
comprise the grapes
grown in the high and
extensive trained vines
that rise up the hills in
search of the maximum
amount of sun to mature
and acquire a perfect
balance between sugars
and acidity.

The result being a white,
young and fruity wine,
of mild alcoholic content
(from 9.5°to 11. 5° and
slight acidity.

Txakoli should be served
cool, poured vigorously
into the glass to release
all its varietal aromas in

the small carbonic
bubbles.

A very personal and
distinctive wine.






