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PLAN

There are countless plans that the Basque Country
can offer you, your group or your family. They will all
provide you with unforgettable experiences that you'll
want to tell everyone about on your return. Just look
for the ones that are to your taste and enjoy them.

Find them all on our website
tourism.euskadi.eus/en
or scan this QR code

EUSKADI - etikea
BASQUE COUNTRY

Responsible Tourism

The Code of Ethics of Tourism in the Basque Country
aims to establish 8 basic principles, so that all Travel
Agencies integrate responsibility and sustainability into
their day-to-day practice. The Responsible Tourism
Guide contains 10 tips to make the tourist's trip an
enriching and sustainable experience. These tips are
highlighted throughout this brochure.
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The land and the sea have been
generous to the Basques. A thousand
years of wisdom and tradlition of the
men and women who work their /A\ C O U NTRY
wonders in restaurants, gastronomy
clubs and kitchens, raises the cuisine W‘TH R ES O U R C ES

and wine of the Basque Country fo a
dlivine status. ..

he culinary tradition of this country is fruit of the passion
for working with what the land and the sea provide. Today,
authentically local dishes such as bacalao al pil pil (cod
. with hot pepper-garlic sauce) or Bizkaia-
style, marmitako (tuna stew with potatoes),

\ pourrusalda a la ondarresa (soup
with potatoes, leeks, cod... from
Ondarroa), among others, acquire
in the hands of certain chefs a
different way of expressing their
essence. And this should not
surprise us: such dedication
must inevitably take recipes
from the "olden days" on new
paths of discovery, eager to
face new challenges and
constantly seeking to eclipse

IS the star

its own achievements. This

has given rise to a generation of

chefs that pours all its wisdom into

providing new culinary experiences

embodied in dishes fit for the most refined

palates. Nothing escapes the urge to innovate:

garden products, seafood, all kinds of meat... are transformed
into sublime morsels in which the aesthetic appeal and the
flavour compete for the attention of the senses of the most
demanding diner.

Innovation is the trend. Try it.
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asque gastronomy, from the

traditional to the most avant-

garde, is one of the hallmarks

of Basque identity and is dee-

ply rooted in the everyday life of

our people, linked to our history,

customs and pastimes. 1t has ma-

naged to transcend frontiers and be recog-
nised and praised internationally.

The secret? The excellence and diversity
of the raw materials found in our sea and
our soil, coupled with the expertise of Bas-
que cuisine. Our aim is to put this entire

vast and varied selection within your re-
ach and, with this in mind, we would like
to present Euskadi Gastronomika, a net-
work of gastronomic tourism companies
and services whose ultimate objective is
to delight you with the best experiences,
the finest gastronomy and quality service.

~ AF

Basque Cot

EUSKADI

BASQUE COUNTRY
Gastronomika

BASQUE COU%THY

Euskadi Gastronomika is a network that en-
deavours to guarantee gastronomic excellence,
first-class service and only the best experiences:
museums, events companies, wineries, cheese
dairies and other types of producers who offer
a wide range of gastronomic programmes and
activities, as well as a large variety of venues for
eating and shopping.

Euskadi Gastronomika offers you a comprehensi-
ve selection for planning a gastronomic trip that
exceeds all your expectations.

On egin!

GASTRONOMY@ND WINE TOURISM

www.euskadigastronomika.eus
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“zarzuele -
of the best fish
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Fach day the Basque coastal and deep-sea fishing
fleets bring home their haul from generous but
unforgiving tides to the fish markets.

ine-caught hake, authentic
bonito del norte, tuna, monkfish, "antxoas"
(anchovy), "txitxarros" (mackerel), cod,
"txautxas" (cuttlefish), "“txipirones" (small
squid), and numerous other species that
the arrantzales (fishermen) of Bizkaia and
Gipuzkoa haul from the sea are unloaded
every day from powerful modern fishing
boats at the Basque wharves, conditioned
by sustainable management of the Bay
of Biscay.

Off the hook and...
closely monitored!

The anchovies from the Bay of Biscay,
or “bokarta” are renowned among
connoisseurs. There were once fears about
the alarming decline in anchovy stocks.
However, an exemplary collaboration of
biologists, institutions and the arrantzale
has achieved a balance of catch and
consumption. So you can once again try
this tasty delicacy.

GETARIA

Science and technology have been
applied to fishing practices, so that now
about 138,000 tonnes of anchovy live
in Basque waters. So the anchovy of the
Cantabrian Sea remains a key ingredient
on our tables, be it fried, battered, in oil
or as a paste.

The Bay of Biscay holds another
treasure that regularly features on
Basque dinner tables: line-caught
hake. Those in the know say that its
great taste is enhanced when caught
by a simple rod. Arrantzales from
Hondarribia are masters of these arts.
You will see this for yourself when they
arrive at port.

From the fishmarket
to the tin

Have a look at a can of tuna in your
kitchen cupboard...

Salted, preserved and tinned fish from
Basque fisheries are world renowned.
The Basque Country is responsible for
10% of the nation’s fish canning in-
dustry. A large part of the haul that
comes into the docks of Bizkaia and
Gipuzkoa are taken to be processed
and canned. Skipjack and bluefin tuna
dominate over 60% of the trade. Here
they process fillets, anchovies, eels and
even the world’s largest production of
squid ink!

The Sailor's
| ekeitio

In one of the most picturesque fishing
ports on the coast, you will be given
a guided tour of the Santa Catalina
lighthouse, where you can try your
hand at the sailing simulator, inclu-
ding a storm.

Guided (or audio-guided) tour of the
Old Town and the port, where you'll
be able to see a boat offloading its
catch.
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e choice is endless... the land
dedicated to cultivation and farming
demands great effort, despite the

area allocated to agriculture in Bizkaia
and Gipuzkoa being relatively modest. In
Alava, the countryside is on a different
scale. When you visit the region, compare
the farming output. There are a lot of
differences when you have less space!

The tomatoes and lettuces grown in the
huertos (vegetable gardens) and caserios
(traditional Basque farmhouses) of
Hernani, Tolosa, Leioa, Gernika and Aiara-
Ayala provide one of the keys to success in
Basque kitchens. Why you try them, you
will appreciate the taste that only passion
and toil can provide.

The potatoes from the Alava region,
both those destined for the kitchen or
replanting, enjoy a well-earned reputation.
And the grapes of Rioja Alavesa is the
origin of wines of great prestige at home
and abroad.

BASQUE COUNTRY | GASTRONOMY AND WINE TOURISM

he Basque Country’s agricultural
and food industry has its own mark of
distinction known as the 'Eusko Label’.
This seal of quality and provenance,
overseen by the Basque Government,
is granted to those products produced,
processed and elaborated in the Basque
Autonomous Community, whose quality is
well above average. As such, Eusko Label
is a guarantee of authenticity. To find
it, look out for the clear 'K' symbol that
distinguishes the products.

You can find a wide range of products
with the distinctive Eusko Label: Euskal
Okela beef, Basque suckling lamb, Bonito
del Norte and Bluefin tuna, Caserio Vasco

The Eusko Label sign of
quallty really marks the
difference

(Basque farmhouse) de chickens and eggs,
honey, milk, Basque lettuce and tomato,
potatoes from Alava, peppers from Gernika,
hot green peppers from Ibarra, beans from
Tolosa, pinto beans from Alava, virgin olive
oil, farmyard pork and natural Basque
Country cider, “Euskal Sagardoa”. Don’t
miss your chance to taste the delicacies
that carry the Eusko Label seal of quality...
or take some home as a gift.

With respect to 'denominaciones de origen',
(the Spanish "Designation of Origin’ food
and wine qualification,) in the Basque
Country, there are five: for txakolis
from Araba/Alava, Getaria and Bizkaia,
Idiazabal cheese and the wines from Rioja
Alavesa.

www.hazi.eus




he provenance of Basque

food and farm produce

ensures extraordinary

quality. Even the bees
that live in the Basque Country have
become specialists. For each of the many
honeys they produce they use lavender,
clover, blackberry, rosemary, eucalyptus
or chestnut flowers! And like them, the
production of the caserios and farms are
also the result of a different way of doing
things.

In the caserios and farms of the Basque
Country, everything takes its time. The
local caserio chickens, with their reddish
plumage and yellowish skin and feet, are
the result of a careful selection process
and spend their days on the open range.
The heifers reared and raised on these
pastures provide delicious fillets and
steaks. The great aromas in the kitchens
around here must come form somewhere!

When you travel along the Basque roads,
look out for the images and pictures of
the Latxa sheep breed, characteristic of the
area. You can see them on the bumper
stickers of many of the cars. Its a symbol
of this unique breed of sheep that enjoys
such wide renown.

BASQUE COUNTRY

GASTRONOMY AND WINE TOURISM

ny of the Basque
Country’s mountains
offers a gorgeous
rural image, which
would not be complete without the
flocks of Latxa sheep. The lambs are
weaned very early so that the mothers can
produce up to 3 litres of milk a day. With
this milk the unique features of Idiazabal
cheese are assured.

The prestigious World Cheese Awards
in England have recently discovered
Basque cheeses. The recognition

and accolades haven’t stopped
since then.

! Shepard
for a day

In the Urkiola Nature Reserve,
shepherd Patxi Solana invites us
to share the daily chores in the
farmhouse: Milking the sheep. Make
cuajada (curd) and soaps. Traditional
wool craft. Idiazabal cheese tasting.
And in November, feeding a bottle to
newborn lambs.
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It is not a cliché. Here, any
problem is solved around
the dinner table.

From their passion for good
cuisine, a science with a
divine status has evolved.

Sit down and enjoy , )

he Basque Country

is synonymous with

the best cuisine. The

devotion to food is
present in all aspects of life here.
In the domestic arena, lunchtime
or dinnertime take on a special
significance, above all when there
is one of the many celebrations
and get-togethers. Business deals
also provide a good excuse for
a meal. One of the reasons you
have chosen the Basque Country
as a destination may well be its
cuisine... in which case, you have
excellent taste!

The signature dishin this country: gastronomy.

Trnepleasdi
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The Basque constellation shines with its very own light

5 The Basque Country
a’j 32 currently has 32 Michelin

Stars* distributed among
22 restaurants.

The famous Repsol
T 1(B Guide has awarded 103
Repsol Suns to a total of
68 establishments in the

Basque Country.

iF"" There are 3 Basque
'i) 3 restaurants that are in
BEST the TOP 20 of one of the
most demanding and
prestigious lists in the
world, the "Tahe World's

50 Best Restaurants".

BEAL BT

*April 2023

here are many exceptional
Basque restaurants and,
year after year, they are
recognised by the world’s
most prestigious gastrono-
mic critics.

68 Basque restaurants have been
awarded with Suns from the Repsol
Guide, several of them are featured
among the 50 best restaurants in
the world and their 32 Michelin stars

bear witness to this.

BASQUE COUNTRY

The Basque Country is the region with the
highest number of restaurants with three
stars in Spain, and San Sebastian is the se-
cond city in the world with most Michelin
stars per square metre after Kyoto in Japan.
The awards vary every year, and the acco-
lades for Basque cuisine keep coming, one
after the other...

These stars and suns of the culinary arts
act as ambassadors for their region, and
some of them run establishments outside
the Basque Country.

They continue to win accolades and awards
there. Here you'll find it very easy to pick
an award-winning restaurant very close to
where you are.

GASTRONOMY AND WINE TOURISM

A gastronomic
experience

Enjoy the Sutan A fuego menu by
chef Eneko Atxa, awarded with 3
Michelin stars, featuring 9 dishes
and accompanied by a selection

of wines. Sundays include a visit
to the Gorka lzagirre winery with a
brief tasting of Basque Txakoli and
an aperitif.




Restaurants, grill houses, cider

T

breweries and wine cellars
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Modern or traditional, the
culinary panorama is always
top drawer

all around

n every house, gastronomy club,

through every txoko (tavern),

bar or restaurant in the Basque

Country, Gastronomy and Cuisine
are written in capital letters. In every fam-
ily or association it is common to find
that one of its members is a man or wom-
an who cooks with flair and imagination.
They are the anonymous culinary mas-
terminds working their magic with their
stoves and saucepans.

The secret comes from the inherited
knowledge passed down from the older
generations and the excellent quality of
the local produce. Moreover, they use any
excuse here to lay the table and, however
simple the meal may be, it is sure to be
a little feast. You'll see for yourself that
dining and drinking in any corner of the
Basque Country is a luxury well within
everyone’s reach. 1t stands to reason:
eating well forms part of the Basque
culture.

1f you would like a menu of grilled fish
or meat, head to an erretegia (grill house).
Some outstanding establishments are lo-
cated in Getaria, Orio,Tolosa,Sukarrieta,
Larrabetzu or Armentia. Aromas of bream,
hake and steaks fill the air, cooked to per-
fection on a grill over sweet embers. Give
in to temptation... A word of advice: good
meat should be eaten rare, the fish me-
dium rare.

Sagardotegiak (cider breweries) are other
establishments that offer the same grills
with the added delight of their pictur-
esque setting between kupelas (barrels).
The wineries of Rioja Alavesa offer an-
other fine and differentiated manner of
dining. You should make a reservation
for the day and number of diners. The
most common dishes are chorizo with
potatoes or rack of lamb barbecued with
vine leaves.

BASQUE COUNTRY | GASTRONOMY AND WINE TOURISM

Gourmet Basgue Farmhouses

Gourmet Basque farmhouses (caserios) complement the uniqueness and ex-
cellence of Basque gastronomy. These rural constructions, originally designed
for tillage and livestock farming, and which create idyllic landscapes in the
Basque Country, are now restaurants where stone or wood blend in with fires
and embers.




s would be expected in

a society that values its

cuisine so highly, food-

related festivals are the
order of the day all year round. From
January through to December in
town squares and gastronomy clubs,
festivals and celebrations, hundreds of
keen local cooks take part in various
culinary contests that take place across
the Basque Country. Their spontaneous
creations of the amateurs hold their
own against the professionals’ dishes.
Beans, paellas, potatoes, snails, tortillas
(omelettes), cod and marmitako
(potatoes with skipjack tuna) feature
in some of the most fiercely fought
contests. Groups of friends often enter
the contests as a team.

In San Sebastian, housewives, young
amateurs and chefs from the local bars
and taverns take part in a 'tortilla de
patatas' (Spanish omelette) competition
on the beach at La Concha. If you
walk through Bilbao’s Arenal park
during the festivals in August, you
could participate in the 'Cazuela’ (stew)
contest. In the fields of Aixerrota de

. Putxera
- in Balmaseda:

Cook your own putxera stew under
the instruction of a local who knows
the secret ingredients to add to the
beans, bacon and chorizo. Enjoy
tucking into a putxera, cooked over
the coals with a low flame in a typical
txoko tavern.

Algorta, they compete to make the best
paella. In Balmaseda, given its mining
tradition, they still make the famous
putxero (stew). In the Rioja Alavesa
region, they produce gigantic 'calderetas’
(lamb stews). In Laudio-Llodio, stewed
rabbit is the prize dish and amongst all
of them, the marmitako may be the prize
dish.

After this, be sure to visit the Balmase-
da History Museum, the Passion Inter-
pretation Centre and the San Severino
Church, before you head back out for a
few more 'txikitos' (small glasses of wine
while bar-hopping).

www.basquecountrytourism.eus

BASQUE COUNTRY

They say that the first gastronomy clubs were started in the mid 19th Century as an
excuse for the men of the house to escape for a few hours for a little leisure time
away from the family. Whether that is true of not, things are definitely changing and

among the 1,548 gastronomic clubs in the Basque Country and Navarra, more
and more of these traditionally male dominated groups are opening their doors
to women.

You may be lucky enough to see the workings of one of these clubs first hand. Try
to get an invite to one... but you can only visit when accompanied by one of the
club's members. It will be they that prepare the lunch or dinner and you will help
to lay the table.

Gastronomic Clubs may meet up anywhere, from along the docks to any
anonymous corner of the town. Each has its own limit on the number of members,
from ten or twenty to around 500, with the average being 200.

A good proportion of the clubs allow women to attend the lunchtime sessions or for
special celebrations. Traditions are changing little by little. Each club is different... A
couple of them even have a female president!

The most important thing is good company, lively conversation and a hotly disputed
game of cards accompanied by a glass of the local anis, 'patxaran’. Sound good
to you?

www.sociedadesgastronomicas.com
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Traditional Basque

cuisine workshop

There are many places where traditio-
nal cuisine workshops are held, such
as Pasai Donibane.

We will start with a coffee and an in-
troductory chat with our chef, Alex
Barcenilla, and his team, ready to
open the doors of a workshop where
the most famous dishes in traditional
Basque cuisine are prepared, such as
cuttlefish in their ink, or hake in sal-
sa verde (a parsley and garlic-based
green sauce).




It must have something to do
with the Atlantic climate, or the
abundance of top quallty natural
ingredients that the area offers. It
could also be a certain creativity
or restlessness that is transmitted
from generation to generation,
with its apron, pots and pans. In
the Basque Country, devotion to
cuisine Is all encompassing!

t was the 'amamas' (grandmas)
who in the ’caserios’, inherited
the secrets and recipes from their
ancestors that have brought
such fame to traditional Basque cuisine.

This knowledge was shared with the
men of the house. In each Basque home,
you will find an extraordinary wealth of
knowledge - both from him and from her
- of advanced cooking principles. Their
larders and suppliers provoke admiration
and the healthiest of envy!

To begin with, you should know that the
bread made in the ’caserios’ was once
made of corn in the shape of a flat cake
(talo), that later gave way to wheaten
bread. Today the sourdough is mixed with
a variety of organic whole grain flours the
quality of which will surprise you, there
is even bread bearing the Basque euskal
ogia quality label.

BASQUE COUNTRY

A cold rainy day used to be the perfect
excuse for preparing a good babarruna
(bean stew) on a winter’s day. Nowadays,
any day is a good day to enjoy this dish,
garnished with its ’sacred ingredients’:
bacon, piparrak (chillies) and odolkiak
(black pudding). Don’t miss out.

Some humble potatoes with chorizo
cooked in Alavan territory will haunt your
memory for a long time. You will also love
the dishes based on garden products like
pourrusalda (leek broth), a very healthy
traditional recipe.

The local Cardos (edible thistles) and
vainas (beans) hake in green sauce with

GASTRONOMY AND WINE TOURISM

potatoes, cod with pil-pil (garlic) sauce
or Biscay style, red and white meats,
perretxikos omelette (spring mushroom)
and snails are other dishes deeply
rooted in local custom. These are typical
products still prepared on a daily basis
in remote caserios and offered to the
public at fairs and markets.

The curd is one of the favourite desserts
in the Basque Country. Produced
seasonally from sheep’s milk, try it
with sugar or honey. If you are lucky,
the shepherd will have given it a special
flavour by inserting a hot piece of iron
into it.

The variety is endless, and each home
has its jealously guarded recipes.
Although they are all different, the end
result is the same: superb!



COD to
Biscay Style

INGREDIENTS (for 4 diners)

4 salted cod loins, 3 red onions,

2 cloves of garlic, 10 ’choricero’ peppers,
1 leek, flour or 3 slices of stale bread,
olive oil, salt.

PREPARATION

The salted cod must be soaked in
frequently-changed water for 24 hours
before use.

To make the sauce: take a pan and add
enough olive oil to cover the bottom.

Cook the finely chopped onion on low
heat until it begins to brown. Add the
chopped garlic and leeks. Dice and add
the bread and one or two spoonfuls of
flour, just enough to thicken the sauce.

Remove the seeds from the peppers and
leave them soaking in cold water. Bring
to the boil and then change of the water.
Bring to the boil again. They are now
ready to use. Remove the skin and add
the flesh to the sauce. Strain through a
purée sieve (never use a mixer) to obtain
a smooth mixture.

Place the cod on the sauce with the skin
upward and cook on a slow flame for a
few minutes. Enjoy!

-

SQUID in
their own

INK

INGREDIENTS (for 4 diners)

500 g of txipirones (baby squid), 2
envelopes of squid ink 1 ripe tomato, 2
large onions, 1 clove garlic, 1 glass of
white wine, 1 piece of stale bread, olive
oil, salt.

PREPARATION

Stir-fry in a saucepan bathed in olive oil,
chopped onion, sliced garlic and finely
chopped tomatoes. Allow the onion to
soften.

Then add the diced stale bread and leave
for a few minutes until a homogeneous
mixture is obtained.

Add the squid ink mixed with the white
wine. Cook for half an hour.

Meanwhile, take the opportunity to clean
the squid.

You may like to stuff them with their own
tentacles. 1f so, chop them up and insert
into the body.

When the sauce is ready, strain through
a purée sieve to obtain a creamy liquid.

Add the txipirones and cook for 20
minutes.

Now it only remains to lick your lips.

POTATOES

with CHORIZO

INGREDIENTS (for 4 diners)

1 kg potatoes, 500 g of cooking chorizo,
2 cloves garlic, 1 onion, 1/2 red pepper,
1 ltalian green pepper, 500 ml of water,
sweet or spicy paprika from the Vera
region, olive oil, black pepper, salt.

PREPARATION

Finely chop the onion, green and red
pepper.

Place the onion and peppers in a
saucepan, adding salt and pepper to taste
and a laurel leaf.

Cook gently on a slow flame for around
15 minutes.

Meanwhile, peel dice the potatoes, cut
the chorizo into thick slices, add to the
saucepan and stir.

Add a teaspoon of paprika and stir in.

Add water as required and boil for 10
minutes.

Add the potatoes and boil for another 20
minutes at medium heat.

Taste to assess the seasoning (salt and
pepper), adjust as necessary and... to the
table.

BASQUE COUNTRY

KIDNEY
BEANS with
their 'SACRED
INGREDIENTS'

INGREDIENTS (for 4 diners)

300 g of Tolosa beans or Alava pinto
beans, 200 g of pork ribs, 100 g bacon,
150 g chorizo 1 black pudding made with
onions, 1 onion, 1 green pepper, 1 leek,
2]C|0\1€S garlic, 1barra hot peppers, olive
oil, salt.

PREPARATION

Leave the beans to soak the day before.

Cook the ribs and bacon with water and a
pinch of salt for 30 minutes in the pressure
cooker. Drain and set aside.

Cook the black pudding and chorizo in a
separate pot in water with a pinch of salt
for 40 minutes at slow heat.

Chop the onion, green pepper and leek
and lightly fry in the pressure cooker with
a little olive oil.

Drain and add the beans. Cover with water,
season and close, allowing 30 minutes
cooking time.

The beans are then served with their
sacred ingredients. The hot 1barra peppers
are the ideal accompaniment.

GASTRONOMY AND WINE TOURISM

HAKE in
GREEN
SAUCK

INGREDIENTS (for 2 diners)

4 thick slices of hake, 250 grams
of clams, 125 ml of fish broth, 2
tablespoons white wine, 4 cloves of
garlic, chopped parsley, flour olive oil
and salt.

PREPARATION

Soak the clams in salty water for
an hour to allow them to eject any
remaining sand.

Peel and finely chop the garlic. Place
the oil in a saucepan and heat. Add
the garlic and brown slightly. Stir in
a spoonful of flour and leave for half
a minute.

Add the wine and fish broth and heat
up.
Add the chopped parsley and the hake.

Cook for three minutes after each step,
shaking the saucepan gently.

Add the clams and continue to shake
the saucepan until the sauce thickens.
Your dish will be ready in a few
minutes. You won’t believe how good
it is.

RECIPES
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gastronomy so rich

in “savouries” has to

have its counterpart

in “sweets”. So it is
not surprising to find that each province
has its own specialities, all different
from one another, that you will find in
the bakeries any town you visit.

VASQUITOS & NESQUITAS

TEJAS Y CIGARRILLOS

1f you have a sweet tooth, the chocolate
truffles of Vitoria-Gasteiz and Bilbao are
inimitable. The vasquitos and nesquitas
and the San Prudencio tart from the
capital of Alava are also exquisite.
The bilbainitos, rice cakes, Carolinas,
(chocolate meringues) Pastel ruso,
(baked meringues) Torta de San Blas
(biscuits with icing)... in Bilbao

-

el cs()try

In Markina-Xemein the cocotes share
the top billing with brioches and opillas
(tarts) in Irun, sanblases (cookies) in
Rioja Alavesa or the bizcochos (sponge)
and chocolates from Mendaro.

You will be offered cigarrillos and
tejas in Tolosa and ori-baltzak, a white
chocolate sponge cake in Gernika-
Lumo. Bergara is famous for its fillings
and tostones. The pastel vasco (giteau
Basque) and apple pie are characteristic
and highly appreciated throughout the
Basque Country.

Txutxitos (puff cakes) from Vitoria-
Gasteiz, Ignacios from Azpeitia, xaxus
from Tolosa, pantxineta and franchipan
from San Sebastian...

Everything you choose will take you
back to forgotten taste sensations.

CAROLINAS
.

.

COCOTES

\

And for dessert. ..

Other sweets are also featured on
the menus. One example is "Intxaur-
Saltsa,"a traditional dessert based on
walnuts, and mamia or sheep milk
curds that you can enjoy on its own
or with honey from Gorbea. Another
local dessert is Idiazabal cheese, a
product with Designation of Origin that
combines brilliantly with quince jelly.
And if you are in Alava, don't miss the
"Goxua" (layered cream cake).

Another typical dessert, this time of
Vasco-French origin, is Basque tart,
that you can try filled with baker's
cream or fruit like cherries or apricots.
It is always juicy inside and crisp on
the outside. Absolutely delicious!



Xipiron  stuffed  with

créme of boletus (porcini),

eggplant with cheese and

salmon bathed in cream
yoghurt on toast, sautéed vegetable
mile-feuilles... these are only a foretaste
of the delicious and sophisticated pintxos
you will find in any bar when you drop
in for a glass of wine. You will savour
many surprising creations in this new
world of taste sensations.

A few tips to ensure that you find the
most popular and appealing areas: The
Marina district in Hondarribia, the streets
of 31 de Agosto, Mayor, Embeltran and
Reyes Catdlicos in San Sebastian, the
districts of the Casco Viejo (Old Town),
Diputacion and Poza in Bilbao, and
the streets of Cuchilleria, Dato, Prado
and Rioja in Vitoria-Gasteiz... and
in the centre of each and every town
throughout the Basque Country.

The list is endless!
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1t all started off with the humble Gildas
(chillies with olives and anchovy),
bandarrillas  (pickles speared on a
toothpick) and the simple Péles or boiled
eggs. The idea was a little something
to eat between glasses of wine. Bars
and taverns elaborated on the idea and
those first straightforward pintxos gave
rise to the sophisticated science of
nanogastronomy.

PINTXOS

It s easy to lose yourself
in the limitless
world of the pintxo




s you pass through
any Basque town and
your stomach starts to
rumble, you will face
a tough decision: a traditional meal sit-
ting around a table or go for the option
of pintxos and a few drinks? Both alterna-
tives are very appealing but in the end, the
pintxo option usually wins out.
How many can you try? Basque bars and
cafés have over 3,000 different types of
pintxos on offer along with the small
servings of stew and bite-size portions of
traditional and innovative recipes!

A different way
to have lunch

The men and women who run the local
bars and restaurants go to ever greater
lengths to develop this form of culinary
expression which, due to its great popu-
larity, has spread to neighbouring regions
and to some of the world’s most glamor-
ous establishments.

You can find them anywhere around the
Basque Country. Food experts and gour-
mets fill the best local establishments.
When the food is this good, word spreads.
You will be astonished as you work your
way through the list of sophisticated
pintxos on offer, some of which give off
clouds of liquid nitrogen while others look
like a nest of vipers. Tradition has been
blended with the latest technologies.

14

The plentiful range on
offer in the bars is always
growing and evolving...

b
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Should you wear a napkin or a white
laboratory  coat?  Nanogastronomy
assimilates some of the molecular cuisine
of Adria, Blumenthal, Gagnaire and This...
But there’s no need to go so far: The
Basque Country is home to the pioneers
of the pintxo 3.0.

Haute cuisine in miniature has turned into
quite a spectacle! So much so that the
Campeonato Euskal Herria de Pintxos (Basque
pintxo championship) held in Hondarribia,
is broadcast by Basque television as if it
were the World Cup Final.

Enjoying pintxos in San Sebastian

Passion for gastronomy, tradition, quality and renowned fa-
me... you’re in San Sebastian in Basque which is synony-
mous with visiting a market, a delicatessen...

And if you can't quite make up your mind, there's nothing
better than signing up for a selected pintxos tour.

Check the schedules. 1t should not be
too hard to find one of the many pintxo
competitions that take place all over the
Basque Country: The Championship of
Gipuzkoa, of Sopelana, the inter-bar Pintxos
championship of Bilbao-Bizkaia, of Deusto,
of the Medieval Cities, the Vitoria-Gasteiz
Championship of Pintxo Week and the Pintxo
Championship of Zumarraga.
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WINE TOURISM
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renowned quality

To say that wine is the economic motor

of the Rioja Alavesa region may seem Txakoli:

obvious, but you may not be.aware A seductive wine™

how far its reputation has travelled.

Although it was in 1991-when wines
—~from RiojaI earned the distinction of
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Wineries and tradition
in Rioja Alavesa

An authentic winemaker will
teach you how wines are made
in a land where the people live
by and for wine. You can choose
between different wineries where
you will learn how to taste wines
which will fascinate your palate.

One-of-a-kind
experiences
in Rioja Alavesa

There are so many food and wi-
ne experiences offered in this
charming region.

All you have to do is find out
which options are available for
the time of year you’re planning
to visit. You'’re sure to have a
great time.

www.visitriojaalavesa.com

he region of Rioja Alavesa has

been an historic part on the route

of hundreds of cultures making

their way from the Mediterranean
to the Bay of Biscay. These thousand years
of culture has left a rich mark. Dolmens,
vineyards, olive groves, architectural
wonders, burial sites, chapels, bridges,
paths, wineries and cellars tell tales of
these lands through the ages.

Rioja Alavesa is located between the
tranquil left bank of the Ebro River
and the high slopes of the Cantabria
mountain range that rises to a thousand.
This spectacular geography has forced the
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locals to plant the vineyards on terraces
and gentle slopes with clay and chalky
earth that gives the vines and grapes a
special character when producing crianzas
(wines aged for two years in barrels) and
reservas (wines ages at least three years
in barrels).

The human touch is also evident in Rioja
Alavesa. The works of architects such as
Maziéres, Calatrava, Aspiazu, Gehry and
Marino, to name a few, can be seen in
the outstanding buildings and wineries,
but the wine cellars and family-owned
wineries in Laguardia, Lapuebla de
Labarca, Leza and Navaridas, will certainly

Ancient wisdom and cutting-eage technology: the know-how of
a culture that has macde wine its passion

impress you just as much, despite having
less famous creators.

But pay attention. There’s a lot more to
the place than vineyards!

The region is working to restore its
ancient olive groves. In Moreda and
Lanciego, you can visit two attractive
olive presses and in Barriobusto, an olive
oil museum.

And of you coincide with a theatrical
visit. So much the better!

www.arabakoerrioxa.eus/es

-7‘3.
o
RIOJA

Denominacién de Origen Calificada

You will never forget them. The Rioja Ala-
vesa wines, along with those from Rioja
Baja and Rioja Alta, all hold the distinc-
tion of the Denominacion de Origen
Calificada Rioja (The Rioja Designation
of Origen). Aimost three thousand hec-
tares of vineyards are cultivated to pro-
duce some excellentcrianzas, reservas and
young wines. They regularly win the top
prizes in the international wine contests
in which the take part.

The 'vendimia' (grape harvest) takes
place in September. A great excuse to
visit the areal
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l 'l'ne imposing structures of the new wineries
underline a new conception of the world and

markets of the Rioja Alavesa wines.

 ‘Numerous megalithic monuments tell

ELVILLAR - of-a past that dates back 3,000 years

hen on the road from
Laguardia or Lapuebla de
Labarca, Elciego comes
into view in the distance,
it will shine with iridescent silver, gold
and pink sparkles... the proud centrepiece
of the new installations designed by
Frank Gehry at the BodegasVinos de los
Herederos del Marqués de Riscal winery
draws everyone’s attention. Within a few
steps, you can pass from the 21st century
wine cellars to the most avant-garde
architecture of the wine world.

In the tourist offices in Laguardia,
Labastida and Elciego, you can find
information about the constant tourism
initiatives that are going on around the
Rioja Alavesa region and about visits to
the wineries and cellars.

Wine-related architecture

is impressive.  Santiago

Calatrava drew inspiration

from a wine glass and rows

of barrels to give form to the

winery and he came up with

Ysios which, next to Laguardia, stands
out for its undulating roof line and
backdrop of the Cantabria Sierra.

In Samaniego, the wine-related
architecture offers a spectacle of light
and shadow, with great open spaces of
glass and concrete perfectly integrated
with its surroundings. Ifaki Aspiazu is the
mastermind behind these installations
at the Bodegas Baigorri winery.

The French architect Philippe Maziéres
designed the CVNE winery in Laguardia.
Both the wineries of Campillo in
Laguardia and Faustino in Oion, offer
other attractive destinations for your
trip around the Rioja Alavesa region.

@ ——=mmp

Experiences
among vineyards

The experiences you'll be able to
enjoy against the backdrop of the
vineyard landscapes are many and
varied.

For example, a night
wine tasting under
the stars at Bode-
gas Valdelana.

Or a 4x4 Jeep tour to be
rounded off with a picnic in
the countryside and a visit
to Bodega Palacios

e Basque people discovered the
virtues of Rioja Alavesa thousands
of years ago. Each of its towns
boasts a rich historical heritage

that can’t fail to attract your attention.
Some worth noting are the dolmens of
Layaza, the Herrera pass, Sotillo, San Martin,
La Huesera in Laguardia, La Chabola de la
Hechicera in Elvillar, El Encinal and Los
Llanos in Kripan. The numerous cave wine
presses still preserved in may places are
also fascinating.

You can visit the Tron Age forts of Castros
de Buradon, near Labastida. Close to
Laguardia, the proto-historic village of La
Hoya contains a museum that traces the
way of life neatly three thousand years
ago. You will be surprised by the violent
history that explains how the inhabitants
met their end, in a torment of arrows, fire
and spears!

You will also soak up the history here.

The medieval origins of Rioja Alavesa,
between Navarre and Castile, explain
the presence of numerous walled towns.
Labraza is one of them. 1t has won the
International Award for Walled Towns due
to its excellent state of conservation. The
hundred inhabitants live like feudal lords
in one of Alava’s most attractive villages.

Nearby Laguardia dominates the centre
of the province. Its city walls and towers
shelter a hive of activity in which tourism
holds a privileged status. 1f you have
the opportunity, take a guided tour
which includes the portal of Santa Maria
Church. 1t is not only well-preserved, but
remarkable for other reasons.

On the far west border of Rioja Alavesa
the town of Salinillas de Buradén proudly
maintains its defensive walls, towers and
the mansion of the Condes de Onate.
There is a saltwater spring that attracts
hundreds of tourists every year. You are
sure to enjoy yourself! Schedule in a fun
day of wine tourism in Rioja Alavesa.
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he warm, moist winds from the
Bay of Biscay assist cultivation
of great vineyards in the
Basque Country devoted to

Distribution . assured.: With three "txakoli” together with the caserios of
the coast of Gipuzkoa and Bizkaia or the

separate 'designations of origin' —Getaria, Aiara-Avala valley in Alava. It is t enty

- 4 . ik iara-Ayala valley i va. 1t is tw d g
Bizkaia and Araba — "txakoli" is sought- years since its inclusion in the D.O, a \/\/lth the taSte Of txakO“
after throughout the sophisticated distinction that led to a positive growth
and innovative international wine and evolution of this wine

You can visit working wineries and take part in tastings, sometimes at night, to learn
the secrets of this very special wine.

markets. Its flavour is distinct In passing you will also get to know coastal and inland towns full of local colour and
from any other. With its appealing traditions. You will see the vineyards that produce the grape that performs the magic
of turning into "txakoli".

: . When they show you how to combine it with other local products like Idiazabal
complements fish well... try it for The districts of Getaria, Zarautz, Amurrio, cheese, Bermeo anchovies or Gernika peppers you will feel like a qualified sommelier.

yourself; Bakio and Orduiia offer entertaining And remember that txakoli from the Basque Country boasts 3 'denominaciones de
tours that combine local culture with origen’:

gastronomy and wine tasting. o Araba/Alava (Aiara-Ayala and Alto Nervion) “Arabako txakolina”
www.txakolidealava.com - www.rutadeltxakoli.eus

acidic character, many say that it

® Getaria (Aia, Orio, Zarautz and Getaria) “Getariako txakolina”
www.getariakotxakolina.eus

 Bizkaia (Bakio and Gernika-Lumo) “Bizkaiko txakolina”
www.bizkaikotxakolina.eus

And if you prefer to enjoy the experience in a winery:

Txakolingunea, the Museum

In this Txakoli museum, located in Bakio, and using audiovisual
and interactive media, you’ll discover more about this unique
and distinctive wine with Basque identity. Learn about its history,
how it is made and take part in a tasting. When chilled it is quite
impressive.

To reserve call (+34) 946 028 513



Txotx!

is the clzjg

hen you hear someone

crying txotx!, with glass

in hand, approach the
cask (kupela) chosen by the cider maker,
catch two fingerfuls of cider as it flows
from the spout and make way for the next
person in the queue. You will then savour
a superb steak... while standing, or at the
table. This is the cider house ceremony.

The custom of txotx! dates back to when
customers would taste different ciders
prior to buying them. This custom has
been adapted to the present day and
the cider houses of Gipuzkoa, Bizkaia
and Alava open their doors to
whoever fancies having lunch or
dinner there, and they are now a firm
feature on the restaurant circuit.

For centuries, any Basque farmhouse has
always had superb apples growing near-
by. Ten days after the apples have been
picked and stored, the juice (zizarra) is ex-
tracted with the help of a cider press and
fermented to produce cider (sagardoa).

.' Don’t forget to book
{m % a table at:

sagardoa.eus

1f you want to get to know the world
of cider first hand, the Euskal Sagardoa
Route offers guided tours of the cider
cellars, which start in the apple or-
chard and end with a tasting of Euskal
Sagardoa D.0. cider, either bottled or
directly from the casks.

i

[}
euskalsagardoa.eus OF
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In the Donostialdea region, mainly in
Hernani and Astigarraga, you'll find
several cider houses. You can also find
them around Tolosa and Legorreta.
Aramaio and Kuartango in Alava and
Gernika-Lumo, Gatika, Lezama and
Zornotza in Bizkaia have several as well.

If you are lucky, your visit to a cider
brewery will coincide with a festive
‘triki-trixa’ celebration with accordions
and tambourines. The experience is well
worth it. To get a full appreciation of the
world of cider, you can visit Sagardoetxea
(The Cider Museum) in Astigarraga, the
capital of Basque cider. This is where the
’Sagardun’ project was developed to keep
the culture of the apple alive.

With the family

Whether cider is the excuse or the
reason, it's a good idea to take it as
a reference point for visiting, disco-
vering and having fun with the family.
You can go on excursions, pintxo
tours, visit a farmhouse or stay in
rural accommodation.

www.igartubeitibaserria.eus/es
www.sagardoa.eus

Cider and the sea

You'll reach the Albaola Basque
Maritime Factory by boat departing
from the beautiful port of Pasaia.
At the factory you’ll witness the
construction of an exact replica of
a whaling ship.

On the way back to the port of Pa-
saia you'll delve into Basque cider
culture at Sagardoetxea, the cider
museum in Astigarraga.
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1t couldn 't be any fresher
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by = . v e v TR e PR produce and the fishermen's

latest haul offer easily available
freshness, quality and contact

with the producers themselves A

b

hatever time of year yoiJ

visit the area, the local

produce markets are always

open in any of the main
Basque towns. If you visit one you will deal ‘l,,‘
with "baserritarras" (countrymen) just as their
regular customers do.
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~ from the fishing docks

"o the markets... ) ,__#__

he markets and fairs thrive
on the personal contact
between clients and the
producers of the food. A few
worth a special mention in San
Sebastian: La Bretxa, El Antiguo
and San Martin. Without
leaving Gipuzkoa, in the town
of Ordizia on Wednesdays you
can see how they fix the market
prices that all other parts of the territory
use as a reference. In Tolosa on Saturdays
you can get your hands on some superb
beans and black pudding.

Bilbao never does things by halves!
According to the Guinness Book of
Records, La Ribera is the world’s biggest
produce market, as well as taking the title
of largest covered market in Europe.

1t has to be a Monday. The market in
Gernika opens its doors on the first day
of the week throughout the year and, as
a special and highly popular day, on the
first and last Monday of October which
always draws a crowd. On Saturdays, you
may also find some tasty seasonal treats
on offer!

In Vitoria-Gasteiz, the market couldn’t
be easier to get to, it’s right in the city
centre in the Plaza de Abastos which
still buzzes with its traditional, intense
activity. Each Saturday they display a
selection of fruit, vegetables and cheeses
around the outside of the market

BASQUE COUNTRY

SALE OF IDIAZABAL CHEESE

Special markets are organised throughout
the year, such as the Santo Tomas markets
in Bilbao and San Sebastian, the Christ-
mas Fair in Vitoria (Gasteiz in Basque),
the Agurain Livestock Fair, the Valdego-
via-Gaubea Potato Fair, the Santiago Fair in
Vitoria, the Gernika Pepper Day, the Bal-
maseda Agricultural Market and the Tolosa
Goxua: Sweet Fair in Tolosa.

Cider, cheese, the "txistorra” skipjack
tuna, anchovies, mackerel and the local
txakoliare some of the treats awaiting you
in the colourful fairs and market days in
Astigarraga, Ordizia, Orio, Hondarribia and
Zarautz or Bermeo

People appreciate the seasonal nature
of food here: the spring’s first 1diazabal
cheeses, the summer fruit and vegetables,
the autumn “perretxiko”, wild mushrooms
from autumn, beans in winter...

GASTRONOMY AND WINE TOURISM

Visit to a market

The experience is well worth it, not only
for the riot of colour of the fare before
your eyes but because you will have
the chance to talk to the baserritarras
(country people) who have cultivated all
these fruits and vegetables.

The atmosphere created around the
markets is another good reason for
going. In one way or another you will
be immersed in the most authentic
expression of the people.




A gourmet

~ Cheeses with a quality seal

In the Basque Country milk from the native
Latxa sheep breed produces a delicious cheese of
recognised prestige. This is the Idiazabal cheese with
designation of origin. that you will love to savour in
any of its varieties, white or smoked. Taking some

Olive otl with
the Eusko Label

Extra Virgin Olive Oil with the
Eusko Label is a delicious,

BASQUE COUNTRY

Cider made using
100% native

apples

Certain areas of the Basque
Country have a long cider-
making tradition. Natural
cider from the Basque Country
with the Eusko Label quality
seal is a superior quality
cider produced in the
caserios by expert hands,
always using traditional

GASTRONOMY AND WINE TOURISM

Anana salt flower

Afana salt is considered to be
“one of the world’s finest salts”,
and is endorsed by prestigious
professionals who use it in their
restaurants.

Leintz Salt is steeped in history. The
salt museum and shop are well
worth a visit.

techniques.

home as a gift is a great idea.

high quality product make
entirely in the Basque
Country. Subjected to strict
controls, the result is a
product considered very rich
in nutrients.

A pinch of salt in
. From the fishmarket to the tin the salt valley

Beans Wlt}t a quallzy seal A guided tour will introduce you to

the secrets of the salt of Afana,
including its historical-cultural, natural,
productive, therapeutic (saline spa)
and culinary facets... It will surprise
you in all senses.

The fame of the fish preserves of

Basque origin is worldwide. The

Basque Country is responsible for

10% of the nation’s fish canning
. industry: bonito, tuna, anchovies...
: You'll taste the difference.

- ¥ = L. -

Chilli -.
datarea ' 0 8

They are classified as "excellent”
by prestigious experts and do
not bear the Eusko Label seal
of quality in vain. The current
varieties are the Tolosa kidney bean
and the pinto bean from Alava.

www.vallesalado.com

Txakoli: our white wine

The wines of the
Rioja Alavesa

There are three D.O., namely
Arabako  Txakolina, Getariako
Txakolina and Bizkaiko Txakolina,

°Q
C

and all are traded on innovative
international wine markets. When
you try them you will discover
their talent for accompanying a
variety of traditional products:
1diazabal cheese, Bermeo antxoas
(anchovies), Gernika peppers...

real treat

Have them on their own or
accompanied by kidney beans, as a
"Gilda” (with olives and anchovies)
or together with different pintxos.
Tbarra hot peppers with the Eusko
Label quality seal are an authentic
indulgence.

A sweet tradition

Simply delicious: truffles, vasquitos
and neskitas, bilbainitos, brioches
(rolls), cigarrillos, tejas from Tolosa,
ori-baltzak. The variety of Basque
pastry-making is a challenge to
your senses. Let yourself go.

Crianzas (two years in oak
barrels), reservas (at least
three years in oak) and
young wines are included in
the Rioja "Denominacion de
Origen Calificada" (Qualified
Designation of Origin ). Their
quality ensures that they
constantly occupy the top
places in international wine
contests. Your palate will agree.




museums, interpretation centres, universites...

Once you have discovered the

effort and passion that goes into the
lradiitional Stews, what are the best
flours to use or why a particular wine
makes a good crianza, the flavours
and experience will be enhanced as
you enjoy the food with all the five
senses. It will taste better than ever

R S

he Basque Country is home to
various gastronomy museums and
interpretation centres.

In Tolosa you will lick your
fingers at the Txokolate Museum Rafa
Gorrotxategi, which displays the working
techniques used by the guild between the
14th and 19th centuries.

In Ordizia in the Gipuzcano highlands,
you can find the D’elikatuz Food and
Gastronomy Interpretation Centre.

Ezkio-ltsaso is home to the lgartubeiti
Caserio Museum, where the main accent
is on cider, without neglecting other
activities that illustrate life in the
homestead.

There are numerous activities related to
cheese that you will find fascinating. You
will get to know the flocks of sheep, their
shepherds and caserios, even how to make
cheese or curds which you will be able to
taste on the spot. There are more than
twenty working dairies open to visitors
throughout the Basque Country.

. Great cuisine needs to e explained

and.

The ldiazabal Cheese Interpretation Centre
located here reveals the secrets of the
designation of origin and offers tastings.

If you are interested in the world of
txakoli, visit Bakio: the Txakolingune
(Txakoli Museum) programmes a host of
activities centred on the wine.

As you can see there are endless options to
learn all about the cuisine and its secrets.

CASERIO IGARTUBEITI MUSEUM

And speaking of wine, any winery in
Rioja Alavesa is a museum or academy.
1f you would like to know more, the
Wine Centre of Villa Lucia in Laguardia will
take you through the production process
of wine, with virtual wine tasting and
games.

The town of Astigarraga is home to the
Sagardoetxea (Basque Cider Museum).
The museum is located next to an apple
orchard, and is equipped with cutting-
edge resources and technology such as
digital panels, interactive material, pho-
tographs and games.

BASQUE COUNTRY

GASTRONOMY AND WINE TOURISM

THE TRAINING OPTIONS
FORTHOSE WITH A PASSION
FOR COOKING NOW
INCLUDES A DEGREE COURSE

cuisine  with  so  much
personality and deeply rooted
tradition was destined to
overflow the boundaries of
the kitchen and transmit its techniques
and values through higher education. The
goal is to train excellent chefs to take up
the baton from the current stars in the
gastronomic firmament.

Here in the Basque Country the love of
cooking is instilled even before entry into
one of the twelve Catering Schools that
increase their student numbers year after
year. These schools combine research
with practical and theoretical training
within the overall objective of providing
their students with an approach to the
reality of the profession. The broadly-
based training combines innovation with
tradition, in line with the benchmark
set by a generation of chefs that has
represented - and continues to represent
- a gastronomic milestone.

The Basque Culinary Center in the Miramoén
Technology Park in San Sebastian is a
university faculty that is now imparting the
first courses with official university degree

status of the University of Mondragon.
The students at the centre come from
all over the world with dreams of taking
the arts of gastronomy, catering and
the food industry to new levels. Their
teachers include the créeme de la créme
of modern Basque cuisine: Juan Mari
Arzak, Martin Berasategui, Pedro Subijana,
Karlos Argifiano, Andoni Luis Aduriz,
Hilario Arbelaitz and Eneko Atxa. You can
imagine the privilege it is to attend their
master classes.

In the lecture halls and classrooms
there is constant talk of culinary
production and preparation systems,
business ~ management,  customer
service, gastronomic culture, staff and
client management... all the scientific
fundamentals applied to cuisine. There
are three special in-depth courses on
offer too: The cutting edge of cuisine,
innovation, business and entrepreneurship,
and the food industry. A fitting level for
the next generation of top chefs!

www.bculinary.com




BASQUE COUNTRY | GASTRONOMY AND WINE TOURISM

Unmissable destinations

of wine tourism and gastronomy
in the Basque Country...

A trip to the Basque Country gives

N

you the chance to taste any of its

The secrets

gastronomic delights and its superb

wines. 1t is your opportunity to A menu from

experience the essence of a country A reStau rant s SL %';ﬁgt a Clder house

that has always been passionate that haS made A plntXOS .

about great food with top quality |‘ts name I’Oute Txak0|| When you head home, you will SOdhand rarfe"steakl"only
served cold take all the tips and tricks picked y the cry of “txotx!”, your

ingredients, lovingly prepared and signal to grab a glass and

To enjoy a meal in miniature up in the various gastronomic

shared once cooked with friends and Take your while you share conversation and Accompanied by contests you have seen with el TS e 2V (96T
neighbours. pick of the laughter. — good seafood or fish you. You will be the spiciest 'pil- to fill up with cider.
many world in any port or caserio. pil' of all the sauces
renowned Always served chilled. round the table!
restaurants
with Michelin
Starred chefs :
on offer. = e
-y ’ %; ;‘!F ” !
ol
A : ) Eat like
Visit A nice drop The traditional A 'freskue’ fish
2, at home
a market of Rioja t .
SWeeELS Freshly caught and straight The love and knowledge
market Alavesa from the docks, don't miss your that goes into the food

Chat to the local food producers
that offer you the very best from
their lands

Set within city walls
and friendly villages,
any of the local wine
cellars that take
your fancy
provides your
chance to taste
the best local
vintages.

of the best
wines.

It is easy to find the perfect gift
to take home in the Basque
Country. You and your loved
ones are sure to relish the
traditional sweets and cakes.
The perfect souvenir.

chance to taste anchovies,
skipjack tuna, bream... and the
pleasure of licking your fingers
after eating sardines straight off
the grill.

at hundreds of family
restaurants will give you that
home cooked experience.




TWELVE MONTHS.
hllﬂ dI‘G d S of culinary dates

Are you a fan of tasting sessions,
traditional cookery contests, culinary
festivals and local produce fairs?

Your schedule will be easy to arrange
Throughout the year, there are special
gastronomic festivals and fairs in any
of the local towns.

Contests, exhibitions, tasting sessions
and the sale of local produce and crafts
are regular events at the festivals that
reflect the popular culture and culinary
tradition of the Basque people.

Think you know a lot about cooking?
Like, really a lot?...

Competitions such as the San Sebastian
Gastronomika-Euskadi Basque Country
attracts top chefs and gastronomic critics,
but its doors are always open to those who
only aspire to enjoy good food.

Below are some of the most representative events of Basque
gastronomic culture, although some dates may change
depending on the year or circumstances. These are just some
of the events that will be held.

January
Txakoli Day in Getaria

February
Alava Truffle Fair in Kuartango

March
Chacineria Fair in Sopuerta
Presentation of the Txakoli vintage in Bakio

April

Artzain Eguna (Shepherd's Day) in Atxondo
Mackerel Day in Mutriki

Txakoli Day in Aia

May

Antxoa Eguna (Anchovy Day) in Ondarroa
The Honey Festival of Montafa Alavesa in Antofiana
Sagardo Eguna (Cider Day) in Usurbil
Txakoli Eguna in Amurrio

Fish Fair in Bermeo

Perretxiko and Local Cow Fair in Kuartango
June

Alava's Big Pintxo Week in Vitoria-Gasteiz
Pintxo contest in Elgoibar

Gastronomic workshops in Debagoiena

July

Pepper Day in Gernika
Salt Fair in Afiana
Bream Festival in Orio
Sardine Day in Santurtzi

August
Artzai Eguna (Shepherd's Day) in Araia

September

Artzai Eguna (Shepherd's Day) in Amurrio
Artzai Eguna (Shepherd's Day) in Legazpia
Vintage Festival in Rioja Alavesa

Idiazabal cheese competition in Ordizia
Sagar Uzta (apple harvest) in Astigarraga
Sagardo Eguna (Cider Day) in San Sebastian
Txakoli Day in Zarautz

Octopus day in Zumaia

October

"Euskal Herria" Pintxos Championship in Hondarribia
Algusto, Saber y Sabor (know and taste) in Bilbao
Alava Pinto bean fair in Pobes

San Sebastian Gastronomika

Seafood fair in Zierbena.

Livestock fair in Agurain

Miniature cuisine week in Vitoria-GasteizGastronomic
workshops in Debagoiena

Tolosa Goxua (sweets fair) in Tolosa

Ordizia Txapeldun (cheese and wine fair) in Ordizia
Alava Potato Fair in Valdegovia

November
The Feast of San Martin in Santa Cruz de Campezo
Bean Week in Tolosa

December

Feria de Santa Lucia in Zumarraga

T-bone steak week in Tolosa

The Feast of San Tomas in San Sebastian and Bilbao
Christmas agricultural fair in Vitoria-Gasteiz
Ardoaraba. Wines of Alava in Vitoria-Gasteiz

Practical INFO

BASQUE COUNTRY TOURISM
turismo.euskadi.eus/en

ALAVA TOURIST OFFICE
www.alavaturismo.eus
BIZKAIA TOURIST OFFICE
www.visithiscay.eus
GIPUZKOA TOURISM
www.gipuzkoaturismoa.eus

| oo

Alava

Amurrio B8

945 393 704 - www.amurrioturismo.com
eLcieco B

945 606 632 - www.elciego.es
LagasTioa B

945 331 015 - www.labastida-bastida.org
LAGUARDIA

945 600 845 - www.laguardia-alava.com
MURGIA

CUADRILLA DE GORBEIALDEA

945 430 440 - www.gorbeialdekokuadrilla.eus
queJanA B

945 399 414 - www.aiaraldea.org
SALINAS DE ANANA

945 355 089 - www.ananaturismo.com
SALVATIERRA-AGURAIN

945 302 931 - www.visitlautada.com
SANTA CRUZ DE CAMPEZ0

CUADRILLA DE MONTANA ALAVESA

945 405 424 - www.arabakomendialdea.eus
VILLANUEVA DE VALDEGOVIA Bl

945 353 040 - www.valdegovia.com
viToria-GasTeiz 1

945 161 598 - www.vitoria-gasteiz.org

Bizkaia
ARENA (MUSKIZ)

662 547 468 - www.visitenkarterri.com
BAKIO

946 193 395 - www.bakio.eus
BALMASEDA

946 802 976 - www.visitenkarterri.com
BARAKALDO (BEC)

944 995 821 - www.visitbarakaldo.eus
BeRMEO B

946 179 154 - www.bizibermeo.eus
BiLBAO TuRIsMo B3

944 795 760 - www.bilbaoturismo.net
BILBAO AEROPUERTO

944 031 444 - www.euskaditurismo.eus
BILBAO, GUGGENHEIM E‘I

944 795 760 - www.bilbaoturismo.net
DURANGO

946 033 938 - www.turismodurango.net

ELORRIO

946 820 164 - 688 776 270 - www.visitelorrio.com
ENCARTACIONES ENKARTUR E

946 802 976 - www.visitenkarterri.com
GAZTELUGATXE

946 179 154 - www.bizibermeo.eus
cernika-Lumo EVER

946 255 892 - turismo.gernika-lumo.eus
cerxo EVER

944 910 800 - www.getxo.eus/turismo
GORDEXOLA

946 799 704 /946 798 061 - www.gordexola.eus
corLiz EA

946 774 348 - www.visitgorliz.eus

KARRANTZA
946 806 928 - www.karrantza.org
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Leermio B

946 844 017 - www.lekeitioturismo.eus
menpaTA B

946 257 204 - www.mendata.eus
munpaka B8

946 177 201 - www.mundakaturismo.com
MUSKIZ

946 802 976 - www.visitenkarterri.com
MUXIKA

946 257 609 - www.urremendi.org
onDARROA B8

946 831 951 - www.ondarroa.eus
orouia B

945 384 384 - www.ordunaturismo.com
orozko B

946 122 695

www.gorbeiaeuskadi.com

pLeNTzIA BB

946 774 199 - www.visitplentzia.com
PORTUGALETE

944 729 314 - www.portugalete.org
santurTzi E1

944 839 494 - www.visitsanturtzi.eus
sopeLa 1

944 065 519 - www.turismoa.sopelaudala.org
SOPUERTA

946 104 028 - www.visitenkarterri.com
TRUCIOS-TURTZIOZ

946 109 604 - www.turtzioz.org
URDAIBAI-BUSTURIALDEA

946 257 069 - www.turismourdaibai.com
ZIERBENA

946 404 974 - www.zierbena.net

Gipuzkoa

ARANTZAZU
943 796 463 - www.turismodebagoiena.eus

ATAUN
943 180 335 - www.goierriturismo.com

AZKOITIA (LOIOLA)

943 851 100

www.urolaturismo.eus

AZPEITIA (LOIOLA)

688 874 861 - www.urolaturismo.eus
BerGARA B

943 769 003 - www.bergaraturismo.eus
pesa B

943 192 452 - www.deba.eus
ERRENTERIA

943 494 521 - www.oarsoaldeaturismoa.eus
ESKORIATZA. MUSEO IBARRAUNDI

943 715 453 - www.eskoriatza.eus
GeTARIA B

943 140 957 - www.getariaturismo.eus
HONDARRIBIA PUERTO DEPORTIVO XX
943 576 102 - www.bidasoaturismo.com
HonpArnigiA 1 EE

943 643 677 - www.bidasoaturismo.com
IDIAZABAL

943 188 203 - www.idiazabalturismo.com
IRUN E‘I

943 020 732 - www.bidasoaturismo.com
LEGAZPI COMARCA UROLA GARAIA (LENBUR)
943 730 428 - www.lenbur.com

LEINTZ GATZAGA

943714 792 - 943 714 746 - www.gatzagaturismo.com

LIZARRUSTI (PARKETXEA)
943 582 069 - lizarrusti.com

muTriku B8

943 603 378 - www.mutriku.eus/turismo
OIARTZUN - OARSOALDEAE

943 508 913 - www.oarsoaldeaturismoa.eus
ofiat B2

943 783 453 - www.ofiatiturismo.eus
orDIziA B8

943 882 290 - www.delikatuz.com/es/turismo-en-ordizia

orio B8

943 835 565 - turismo.orio.eus
ormaizreal B

943 889 900 - www.zumalakarregimuseoa.eus
PASAIA-OARSOALDEA E

943 341 556 - www.oarsoaldeaturismoa.eus
SAN SEBASTIAN TURISMO E‘I E

943 481 166 - www.sansebastianturismoa.eus
SEGURA (CASA ARDIXARRA) ]

943 801 749 - www.ezagutu.segura.eus
TOLOSA TOLOSALDEA TOUR E

943 697 413 - www.tolosaldea.eus
zarautz 1

943 830 990 - www.turismozarautz.eus
zecama B

943 802 187 - www.zegamaturismoa.net
zerain 1

943 801 505 - www.zerain.eus

ZESTOA

943 868 812 - www.zestoaturismo.net
ZUMAIA &=

943 143 396 - www.zumaia.eus/turismo
ZUMARRAGA (LA ANTIGUA)

943 722 042 - www.urolagaraia.com

Gastronomy

BASQUE CULINARY CENTER
943 574 500 - www.bculinary.com

EUSKO LABEL
946 030 330 - www.euskolabel.hazi.eus

Wine tourism

BIZKAIKO TXAKOLINA
946 076 071 - www.bizkaikotxakolina.eus

GETARIAKO TXAKOLINA
943 140 383 - www.getariakotxakolina.eus

TXAKOLI DE ALAVA
945 393 786 - www.txakolidealava.eus

RUTA DEL VINO DE RIOJA ALAVESA
945 600 710 - www.rutadelvinoderiojaalavesa.com

D’ELIKATUZ FOOD AND GASTRONOMY
INFORMATION CENTRE Il

943 882 290 - www.delikatuz.com

CHEESE INFORMATION CENTRE

943 188 203 - www.idiazabalturismo.com
VILLA LUCIA WINE CENTRE

945 600 032 - www.villa-lucia.com

ZUIA HONEY MUSEUM

945 430 167 - 945 430 404 - www.zuia.eus
TXOKOLATE MUSEUM RAFA GORROTXATEGI
943 697 413 (prior booking) - www.topictolosa.com
BREAD CENTRE

943 730 428 - www.lenbur.com
SAGARDOETXEA (CIDER MUSEUM)

943 550 575 - www.sagardoetxea.com
AMURRIO SPIRITS MUSEUM

945 393 704 - www.aiaraldea.org

LEINTZ GATZAGA SALT MUSEUM

943 714 792 - www.gatzmuseoa.com
VALLE SALADO DE ANANA

945 351 111 - www.vallesalado.com




Essentials
of the Basque
Country

There are so many things
that make the Basque -
Country a must-see rnika - Bizkaia San Juan de
destination. You're going /S ous Bridge . | Gaztelugatxe
to find this out when you  §5 : . -
get to know its people,
its history and its varied
heritage, and even better
when you discuss it over
a great meal.

Sanctuary of
Loiola
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