
									           BASA LORE	
	                      GETARIO TXAKOLI ‘SAREA’

Color: White

Area of Production: Basque Country, Spain

Appellation: Getariako Txakolina

Varietals: Hondarrabi Zuri

Soil: Clay, Sandstone

Farming Practices: Sustainable

Fermentation: In stainless steel, capped to preserve natural   

carbonation before bottling

Aging: A short couple of months on lees during fermentation

Ever so slightly effervescent, this txakoli is best enjoyed 
in its youth. Aromas of fresh lemon, green apple skin, 
and zesty green herbs. The palate is crisp and bright, 
with a touch of salinity that  serves as a reminder of its 
proximity to the sea.


