
 

 

 

Aizpurua ‘Jazinto’ Txakoli 
(D.O. Txakoli de Getaria) 
Hondarrabi Zuri  - No Sulfur 
 

In order to satisfy the locals with the ‘old-school’ 
Txakoli tastes, Bodegas Aizpurua is actually the only 
local winery using zero sulfur in one of their wines 
(the Jazinto).  The local varietal Hondarrabi Zuri 
comprises this fresh, clean, and very natural Txakoli. 
Classically styled, the wine was fermented at very low 
temperatures using only naturally occurring yeasts.  
Without the aid of any sulfites (not even in bottling), 
the result is still light and zippy and typical of the area, 
but expresses an extra bit of texture and aromatics 
that only un-adulterated grapes seem to have the 
potential to express.     

 
 
 
 
 
 
 
 

Aizpurua ‘Jazinto’ Txakoli 
(D.O. Txakoli de Getaria) 
Hondarrabi Zuri  - No Sulfur 
 

In order to satisfy the locals with the ‘old-school’ 
Txakoli tastes, Bodegas Aizpurua is actually the only 
local winery using zero sulfur in one of their wines 
(the Jazinto).  The local varietal Hondarrabi Zuri 
comprises this fresh, clean, and very natural Txakoli. 
Classically styled, the wine was fermented at very low 
temperatures using only naturally occurring yeasts.  
Without the aid of any sulfites (not even in bottling), 
the result is still light and zippy and typical of the area, 
but expresses an extra bit of texture and aromatics 
that only un-adulterated grapes seem to have the 
potential to express.     
    

 
 
 
 
 
 
 
 
 

Aizpurua ‘Jazinto’ Txakoli 
(D.O. Txakoli de Getaria) 
Hondarrabi Zuri  - No Sulfur 
 

In order to satisfy the locals with the ‘old-school’ 
Txakoli tastes, Bodegas Aizpurua is actually the only 
local winery using zero sulfur in one of their wines 
(the Jazinto).  The local varietal Hondarrabi Zuri 
comprises this fresh, clean, and very natural Txakoli. 
Classically styled, the wine was fermented at very low 
temperatures using only naturally occurring yeasts.  
Without the aid of any sulfites (not even in bottling), 
the result is still light and zippy and typical of the area, 
but expresses an extra bit of texture and aromatics 
that only un-adulterated grapes seem to have the 
potential to express.     
       

 
 

 

Aizpurua ‘Jazinto’ Txakoli 
(D.O. Txakoli de Getaria) 
Hondarrabi Zuri  - No Sulfur 
 

In order to satisfy the locals with the ‘old-school’ 
Txakoli tastes, Bodegas Aizpurua is actually the only 
local winery using zero sulfur in one of their wines 
(the Jazinto).  The local varietal Hondarrabi Zuri 
comprises this fresh, clean, and very natural Txakoli. 
Classically styled, the wine was fermented at very low 
temperatures using only naturally occurring yeasts.  
Without the aid of any sulfites (not even in bottling), 
the result is still light and zippy and typical of the area, 
but expresses an extra bit of texture and aromatics 
that only un-adulterated grapes seem to have the 
potential to express.     
        

 
 
 
 
 
 
 

Aizpurua ‘Jazinto’ Txakoli 
(D.O. Txakoli de Getaria) 
Hondarrabi Zuri  - No Sulfur 
 

In order to satisfy the locals with the ‘old-school’ 
Txakoli tastes, Bodegas Aizpurua is actually the only 
local winery using zero sulfur in one of their wines 
(the Jazinto).  The local varietal Hondarrabi Zuri 
comprises this fresh, clean, and very natural Txakoli. 
Classically styled, the wine was fermented at very low 
temperatures using only naturally occurring yeasts.  
Without the aid of any sulfites (not even in bottling), 
the result is still light and zippy and typical of the area, 
but expresses an extra bit of texture and aromatics 
that only un-adulterated grapes seem to have the 
potential to express.     
       

 
 

 
 
 
 
 
 

Aizpurua ‘Jazinto’ Txakoli 
(D.O. Txakoli de Getaria) 
Hondarrabi Zuri  - No Sulfur 
 

In order to satisfy the locals with the ‘old-school’ 
Txakoli tastes, Bodegas Aizpurua is actually the only 
local winery using zero sulfur in one of their wines 
(the Jazinto).  The local varietal Hondarrabi Zuri 
comprises this fresh, clean, and very natural Txakoli. 
Classically styled, the wine was fermented at very low 
temperatures using only naturally occurring yeasts.  
Without the aid of any sulfites (not even in bottling), 
the result is still light and zippy and typical of the area, 
but expresses an extra bit of texture and aromatics 
that only un-adulterated grapes seem to have the 
potential to express.     
     
 


