PRESS KIT

APPLE WINE
CIDER
APPLE JUICE

Naturally Basque

An incomparable beverage with strong fresh apples
aromas, the Sagardoa Kupela pays tribute to the
history and gastronomy of the Basque Country.
Sagardoa literally means apple wine in Basque.
Developed here for generations, this Apple Wine,
different from the Norman cider, is the essential
beverage of tapas and pintxo evenings. It also has
its place on the best tables in the Basque Country.

A homemade method
To develop its Sagardoa, Kupela collaborates
with Agustín Etxeberria, master cider maker in
Astigarraga, the “Mecca” of the Basque cider.
With him, they have developed their own range of
products, infusing a new dynamic to the Basque
elixir without ever betraying the traditions. The slow
natural fermentation of the apple must transform
sugars into alcohol, in barrels called Kupela in
Basque. The know-how of Agustín gives birth to a
fresh and low-alcoholic beverage preserving the
naturally sour aromas of Basque apples.

100% fresh apples without any additives

A little bit of history

Kupela pays tribute to the Basque sailors who
embarked with cider casks, rich in vitamin C to
fight scurvy. No more scurvy to be feared nowadays
but the subtleties of the Apple Wine are sought by
sophisticated gourmets. Its acidity, its lightness and
its fruitiness match perfectly with the gastronomy
acclaimed by the modern Epicureans.

SAGARDOA / APPLE WINE

Sagardoa is the traditional Basque apple wine. On
the palate, it affirms its character mixing intense
flavors and slight acidity of the apple. The Sagardoa
is not sparkling but it reserves a slight natural
effervescence which accentuates the feeling of
freshness. Essential at a pintxo and tapas time. It is
also served at the table with salty side dishes.
Now produced organically.
Tasting between 9° and 11°.

BIZIA / SEMI DRY CIDER
Bizia is a modernized version of the Basque cider,
light but not very sweet, which allows a little
effervescence, like its Norman cousins. It remains
very fine and elegant in the mouth, retaining the
flavor of the fruit, in a clear robe that brighten the
taste buds. A Basque cider that will seduce sweet
cider lovers.
To taste very fresh at 8°, for aperitif or accompanying
desserts.

Cidre demi-sec
artisanal

Alc. 4%

75cl

Bizia
Produit au Pays Basque
Euskal Herrian ekoiztua

BASQUE CIDER
The Basque cider of Kupela is a nod to the Hard
cider of the American micro-cideries. Not too
sweet, it offers a 100% natural refreshing and
acidulated sensation. Conditioned in a 33cl
format, this is a real alternative to beer.
To taste very fresh, preferably on beach of the
Basque coast.

APPLE JUICE
From the best apples in our orchards, the
Sagar Jusa transports you to the green valleys
of the Basque Country. We pick up the apples
at full maturity to offer the richest flavors
and a 100% natural sugar. Naturally sweet, it
seduces both children and adults.
100% pure juice, natural and no added sugars.
Bottled in 1l and in 25cl.

Pintxo & apple wine the perfect match
I have always thought that pintxos are the most important thing that we
own, because they offer unsuspected quality and small portions elaborated on
the moment and there is nowhere else in the world anything comparable.
			
			Juan Mari Arzak, restaurant Arzak (San Sebastián)
			
3 * at the Michelin.
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In the Basque Country, especially in the lanes of the old neighborhood of Donostia (San Sebastián), at the end of the day the bars and taverns are filled
with a heterogenous crowd.
Friends, family, neighbors, colleagues, tourists “come down” to eat some
pintxos and to drink a glass.
More than the beer and the wine, the emblematic beverage of this conviviality
moment is apple wine, served at arm’s length in typical cider glasses.
Its lightness and fruity aromas perfectly match with pintxos. Its light acidity
clarifies the palate and prepares for the next bite.
Here as elsewhere, apple wine remains the ideal drink to accompany pintxos
and tapas.

A few addresses Kupela
Le Symbiose, Bordeaux - Café des Halles de Bacalan, Bordeaux - Arrantzaleak, Ciboure
Milesker, Socoa - Le petit Louis, St Jean de Luz - Le p’tit Bistrot, Bayonne - Kalostrape, Bayonne
Chez Martin (Lionnel Elissalde), Bayonne - Xafla, Bayonne - Chez Pantxo, Bayonne - Le Xurasko, Bayonne
L’atelier de Gaztelur, Arcangues - Hotel Restaurant Regina, Biarritz - Les Baigneuses, Biarritz
Belloteka, Biarritz - Comptoir du foie gras, Biarritz - Milwaukee, Biarritz
Casamar, Bidart - La Plancha, Bidart - Balea, Guéthary - L’Ama drague, Anglet
Candelma, Paris - Faragot Pintxo Club, Paris - Pai Pai Bistrot, Paris
L’os à la Moelle, Paris - Pomze, Paris - Le Tire-bouchon, Toulouse
Rocher de la vierge, Toulouse - La poulpette, Cognac
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