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MOKOROA TXAKOLI

D.O. GETARIAKO TXAKOLINA, SPAIN

Mokoroa is a family-owned winery founded in 2008
by Jose Antonio Mokoroa. Located 700 feet above
sea level in Zarautz, near Getaria in the Basque
Country, Spain, Mokoroa is deeply embedded in the
region that gives Getariako Txakolina its name. The
entire Mokoroa family is involved in the winery,
dedicated to harvesting the best crops year after
year.

The winery owns |8 acres of trellised vineyards
situated on slopes facing the Cantabrian Sea. The
average age of the vines is 25 years. The primary
white wine variety grown is Hondarrabi Zuri, along
with a small percentage of Chardonnay.

The local red wine variety is Hondarrabi Beltza. Al
varietals used in Mokoroa wines come exclusively
from their vineyards, ensuring that only the best
grapes, harvested at optimal ripeness, are used to
produce their top-quality Txakoli.

The strategic location, combined with the family's
hands-on approach and dedication to traditional
methods, allows Mokoroa to craft exceptional wines
that reflect the unique terroir of the Basque
Country. Mokoroa’'s commitment to quality and
family heritage shines through in every bottle, making
their wines a true representation of the region’s
winemaking excellence.

Phone: 805.965.4796

827 State Street, Suite 28, Santa Barbara, CA 93101

contact@thinkglobalwines.com
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Mokoroa Kimuak, Txakoli 2023 (white)

HISTORY:

Mokoroa, a family-owned winery founded in 2008 in
Zarautz, Basque Country, produces top-quality Txakoli
using Hondarrabi Zuri, Hondarrabi Beltza, and
Chardonnay from their |8-acre vineyards.

TECHNICAL TASTE:
Region/ Sub-Region: Spain, Getariako Txakolina D.O.

Alcohol: 12%.
Variety: |00% Hondarrabi Zuri.

Aging:

Grapes are crushed and immediately taken to the press
after an 8-hour maceration. The juice thus obtained is
fermented at controlled temperatures, avoiding the
presence of oxygen as much as possible. A tank with a
mature profile of the latest grapes to be recollected, and
thus, with marked acidity, is selected to age on the lees for
8 months.

Tasting Notes:

Pale yellow color. Notes of tropical and citrus fruits. This
wine maintains an excellent freshness while being balanced.
The aging on lees provides a full-body experience with
hints of stone fruits.

Dr. Owen Bargreen Awarded 9| points to the
Mokoroa ‘Kimuak' 2022 “Golden in the glass, the Kimuak
delivers white raisin and rich melon tones on the palate
with plenty of underlying tension. Soft and delicious, enjoy
now. Drink 2025-2030.”
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