It is not easy or simple to express in a few words all the work that it is necessary to create craft
"sagardoa".

When you enjoy a good glass of "sagardoa" is not easy to view all that this drink is for Basque people
and all the work that it is done every day, with dedication and a lot of care.

Behind our "sagardoa", behind R.ZABALA ‘, you will find 200 years of craft and family history, the
work of four generations that still today keep the essence to offer a good artisan product.

From our experience each "sagardoa" have a special personality. It is, therefore, a very special design
work done by each "sagardogile" (producer - Designer) who transmit its own personality in its fruit, the
"sagardoa"

All craft "sagardoa”, as a living being, it has own and special characteristics. We can recognize these
elements whenever we drink a glass of "sagardoa". In that moment, the "sagardoa" starts a
conversation with us, to explain us who it is and how it is been created. It's time to prepare all our senses
to listen what it wants to tell us.

To be able to understand the personality of our "sagardoa", we should take into account certain
conditions:

o Ideal temperature for taste it - 12 degrees.

e Before to taste the "sagardoa" it is necessary to let it stand in a cool place, without temperature
changes and, if possible, maintain it in the shadow.

e Before to open de bottle, it is better to shake it in order to enjoy the full taste of the "sagardoa".

That being said, it is time to describe the characteristics of our "sagardoa’s" personality:

e Balance between the nine types of apples that we use.
e Soft toasted colour, such as the alfalfa.



e Balance between taste and smell, both clean: apple from the beginning; sweet (not pungency)
and dry.

As soon as our "sagardoa"” is out of the bottle it starts to talk to us. It is time to listen and to start a
dialogue with it. ii ENJOY THE DINNER!!
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R.ZaBaLA|

uses in a balanced way these nine types of apple: Urtebihandi, King apple, Blue apple,
Goikoetxea, Pear apple, Partzuelo, lkata, French apple, Moko apple. On our farm (baserri) we
continuously take care of 8,000 apple trees. This is one of the manual works that we have been doing for
the last 200 years of our craft history and we will keep doing it...

An artisan "sagardoa" takes a long process of twelve months according to the pace of the nature. During
all that time we execute carefully a wide range of jobs, one at the same time but following a well-
marked rhythm.

| Pick up the apples, during the day | September | October = November

Press the apple picked up the day before, September October November
always the first thing in the morning.

Bare the apple juice while it is fermenting September October November  December
(natural yeast) and transfroming into our
"sagardoa"

| Analize the product. | September October Noviembre  December
Planting apple trees, depending on the type of December Enero Febrero

each one. This process starts at the end of
autum until March. At these moment the sap is

resting.
| Treatment with copper. | December _
| First logging to remove the thick trunks. | December
Moment to tast the "sagardoa" from the January February - April -
"cupelas".
Use the compost when the flowers desapears April

from the trees.

Cut the grass. It begins at the end of April. It is | April
done about three times each season. The cut
grass remains at the apple-trees zone as a
fertilizer.

Treatment against the worms. It is important to
start when first eggs are visualized.

Cut the grass at summer. It is the moment to
shape the tree.




