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We are going to tell you a secret. 

You just need to be curious and delve a little 
deeper into things, or allow yourself to be 
guided along the way by those who really 
know them, to discover unexpected places 

and enjoy moments that are impossible  
to forget. 

In order for you to have a truly sensational 
stay, we have prepared a selection of 

authentic, exciting and inspiring experiences. 

You have a reservation in your name.  
An exclusive proposal for special travellers. 

Like you. 

THAT IS BASQUE COUNTRY 
CONFIDENTIAL
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The small but important certainties that pass from generation to 
generation and placate uncertainties about the limits of the world. 
Tradition. Memory. The Basque language. That is what identity is: 
remembering the really valuable things that make up your emotional 
homeland. Doing them the way they have always been done. Calling 
them by their name. 
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Being custodians 
of a cultural legacy 
that brings together 
elements as valuable as 
the Basque language 
makes us want to share 
our heritage with those 
who visit us.   
It belongs to everyone.  
And everyone can 
share it by participating 
in unforgettable 
experiences that can 
only happen here.  
You too.

ORI 
-GINS

The unique Gothic 
cathedral under 
reconstruction 
that inspired Ken 
Follet’s novel, 
World Without 
End, is presented 
in living stone, 
exposed, without 
secrets. Open for 
works. A treat for 
lovers of art and 
history.
_ Vitoria-Gasteiz
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We Basques are the sea, but we 
are the land too. We are forests, 
rivers and mountains, where our 
myths come from. We are mines 
and industry, wrought iron and a 
culture of endeavour. We are the 
villages that are still there, still 
standing. They are the memory 
of a world that still is.
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We Basques have a 
reputation for being reserved, 
but our particular style of 
understanding the pleasures of life 
gives us away. Behind this, and on 
the surface, you can actually see 
an open attitude to the world. The 
taste for welcoming and adopting 
all kinds of cultural influences is 
evident in each walk you take, in 
each experience. 
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The San Sebastian 
International Film 
Festival is one of the most 
important cultural events 
in Europe. The Kursaal 
auditorium (in the photo) 
is its main venue and one 
of the architectural icons 
of a vibrant city.
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The Guggenheim Museum 
in Bilbao is the icon of the 
reinvention of a city with an 
industrial and port tradition 
into an essential cultural 
reference. The projects of the 
most prestigious architects 
in the world have modified 
its physiognomy and its 
economic activity, but the 
city has maintained its deep 
personality and its open and 
welcoming character. 
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CULINARY TALENT
The new Basque cuisine.

LOVE FOR FASHION
Inspired by the Master.

The influence of neighbouring 
France can be seen and savoured 
in the streets and on the dining 
tables of the Basque Country. In 
the French-inspired architecture 
and in the world-renowned New 
Basque Cuisine. This movement 
arose in the kitchens of a 
generation of young talents who 
decided to innovate, respecting 
tradition and heritage, and 
succeeded in positioning Basque 
gastronomy as an international 
benchmark.

Being the birthplace of a genius 
of haute-couture like Cristóbal 
Balenciaga has influenced the 
way Basques understand and 
love fashion. His taste can still 
be appreciated in our own style 
when it comes to dressing and in 
our shops. International luxury 
brands and stores with Made 
in the Basque Country designs 
coexist in the same street in a 
completely natural way.

LIVING CULTURE
A festival of festivals. 

Cinema, jazz, classical music, 
gastronomy or comics. In the 
Basque Country there are many 
vibrant festivals to celebrate 
and enjoy all the different 
manifestations of what we call 
culture. And the good things  
in life.
Every September since 1953, San 
Sebastian has brought together 
the main stars of international 
cinema in the San Sebastian 
International Film Festival. Alfred 
Hitchcock, Audrey Hepburn, 
Quentin Tarantino, Woody Allen 
and Johnny Depp have graced the 
red carpet and the bustling streets 
of the Old Town.
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A person does not communicate with another 
person except when one writes in their solitude 
and another reads it in theirs. It is the same with 
all creation. The sculptures of Chillida, Oteiza or 
Serra and Moore, the designs of Balenciaga, the 
wines of Rioja Alavesa. You will come across art 
in all its forms in the Basque Country: works by 
strangers who call you by your name. Which is 
when true intimacy occurs.

In art, seeing is seeing yourself, reading is reading 
yourself, and feeling is feeling yourself. 
Discovering always means discovering oneself.
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“You have to look for paths that have 
not been travelled before.”

D
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Eduardo Chillida
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Freedom is essential in order to create, whether it is a building or the works 
of art it contains. The courage to go beyond a given point. The will to 
discover who we are and what material we are made of. 
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GUGGENHEIM BILBAO
The art of transforming  

a city

RIOJA ALAVESA

“Gran reserva” for the 
sensations

The building that modified the 
physiognomy and even the self-
esteem of a city whose industrial 
past had left it with undisguised 
scars and sad vacant premises. 
That all changed when a fantastic 
titanium sculpture was erected on 
the banks of The River Nervion, 
with a permanent collection of 
contemporary art and a giant 
flower dog at the entrance.  
The miracle of Bilbao.

Rioja Alavesa does not have 
the humid forests or the green 
meadows we find in the rest of 
the Basque Country. A wall of 
limestone mountains more than 
thirty kilometres long holds back 
the clouds from the north and 
makes way for another climate, 
another landscape and another 
world. A serene sea of   vineyards 
dotted with charming villages and 
century-old wineries with striking 
designs suddenly appears before 
you. It is the architecture of wine. 

BALENCIAGA  
MUSEUM

Art and dressmaking

Cutting, designing and sewing 
not only to create something to 
wear, but also to inspire and to 
make the world a more beautiful, 
subtle and more civilized place. 
Cristóbal Balenciaga, one of the 
most sophisticated haute couture 
fashion designers of the mid-
20th century, offers us a timeless 
collection of exquisite creativity, 
overlooking the sea in the 
equally beautiful town of Getaria 
where he was born. A catwalk 
procession of ideas, imagination 
and elegance that never go out 
of style.
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You want to feel special. You are looking for things tailored 
to your needs, those unique experiences that cannot be 
recommended, nor imitated, and probably not even repeated. 
However, it is not easy to get them. And that is what 
makes them special. Uniqueness is at the heart of what is 
unforgettable. 

EXCLU 
-SIVE 
NESS

A memorable experience is one that seemed like 
it had been destined just for you 
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PANORAMIC
The Basque Country  

from the air

BEING IN A BUBBLE

  Thalassotherapy  
and good to go

To see anything well, it is always 
better to get some perspective. In 
the same way, to see how green 
and blue the Basque Country is, to 
observe the mountains and valleys 
of the interior and the original 
shapes of its coastline, there is 
nothing better than looking at it 
from the sky. It will be an exciting 
journey, albeit a short one. When 
you are enjoying yourself, time flies.

Not everything is a question 
of making the most of time: 
coming and going, seeing and 
visiting, walking from one place 
to another without stopping. 
You also need to stop and rest. In 
order to do this, there is nothing 
better than thalassotherapy and 
all the methods of relaxation 
associated with it: massages, jets 
and bubbles of hot spring or 
sea water. Here we have several 
establishments for you to choose 
from. So you can recharge your 
batteries and be ready to start 
again. 

THE “SALT” OF LIFE
Basque lands in sight

The first expedition that 
successfully circumnavigated the 
globe was commanded by a sailor 
from Getaria, Juan Sebastián 
Elcano. The impact of that feat 
meant that the world was never 
the same again. We are a society 
open to the world. So it seems 
like a good idea to take a trip in 
a yacht and relive old exploits, 
enjoying the breeze, the saltpetre 
and that feeling of exploring, of 
being alive and adventuring. 
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The Basque Country is a miniature continent. Cliffs and granite mountains inland, 
green landscapes and brown landscapes, old vineyards and titanium cities, expressions 
of traditional life and delicate artifices of modernity. And some things so close to 
each other that the transformation sometimes seems like magic. The Basque Country 
is an adventure for curious spirits. An ideal labyrinth for those who want to lose 
themselves.

“Everyone who has visited the Basque Country
 

longs to return; it is a blessed land.”
Victor Hugo

Ex
cl

us
iv

en
es

s



24

Basque cuisine is our way of saying how 
important you are to us. It is an example 
of how we sometimes find it difficult to 
express our emotions with words and we 
look for another way to do it – in this 
case with gastronomic manifestations 
so intense and varied that they provoke 
an emotional response. Pintxo bars, 
grills, cider houses and one of the largest 
concentrations of Michelin stars in 
the world. Take your pick! The Basque 
Country is a 7,000 km2 restaurant with 
a table always available, open at all times 
for your enjoyment.

In the Basque Country 
you can eat either large 
meals or very small 
portions. The latter are 
called pintxos, a fun, 
casual and incredibly 
varied way to enjoy our 
cuisine.  
Bon appétit! 

PLEA- 
SURE

It is a pleasure for us to see you enjoying our gastronomy. 
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The first pintxos were a 
simple serving of food 
attached to a slice of 
bread with a toothpick. 
Today many of them 
still have that form, 
but many others are 
haute cuisine creations, 
incredible flavours and 
aromas concentrated in 
small doses. A miniature 
delicacy.
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A.L. Aduriz (Mugaritz Restaurant)

In few places in the 
world is there such a 
concentration of Michelin 
Stars: a total of 34 in 
24 different restaurants 
that are located within 
a radius of just over 100 
kilometres. Together they 
make up a unique and 
vibrant menu combining 
tradition and innovation. 
A fantastic menu of 
emotions. 

Pl
ea

su
re

“Eating is sensory; it is about inte
rpreting 

the information that your senses g
ive you.”
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According to an old haiku: “The leaves of the tree fall slowly, each 
one in its place.” This is how things happen in the wineries where 
Rioja Alavesa wines and txakoli are made. And also in our cider 
houses. Slowly. With no rush. Without the curse of haste. And in 
this way you can also enjoy a glass of wine, a glass of cider and a meal 
prepared for you with care. Watching time pass. Watching the hours 
slip away, each one in its place. 
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BOUTIQUE PLEASURE
Combine unique  

sensations

FIRST-CLASS

Quality 
local products

A less ordinary life. A place, 
a moment and an emotion. 
Something we are all looking 
for. Feeling special in the midst 
of a special setting. In a boutique 
hotel, for example, looking at 
the waves or a sea of   vineyards. 
And enjoying an haute cuisine 
dish. A unique combination 
of auditory, visual, gustatory, 
olfactory and tactile sensations. 

An avant-garde gastronomy 
needs raw materials of the 
highest quality. Here we have 
both the sea and the vegetable 
garden. In other words, we 
have fresh fish and seasonal 
products that grow right here, 
in the cool areas near the coast 
and in the land in the south, 
growing under the sun of 
the continental climate. The 
exciting result is there on your 
plate.

GOURMETS  
WANTED

Products selected  
for you

For true gourmets, visiting 
specialist food stores, where 
you can find selected products 
and culinary excellence for 
connoisseurs, is an activity very 
similar to a visit to a museum. 
In the Basque Country there 
are shops that will live up to the 
expectations of such gourmets, 
although not all that many, 
because for them to be common 
would be a contradiction. 

Pl
ea

su
re
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EXCE- 
LLENCE

“Achieve excellence 
and share it,” said the 
Basque Saint Ignatius of 
Loyola. And that is what 
this is about.
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Perhaps excellence depends 
more on emotional 
competencies than on 
the ability to understand 
things. Perhaps it is 
passion that turns the 
mediocre into something 
outstanding. The passion 
for providing an exquisite 
service and also the 
passion for receiving it. 
For taking advantage of 
the wonderful occasions of 
each day. Please make the 
most of them.
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Restaurants, hotels, shops, courtesies, attention. Getting the 
most out of wherever we go is often a matter of habit. That is why 
it is so important to seek harmonious environments, surround 
yourself with care, become more and more sensitive to the beauty 
and value of things well done. All these excellences make us 
better. As a form of training to become really human. There is no 
greater luxury than that.
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The true richness is in the experience. That is why we have created Euskadi 
Confidential, a selection of Premium tourist services which you can use to 
design a visit to suit your own personal tastes, unique and non-transferable. 
Because there is a Basque Country that is just right for you. And it is 
waiting for you.

EX
-PERI
ENCES
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Plaza de Federico Moyúa, 2  
48009 Bilbao, Bizkaia
T. (+34) 944 162 200
carlton@aranzazu-hoteles.com

hotelcarlton.es

38

The most emblematic hotel in Bilbao and a catalogued architectural, historical and cultural 
monument. Its Imperial Suite, covering a total of 250 square metres, is the largest in northern Spain 
and its skylight is one of the two largest in the country. Converted into the seat of the presidency of 
the Basque Government in 1936, at the end of the 1980s, a bunker was discovered by accident in the 
basement and has now been converted into an English bar called “El bunker”, one of the most special 
places in the hotel to celebrate an event or cocktails. Luxury and history in the same venue.

Hotel  
Carlton

ACCO
-MMO
DATION

Bilbao



Alameda de Mazarredo, 61  
48001 Bilbao, Bizkaia
T. (+34) 944 253 300
reservations@ 
hoteldominebilbao.com

hoteldominebilbao.com

39

If the Guggenheim 
has become a symbol 
of Bilbao, the Gran 
Hotel Domine is 
its mirror image. 
Opposite the museum, 
with accommodation, 
gastronomic areas and 
a gym in front of the 
Puppy mascot and the 
characteristic titanium, 
“El Domine”, as it is 
known in Bilbao, is 
the representation of 
the city’s luxury. It 
has suites with butler 
service, 24-hour 
service, two luxurious 
restaurants, dining 
room, lobby bar and 
wellness area, and 
offers all the exclusive 
experiences that 
the customer might 
require.

Gran  
Hotel Domine

Bilbao
ACCO
-MMO
DATION



Alameda de Mazarredo, 77  
48009 Bilbao, Bizkaia
T. (+34) 946 611 880
reservas@mirohotelbilbao.com

mirohotelbilbao.com
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Hotel 
Miró

Close to the 
Guggenheim Museum, 
the Hotel Miró offers 
visitors a wide range 
of rooms and suites, 
with views of the 
museum and the city, 
as well as services 
such as concierge and 
assistant, so that it 
is able to satisfy the 
needs of any customer. 
Outstanding features 
include the beauty and 
wellness services, with 
a highly diversified 
range of treatments, 
the Fitness Centre and 
meeting rooms for 
business customers. 
Other facilities 
on offer include 
the Honesty bar, a 
breakfast room and a 
library.

Bilbao
ACCO
-MMO
DATION



Calle Gran Vía, 4  
48001 Bilbao, Bizkaia
T. (+34) 91 0389555 
info.bilbao@
radissoncollection.com

radissonhotels.com/collection

41

Bilbao

Located on the Gran Vía in front of Plaza Circular, the most central location 
possible in the heart of the commercial and financial part of the city. Just a 
three minute walk from the Old Town. Its neoclassical columns on the outside 
contrast with the meticulous art deco interior design with Japanese touches but 
with tasteful local references such as the reproductions of works by Chillida as 
well as the presence of “Bilbao blue” in many of its elements. The hotel has 137 
spacious rooms (18 Suites and Junior Suites), Eneko Atxa’s NKO restaurant 
( Japanese Basque cuisine), roof top bar, spa and gym. A firm commitment by 
the Radisson Hotel Group to Bilbao by opening the luxury brand’s second 
hotel here.

Hotel  
Radisson Bilbao

ACCO
-MMO
DATION



Barrio Elexalde, 22 
48960  Galdakao, Bizkaia
T. (+34) 944 560 005
andramari@andra-mari.com

andra-mari.com

42

RES
-TAU
RANTS

Andra Mari 
Restaurant

The reputation of the Andra Mari, together with the Romanesque church 
that gives it its name, has been growing steadily since 1964. In 1983 it 
was awarded a Michelin Star and two Repsol Suns, with a menu based on 
traditional Biscay cuisine. Evolving from that initial concept, but without 
changing its essence, it has achieved the status of modern haute cuisine. In a 
beautiful country house with magnificent views, two lounges and a terrace, 
you can choose between two excellent tasting menus and an à la carte menu.

Galdakao



Juan de Ajuriaguerra, 8   
48009 Bilbao, Bizkaia
T. (+34) 944 421 071
etxanobe@etxanobe.com

atelieretxanobe.com

43

One Michelin Star. Two Repsol Suns. After 25 years of experience in Etxanobe, Fernando Canales and 
Mikel Población, they created the Atelier with the intention of surprising their clients, something they 
always achieve, applying the latest technology to turn an original and ephemeral culinary experience 
into an unforgettable memory. They offer two tasting menus and the possibility of pairing them with 
fine or vintage wines. The original spirit is preserved in the annex La Despensa del Etxanobe, with a 
modern and fun aesthetic inspired by New York.

RES
-TAU
RANTS

Atelier Etxanobe 
Restaurant

Bilbao



Muelle Marzana, s/n  
48003 Bilbao, Bizkaia
T. (+34) 944 795 938
mina@restaurantemina.es

restaurantemina.es
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Even if you have a 
reservation, don’t 
ask the chef what 
he’s going to cook 
tomorrow, because 
Álvaro Garrido, 
holder of a Michelin 
Star and two Repsol 
Suns, doesn’t 
know. Every day he 
walks the few steps 
that separate his 
restaurant from the 
Ribera Market, in 
Old Bilbao, buys 
the ingredients and 
prepares the menu 
of the day. There is 
no à la carte menu, 
only this highly 
valued menu for 25 
diners per sitting. 
The restaurant has an 
open kitchen, a bar 
opposite the stove, 
six tables and friendly 
interaction between 
chefs and diners.

Bilbao
RES
-TAU
RANTS

Mina 
Restaurant



Abandoibarra, 2 
48001 Bilbao, Bizkaia
T. (+34) 944 000 430
info@nerua.com

neruaguggenheimbilbao.com

45

In the emblematic 
building built by 
Frank O. Ghery, 
Nerua boasts one 
Michelin Star 
and two Repsol 
Suns, among other 
distinctions. With 
the kitchen in the 
hands of Josean 
Alija, it offers a single 
menu, with 16 dishes 
that celebrate 16 
seasonal products, 
and an 8-course 
tasting menu. Its 
philosophy is essence, 
nature and seasonal 
produce, a culinary 
complement to the 
artistic content of the 
Guggenheim.  

Bilbao
RES
-TAU
RANTS

Nerua Guggenheim 
Restaurant  



Ribera, 13   
48005  Bilbao, Bizkaia
T. (+34) 944 652 070
ola@taykohotels.com

taykohotels.com
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It is the restaurant of the Hotel Tayko, in the Old Quarter of Bilbao. With the Martín Berasategui 
guarantee of quality, the establishment boasts a Michelin Star and also a Repsol Sun. Surprising both 
gastronomically and aesthetically, it is located in the first building in Bilbao built of brick, visible in 
the dining room, and reinforced concrete beams. Its chef, Raúl Cabrera, officiates in a kitchen that 
does not mask either products or flavours. À la carte and three tasting menus.

RES
-TAU
RANTS

Ola  
Martín Berasategui 
Restaurant

Bilbao



Licenciado Poza, 65  
48013 Bilbao, Bizkaia
T. (+34) 944 416 521
restaurantezarate@gmail.com

zarate.restaurant

47

Zarate 
Restaurant

Sergio Ortiz de Zarate’s restaurant is the embodiment of the seafaring spirit of its author, who grew up 
among fish markets and fishermen, fish and shellfish, absorbing their essence. With one Michelin Star 
and two Repsol Suns, the restaurant has a fish market with a terrace, a tavern with snacks and a pintxo 
bar, and his restaurant, a culinary immersion in the sea. We will find fresh fish and shellfish, a fusion of 
tradition and avant-garde, and the well-deserved pride of his entire team.

Bilbao
RES
-TAU
RANTS

Ola  
Martín Berasategui 
Restaurant



Alameda Mazarredo, 17   
48001 Bilbao, Bizkaia
T. (+34) 944 239 743
zortziko@zortziko.es

zortziko.es
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Zortziko 
Restaurant

Bilbao
RES
-TAU
RANTS

An evolution of what is now called “Old Zortziko” (1981) on Licenciado 
Poza, chef Daniel García’s current establishment (1989) boasts one Michelin 
Star and two Repsol Suns. His cuisine is based on what is fresh from the 
market on the day, but applying innovative and distinctive techniques 
to the main ingredients. The Versalles dining room, with a fireplace, has 
an unforgettable elegance. There are also other private rooms and the 
restaurant offers two different tasting menus and others arranged for groups.  
Age-old flavours that Zortziko knows how to project into the future.



Fernández del Campo, 23  
bajo interior izquierda 
48010 Bilbao, Bizkaia
T. (+34) 944 361 395
contacto@galeria8360.com

galeria8360.com

Ariane Roz – Photographer
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Created as a concept store, in 2015 it launched a Premium multi-brand space 
combined with every type of artistic proposal, including fashion, design, art 
and decoration. It exhibits national and international artists with very original 
designs, within an extensive range of artistic trends. Although affected by the 
limitations of recent years due to the pandemic, it normally maintains a very 
dynamic schedule of exhibitions, concerts, book presentations and various 
other events. A very different experience for our most curious visitors who are 
always looking for something culturally and commercially distinctive.

Bilbao
UNIQUE
SHO
-PPING

8360 
Galery

-
Fashion



Rodríguez Arias, 24  
48011 Bilbao, Bikaia
T. (+34) 944 188 035
info@mercedesdemiguel.com

mercedesdemiguel.com
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Mercedes 
de Miguel

The fashion designer 
Mercedes de Miguel, 
with direct points of 
sale in eight different 
countries, surprises 
the visitor with a 
boutique conceived 
as a fashion show 
featuring different 
colour temperatures. 
A designer since 
childhood, de Miguel 
parades her work 
along the main 
fashion runways 
around the world 
and sells it under 
the “Mercedes de 
Miguel” and “Poupeé 
Chic” brands. In her 
Bizkaia workshop 
you can interact in 
the comprehensive 
development of a 
garment. A great 
experience.

Bilbao
UNIQUE
SHO
-PPING

-
Fashion



Iparraguirre, 9  Bis  
48009 Bilbao, Bizkaia
T. (+34) 946 066 664
info@suartjoyas.com

suartjewelry.com
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Suart Jewelry 
by Ane Navarro
Next to the Guggenheim, Ane Navarro exhibits her exclusive artistic 
creations at Suart Jewelry, unique pieces of jewellery that she herself makes 
by hand in her atelier. Ane Navarro bases her work on the observation of 
nature, intuition, a solid education and on infinite curiosity, which serve 
as the inspiration for limitless creativity. The goldsmith also personalises 
unique pieces conceived for the physical expression of the particular 
idiosyncrasies of each customer.

Bilbao
UNIQUE
SHO
-PPING

-
Jewellery



Abandoibarra, 2  
48009 Bilbao, Bizkaia
T. (+34) 944 359 080
informacion@ 
guggenheim-bilbao.eus

guggenheim-bilbao.eus

Detail of the work Mamá (1999) by Louise Bourgeois.
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Opened in 1997, the 
Guggenheim Bilbao 
is a modern and 
contemporary art 
gallery that combines 
presentations 
from its collection 
with an ambitious 
programme 
of temporary 
exhibitions that offer 
a complete panorama 
of the art of our 
time. The building 
that houses the 
museum, designed 
by Frank Gehry, 
is a titanium-clad 
sculptural structure 
that represents 
an architectural 
landmark for its bold 
configuration and 
innovative design, 
forming a seductive 
backdrop for the art 
on display.

Bilbao
Guggenheim 
Museum 
Bilbao

SU
-GGES
TIONS

-
Culture



Henao, 3  
48009 Bilbao, Bizkaia
T. (+34) 944 244 545
galeria@galerialumbreras.com

galerialumbreras.com
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J. M. Lumbreras 
Galery

In the centre of Bilbao, just 400 metres from the Guggenheim and the Fine 
Arts museums, this art gallery hosts exhibitions by renowned national and 
international masters, local artists and new fine arts graduates, all from a 
variety of disciplines. It has three exhibition rooms and another for the 
art collection of the artists represented. Personalised attention is offered 
and private visits guided by the artist are arranged. They have a patronage 
programme for young graduates and a very comprehensive website.

Bilbao
SU
-GGES
TIONS

-
Culture



Portugalete

Puente de Bizkaia Zubia  
48930 Getxo
María Díaz de Haro, s/n  
48920  Portugalete
Bizkaia
T. (+34) 944 801 012
promocion@ 
puente-colgante.com

puente-colgante.com
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SU
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Bizkaia 
Bridge
The Bizkaia Bridge or “Hanging Bridge” is the Arc de Triomphe of the 
industrial revolution in Bizkaia. Inaugurated in 1893, it was the solution of 
the architect Palacio to the need for the transport of iron along the estuary 
while making it possible for people and carriages to cross between both 
banks. It has a panoramic walkway at a height of 45 metres as well as its 
traditional hanging transport basket. The first in the world of its kind and 
listed as a World Heritage Site by Unesco. Colossal, ingenious, historical 
and photogenic.

-
Culture



Larrabetzu

Barrio Legina, s/n 
48195 Larrabetzu, Bizkaia
T. (+34) 606 206 651
txakoli@gorkaizagirre.com

gorkaizagirre.com

55

SU
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Gorka Izagirre 
Winery

Located in Larrabetzu, next to Eneko Atxa’s Azurmendi gastronomic 
complex, through its wines the Gorka Izagirre winery represents the 
evolution of txakoli, the native Basque wine par excellence. 
Visits to the winery, walks through its vineyards with the owners as 
guides and the extensive tastings of the different wines made with little-
known native varieties such as Hondarrabi Zuri, Hondarrabi Zerratia and 
Hondarrabi Beltza will delight lovers of wine tourism and gastronomy. An 
unforgettable experience where you can discover the essence and identity of a 
land: Bizkaia.

-
Food and wine
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San Sebastian

Paseo Padre Orkolaga, 56  
(Monte Igeldo)   
20008 San Sebastian, Gipuzkoa
T. (+34) 943 311 208
info@akelarre.net

akelarre.net
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Inaugurated in 2017, the five-star hotel plus the gastronomic Espazio Oteiza, 
are part of the growing Akelarre universe, which includes its restaurant with 
three Michelin Star and also three Repsol Sun. It is the latest expression of the 
spirit of the brand, defined by going one better, continuous improvement and 
striving for perfection. With the ultimate in luxury, all the diaphanous rooms 
have a private terrace and a view of the sea. There are two suites with heated 
pools, Junior Suite rooms, and Deluxe rooms. Common areas and exclusive 
terraces. 

ACCO
-MMO
DATION

Hotel 
Akelarre



San Sebastian

Lasala, 2  
20003 San Sebastian, Gipuzkoa
T. (+34) 943 547 000
info@lasalaplazahotel.com

lasalaplazahotel.com
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Hotel 
Lasala Plaza

ACCO
-MMO
DATION

This boutique hotel allows its guests to enjoy a premium Donostia experience 
through a very unique proposal: an outstanding location at the confluence 
of the port, the bay and the Old Town of San Sebastian, an interior design 
that meticulously adorns an emblematic building, and a service with its own 
personality that is fully prepared to welcome the luxury traveller.
The guest will also enjoy exclusive access to a dream rooftop and the pleasure 
of enjoying La Jarana, a restaurant incorporated into the hotel with a unique 
atmosphere shared by both locals and visitors.



 

República Argentina, 4  
20004 San Sebastian, Gipuzkoa
T. (+34) 943 437 600
hmc@luxurycollection.com

labur.eus/DZGCo
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Hotel  
Maria Cristina

San Sebastian
ACCO
-MMO
DATION

Since it opened in 
1912, the Hotel 
Maria Cristina has 
been closely linked 
to the history and 
cultural life of San 
Sebastian. The 
majestic design of the 
hotel and its interior 
luxury, combined 
with its location 
on the banks of the 
Urumea River and 
the view of the sea, 
have made it the 
preferred choice of 
accommodation for 
Spanish and foreign 
tourists. The Dry 
Bar, located on the 
ground floor of the 
hotel, pays homage 
to a glamorous age 
and its regular guests 
from Hollywood.



Peña y Goñi, 3  
20002 San Sebastian, Gipuzkoa
T. (+34) 943 563 654
info@feelfreerentals.com

feelfreerentals.com
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ACCO
-MMO
DATION

FeelFree 
Apartments 

For lovers of exclusiveness, freedom and feeling at home on their leisure or 
business trips, FeelFree offers nearly 150 exclusive apartments located in 
the best areas of San Sebastian. Its apartments are selected following strict 
quality and design criteria, and are available in all sizes and fully equipped. 
For a perfect stay you can hire a wide variety of premium services, visits 
and personalised experiences, and there is always a 24-hour helpline and 
concierge service to resolve any possible issues.

San Sebastian



RES
-TAU
RANTS

San Sebastian

Paseo Padre Orkolaga, 56  
(Monte Igeldo)   
20008 San Sebastian, Gipuzkoa
T. (+34) 943 311 209
restaurante@akelarre.net

Espazio Oteiza
T. (+34) 683 434 756 
oteiza@akelarre.net

akelarre.net
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Akelarre 
Restaurant

Akelarre has been synonymous with Pedro Subijana since 1975, situated at 
the pinnacle of world gastronomy and making this an emblematic mount for 
the capital of Gipuzkoa. The Michelin Star awarded in 1978, two in 1982 
and a third Star in 2007, plus three Repsol Suns, say it all. Pioneer of the 
New Basque Cuisine, unrepentant investigator, master of masters, he offers 
two menus in the original Akelarre and an à la carte menu in his “Espazio 
Oteiza”, with a work by the sculptor. Terrace overlooking the sea. The empire 
of the senses



San Sebastian
RES
-TAU
RANTS

Alcalde J. Elosegui, 273  
20015 San Sebastian, Gipuzkoa
T. (+34) 943 278 465
informacion@arzak.es

arzak.es
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Arzak 
Restaurant

To visit Arzak is to 
enter the Olympus 
of world gastronomy. 
Juan Mari Arzak, 
master of masters, 
and his daughter 
Elena jointly and 
separately hold the 
most prestigious 
awards in the world. 
Since 1989 their 
restaurant holds 
all three Michelin 
Stars. They also 
have three Repsol 
Suns. Their cuisine 
is alchemy, where 
new organoleptic 
variations are 
researched, created 
and developed. 
Their “Bank of 
Flavours” contains a 
thousand products 
and ingredients 
which they work 
with continuously. 
An extraordinary 
pleasure for humans 
made by gods. 
Unique.



Lasarte-  
Oria

Loidi, 4    
20160 Lasarte-Oria, Gipuzkoa
T. (+34) 943 366 471
info@martinberasategui.es

martinberasategui.com
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Martín  
Berasategui
Restaurant
This restaurant is the flagship of the establishments run by the master Martín 
Berasategui, the chef who holds a total of twelve Michelin Stars for all of the 
restaurants under his care. Three of those Stars. togehter with three Respol 
Suns, have illuminated the Martin Berasategui Restaurant in Lasarte-Oria 
for a number of years. Surrounded by nature, this gastronomic temple and its 
innovative, imaginative cuisine rooted in the environment, and accompanied 
by an excellent winery, is brought to you by a young and professional team. 
A benchmark in international gastronomy, the visit starts as an unimaginable 
experience and is unforgettable afterwards.

RES
-TAU
RANTS



Errenteria 

Aldura Aldea, 20  
20100  Errenteria, Gipuzkoa
T. (+34) 943 522 495
reservas@mugaritz.com

mugaritz.com
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Mugaritz 
Restaurant

Located in an old farmhouse on the dividing line between two Basque towns 
(Errenteria and Astigarraga), Mugaritz, which has two Michelin Stars and 
three Repsol Suns, offers an experience designed to feed the mind as well as the 
stomach. Its name is a tribute to the boundary (“muga” in Basque) and to the 
oak (“haritza”) that has guarded that dividing line for 200 years. The boundary 
is not only geographical, but has also defined its identity, placing it between 
the spheres of gastronomy and of art and of the culinary and scientific worlds. 
Andoni Luis Aduriz and his team offer an experience in which textures, stories, 
flavours and emotions are intertwined to build a multisensory experience, as 
disconcerting as it is stimulating.



San Sebastian

Zubieta, 26  
20007 San Sebastian, Gipuzkoa
T. (+34) 943 845 647
booking@ameliarestaurant.com

ameliarestaurant.com
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Amelia by  
Paulo Airaudo

In the exclusive Villa 
Favorita Boutique 
Hotel, overlooking 
the Bay of La Concha, 
the Argentinian chef 
Paulo Airaudo has 
designed Amelia, 
boasting two 
Michelin Stars and 
one Repsol Sun, with 
a very personal and 
distinctive concept, 
based on a unique 
tasting menu featuring 
creative cuisine which 
reinterprets traditional 
flavours using seasonal 
products and with 
international touches, 
all in view of the 
customer. The dishes 
are presented to the 
customer by the chefs 
themselves. With five 
hundred different 
wines in the wine 
cellar.

RES
-TAU
RANTS



 

Camino Igara, 33    
20018 San Sebastian, Gipuzkoa
T. (+34) 943 227 971
info@emeberestaurante.com

emeberestaurante.com
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eMe Be Garrote  
Restaurant

eMe Be Garrote is Martín Berasategui’s restaurant in San Sebastian and has been awarded with one 
Michelin Star and one Repsol Sun. An old cider house converted into a restaurant located in a natural 
environment in the neighbourhood of Ibaeta, with a contemporary and “Euskandinavian” style 
decoration, the chef from San Sebastian revives his origins, offering a skilfully modernised signature 
cuisine based on products, pampered in their cooking and bursting with flavour. A young team await 
you with open doors to offer you an outstanding experience, with management of the dining room led 
by Rafa Moya and of the kitchen by Javi Izquierdo.

San Sebastian
RES
-TAU
RANTS



Campanario, 11  
20003 San Sebastian, Gipuzkoa
T. (+34) 943 421 904
restaurante@
restaurantekokotxa.com

restaurantekokotxa.com
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Kokotxa 
Restaurant

Nestling in the Old 
Quarter of San 
Sebastian, at the 
confluence of the 
busy streets 31 de 
Agosto and Mayor, 
from its windows you 
can feel the hustle 
and bustle of the 
city. The restaurant 
holds one Michelin 
Star and two Repsol 
Suns. Its chef, Dani 
López, has a second 
establishment in 
Japan. The Kokotxa 
offers its visitors 
two menus based on 
local and seasonal 
products, with 
the diners at each 
table choosing 
the same menu, 
without personal 
modifications. 350 
different wines lie in 
its cellar.

San Sebastian
RES
-TAU
RANTS



Paseo de Ulia, 193   
20013 San Sebastian, Gipuzkoa
T. (+34) 943 272 707
miradordeulia@ 
miradordeulia.es

miradordeulia.es
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Mirador de Ulia 
Restaurant

Ulia, opposite Mount 
Igeldo, is one of the 
two rocky mounts 
that frame the bay of 
San Sebastian, so this 
viewpoint restaurant, 
at its summit, offers 
impressive views of 
its principal asset. 
Gastronomy is of 
equal importance, 
with one Michelin 
Star and two Repsol 
Suns. In its third 
generation, with 
classic cuisine based 
on the products 
of Gipuzkoa but 
accommodating 
all sensibilities: 
vegan, vegetarian, 
hake, classic and à 
la carte menus. The 
creative evolution of 
traditional roots with 
a very personal and 
distinctive style.

San Sebastian
RES
-TAU
RANTS



San Sebastian

Paseo de Igeldo, 57   
20008 San Sebastian, Gipuzkoa
T. (+34) 943 212 907
restaurante@rekondo.com

rekondo.com
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Rekondo 
Restaurant

Located in a 
farmhouse on the 
slopes of Mount 
Igeldo, with views 
of the bay, Rekondo 
is recognised by the 
Michelin Guide, 
has a Repsol Sun 
and, most notably, 
countless national 
and international 
awards for its wine 
cellar, one of the 
best in the world. 
The menu offers the 
signature dishes that 
made the restaurant 
famous and other 
seasonal dishes. The 
thousands of bottles 
of wine from more 
than twenty countries 
allow it to establish 
a special and unique 
complicity with each 
visitor.

RES
-TAU
RANTS



San Sebastian

San Martin, 12  
20005 San Sebastian, Gipuzkoa
T. (+34) 943 421 240
info@boxsansebastian.com

boxsansebastian.com
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BOX 
San Sebastian

Master leather workers 
since 1948 and not to 
be missed by premium 
tourists in search of 
exclusiveness. Both 
elegance and quality 
can be found at BOX 
San Sebastian, a 
high-quality leather 
goods brand with the 
Donostia label. In 
this renowned San 
Sebastian business 
offering an extensive 
collection with a 
timeless style and a 
unique atmosphere, 
you will be surprised by 
the stylistic concepts 
revealed in the 
collection, with links 
to architecture, nature 
and the city’s landscape. 
“They have been 
pioneers in valuing the 
importance of design 
related to their origins.” 
Ecodesign, the circular 
economy and social 
responsibility are also 
in evidence in this 
avant-garde shop. 

UNIQUE
SHO
-PPING

-
Fashion



Garibay, 12 
20004 San Sebastian, Gipuzkoa
T. (+34) 943 420 305
info@perfumeriabenegas.com

perfumeriabenegas.com
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Benegas 
Perfumery

Master perfumers since 1908, Benegas offers visitors a select choice of the best brands in the world 
as well as their own: Colonia Benegas and SSirimiri-The Essence of Donostia. They dispense the best 
choices in cosmetics and make-up and offer personalised treatments for every type of skin in their 
beauty booth. The wide range of available products ensures the most demanding tourists will find the 
ideal gift for either themselves or family and friends. The best advice to guarantee a successful choice.

San Sebastian
UNIQUE
SHO
-PPING

-
Perfumery



  

San Sebastian

Garibai, 3  
20004 San Sebastian,  
Gipuzkoa

Alameda Recalde, 25   
48009 Bilbao, Bizkaia

Independencia, 18   
01005 Vitoria-Gasteiz,  
Araba/Álava 

T. (+34) 943 397 308
comercial@minimil.es

minimil.es
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Minimil 

One of the forerunners 
of the New Basque 
Style, Contxu Uzkudun, 
created minimil half a 
century ago as a fashion 
brand for women with 
a timeless, sober and 
elegant style. She is 
inspired by creators 
such as Cristóbal 
Balenciaga and captures 
the character of her 
land and culture 
in her garments, 
making them unique. 
Today her daughters 
Ana and Beatriz 
Zuaznabar continue 
that spirit, and adapt 
international trends 
to the sensibilities of 
Basque fashion. With 
establishments in the 
three capitals.

UNIQUE
SHO
-PPING

-
Fashion



San Sebastian

casamunoa.com

Aldamar, 28  
20003 San Sebastian, Gipuzkoa
T. (+34) 943 422 847
j.munoa@telefonica.net
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Casa Munoa 
Jewellery

Since 1935, Casa 
Munoa has been 
a benchmark 
for jewellery in 
the capital of 
Gipuzkoa. Today 
the responsibility of 
a third generation 
of goldsmiths, it 
stands out for its 
passion for the design 
and manufacture 
of new pieces in 
the workshop 
located in the same 
premises. Here, new 
pieces are created 
to order, old pieces 
are transformed or 
restored with new 
designs, and pieces 
of the highest quality 
are handcrafted. A 
gift for lovers of the 
exclusive.

UNIQUE
SHO
-PPING

-
Jewellery



San Sebastian

Kaimingaintxo Plaza, 1 (Puerto)   
20003 San Sebastian, Gipuzkoa
T. (+34) 943 050 764
kaixo@kofradia.eus

kofradia.eus
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Kofradia -  
Itsas Etxea

The refurbished 
building of the 
former Fishermen’s 
Guild, a body deeply 
rooted in the social 
life of the Old Town 
of San Sebastian, 
offers the visitor 
the experience of 
finding out about 
everything related 
to inshore fishing in 
the Bay of Biscay: 
seasons, species, 
figures, techniques, 
arts and the way of 
life of a fisherman. 
There is the option to 
personalise activities, 
eating the fish caught 
on the day and 
buying high-quality 
preserves produced 
by the industry 
located right next to 
the port.

UNIQUE
SHO
-PPING

-
Gourmet



 

Carlos Blasco de Imaz, 1  
(Puerto)   
20003 San Sebastian, Gipuzkoa
T. (+34) 943 440 099
info@aquariumss.com

aquariumss.com
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San Sebastian 
Aquarium 

The San Sebastian Aquarium is recognised as one of the best in the world. It offers arranged Premium 
visits, without queues, guided by an expert guide who will help you discover the secrets of the seabed 
and leads you into the technical area, only accessible to staff. You can visit the quarantine areas, the 
laboratory, the kitchen for the wide variety of species, and the special hidden places, in addition to the 
32 aquariums open to the public on its two floors.

San Sebastian
SU
-GGES
TIONS

-
Culture



 

Hernani

Jauregi Bailara, 66   
20120 Hernani, Gipuzkoa
T. (+34) 943 355 959
reservas@museochillidaleku.com

museochillidaleku.com
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A museum that 
is unique in the 
world, with works 
by the universally 
acclaimed sculptor 
from Gipuzkoa, 
Eduardo Chillida, 
inside a farmhouse 
and blending into a 
verdant landscape, 
coexisting naturally 
with beeches, oaks 
and magnolias, 
as firmly rooted 
as the sculptures 
themselves, which 
seem to have 
grown there. The 
museum offers 
premium guided 
tours, led by the 
sculptor’s grandson. 
An unforgettable 
experience.

Chillida Leku 
Museum  

SU
-GGES
TIONS

-
Culture



 

SU
-GGES
TIONS

Puerto Deportivo La Lasta, 1 
20009 San Sebastian, 
Puerto Deportivo Minatera, s/n  
20280 Hondarribia
Gipuzkoa
T. (+34) 648 183 037
info@navegavela.com

navegavela.com
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Navegavela

Allowing you to discover the coast of your tourist destination from the sea, 
by yacht or motor boat, with attention to details that make your excursion 
unforgettable, is the purpose of Navegavela, a company created in 2000. It has a 
varied fleet of rental boats, with or without a skipper, adapted to the number of 
passengers, in order to satisfy their tourist interests and the high quality expected. 
With departures mainly from the marinas of San Sebastian and Hondarribia, it 
also covers the coast of Bizkaia.

San Sebastian

-
Nautical



 

San Sebastian

Paseo del Muelle, s/n 
20003 San Sebastian, Gipuzkoa
T. (+34) 687 255 661
info@ostartesailing.com   

ostartesailing.com

SU
-GGES
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Ostarte  
Sailing

The company was 
created in 2017 as a 
result of its founders’ 
passion for sailing 
and the opportunity 
to acquire two 
wooden boats, each 
with a long history: 
Lucretia (1927) and 
Tanit (1961). They 
offer an à la carte 
crewed navigation 
service: daily outings 
of from two to eight 
hours, weekends or 
week-long voyages 
for couples or 
groups, adapting 
to your interests 
and including 
visits to ports, 
sightings, regattas, 
photography, 
meetings etc. A very 
exclusive experience.

-
Nautical
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Avenida de Gasteiz, 21   
01008 Vitoria-Gasteiz,  
Araba/Álava
T. (+34) 945 134 822
info@restaurantezaldiaran.com 

restaurantezaldiaran.com
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RES
-TAU
RANTS

The Zaldiaran restaurant, located in the centre of Vitoria-Gasteiz, stands 
out for its traditional and yet creative haute cuisine dishes, seasonal tasting 
menu and its speciality in grilled food. It has one sun in the Repsol Guide. It 
offers all of its customers elegant, spacious and private spaces for all kinds of 
events and celebrations.

Zaldiaran 
Restaurant

Vitoria- 
Gasteiz



Gorbea, 8  
01008 Vitoria-Gasteiz,  
Araba/Álava
T. (+34) 945 230 009
info@restauranteandere.com 

restauranteandere.com
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RES
-TAU
RANTS

Recommended by Michelin and Repsol, Andere has been a classic of 
gastronomic luxury since 1976. Its ever increasing success forced it to extend 
the restaurant area from 200 to 1,000 square metres in 1985, expanding 
the capacity to 350 diners, without allowing the quantity to reduce the 
extraordinary quality. Traditional Basque cuisine skilfully brought up to date, 
offering an à la carte menu, tasting menu and grill. It also offers different 
settings and atmospheres: a daytime dining room, a more informal gastrobar, a 
beautiful winter garden-style covered patio and various dining rooms.

Andere 
Restaurant 

Vitoria- 
Gasteiz



restaurantezabala.es

Mateo Moraza, 9  
01001 Vitoria-Gasteiz,  
Araba/Álava
T. (+34) 945 230 009
info@restaurantezabala.es 
(not for bookings)

84

Zabala 
Restaurant

RES
-TAU
RANTS

Opened in 1962, 
and not only offering 
a history of local 
gastronomy, but 
located in a building 
that is two centuries 
old and with a cave. 
Today it offers a 
combination of 
tradition and avant-
garde, with local, 
organic and seasonal 
market products, 
prepared using 
the latest culinary 
techniques. On two 
floors, the upper one 
covered by a stone 
vault. Specialists 
in “cazuelitas” 
(casseroles served 
in a small pot) and 
products linked to 
pork. Recommended 
by the Michelin and 
Repsol guides. À 
la carte and tasting 
menus.

Vitoria- 
Gasteiz



perretxico.es

San Antonio, 3  
01005 Vitoria-Gasteiz,  
Araba/Álava
T. (+34) 945 137 221
info@perretxico.es
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PerretxiCo 
Tavern

PerretxiCo is a very special tavern, with rustic details but with a very modern look, which has been 
recommended by the Michelin Guide and has been awarded three “eguzkilores” by the Basque-
Navarre best restaurants guide. Tourists will find themselves completely at home here from the 
first moment in a friendly atmosphere with a pure local character. Choose between pintxos or 
larger portions. It also offers a tasting menu that provides a review of its creative cuisine of Basque 
specialities. To feel and drink a toast like one of the locals. 

RES
-TAU
RANTS

Vitoria- 
Gasteiz



Herrería, 18   
01001 Vitoria-Gasteiz,  
Araba/Álava
T. (+34) 945 281 396
info@marcadarso.com

marcadarso.com
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Mar 
Cardaso

Vitoria- 
Gasteiz

UNIQUE
SHO
-PPING

Design, exclusiveness, 
quality and 
personalisation of 
articles manufactured 
in leather and 
hide are the most 
outstanding 
characteristics that 
differentiate this 
business, which 
has had its own 
workshop for more 
than three decades. 
Cadarso considers 
each piece she creates 
not as an inanimate 
object, but as a work 
with a soul, life and 
history of its own 
and with a lasting 
purpose, beyond 
fashion. She designs 
and manufactures 
the pieces that the 
customer has in their 
mind, in the desired 
varieties of colour 
and leather, making 
them unique. 

-
Fashion



Independencia, 18  
01005 Vitoria-Gasteiz,  
Araba/Álava
T. (+34) 945 232 844
info@perfumeriaibarrondo.com

perfumeriaibarrondo.com
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Ibarrondo 
Perfumery

Vitoria- 
Gasteiz

UNIQUE
SHO
-PPING

-
Perfumery

The great success of Ibarrondo Perfumery is tied to the history of an enterprising family. It was created 
in 1950 by former merchant navy captain Carlos Ibarrondo, after founding Cafés La Brasileña. In 
1955 his daughter Teresa took over the business and travelled to Paris, returning with the most 
innovative products of the time. In 2000 they launched the Ibarrondo Cologne. In 2003 Elena, the 
granddaughter, took over and in 2010 she created her Agua Blanca. Extensive selection of their own 
perfumes and others from around the world.



Eduardo Dato, 6  
01005 Vitoria-Gasteiz, 
Álava/Araba
T. (+34) 945 231 443
gerencia@confiturasgoya.es

confiturasgoya.es
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Goya 
Preserves

Established in 1886 
and today in the hands 
of the fifth generation 
of the family, Goya 
preserves are an 
emblem not only of 
Vitoria-Gasteiz, but 
of the entire Basque 
Country. Their boxes 
of “vasquitos” and 
“nesquitas” were 
always a must-have 
gift for both locals and 
visitors and a souvenir 
for the designs painted 
on the box. Today 
there are innumerable 
presentations and 
products, such as 
the various truffles, 
nougat, salted biscuits, 
orange chocolate 
sticks, etc. With nine 
shops in the capital of 
Álava and one each in 
Bilbao, Pamplona and 
Logroño.

Vitoria- 
Gasteiz

UNIQUE
SHO
-PPING

-
Gourmet



  

Cuchillería, 14   
01001 Vitoria-Gasteiz,  
Araba/Álava
T. (+34) 945 255 305
comercial@victofer.com

victofer.com

89

UNIQUE
SHO
-PPING

Victofer is an example of continuously striving to improve and tireless work, 
which celebrates its one hundredth anniversary in 2022, a milestone in its 
sector. The family, owner of an artisan company canning products from the 
orchards of Navarre, located its business in the capital of Álava and, like the 
canning companies themselves, has slowly and steadily expanded the range 
of products on offer, and has been indispensable for decades, not only for 
households but also, because of their quality, for the prestigious restaurants 
and demanding gastronomic societies of Álava.

Vitoria- 
Gasteiz

-
Gourmet

Victofer  
Artisan Canned Products



labur.eus/kDFzl

Paseo de la Biosfera, 4 
01013 Vitoria-Gasteiz,  
Araba/Álava
T. (34) 945 254 759
ataria@vitoria-gasteiz.org
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Ataria

The experience of 
discovering the 
ecosystem of the 
Salburua wetlands in 
Vitoria-Gasteiz and 
the Interpretation 
Centre. Three 
kilometres from the 
very centre of the city, 
guided tours of the 
interpretation centre 
and the wetlands 
are provided so that 
you can learn about 
the biodiversity and 
variety of habitats, 
home to a multitude 
of amphibians, birds 
and large mammals 
(deer rutting 
season in October). 
Guided visits and 
great pedestrian 
and cycling routes. 
We can lend you 
binoculars, bicycles, 
buggies, etc. A visit to 
learn about and enjoy 
nature, ideal for the 
whole family.

SU
-GGES
TIONS

Vitoria- 
Gasteiz

-
Nature



Cantón de Santa María, 3  
01001 Vitoria-Gasteiz,  
Araba/Álava
T. (+34) 945 255 135
visitas@catedralvitoria.eus

catedralvitoria.eus
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SU
-GGES
TIONS

A Unesco World Heritage Site, the “Old Cathedral”, inspiring Ken Follett’s 
The Pillars of the Earth, embodies the history of the city since 1150 and is a 
constituent part of its first defensive wall. The current building, originally 
from the 13th century, has incorporated new elements over the centuries 
and today reveals the origins and history of the city in its excavations and 
structures. It can be visited from the foundations to the tower and there is 
an extensive cultural programme, including activities for children.

-
Culture

Cathedral of  
Santa Maria

Vitoria- 
Gasteiz
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Basalore has been created around the basic structure of a 15th century Basque 
farmhouse, which has been converted into an exclusive luxury home where you 
can enjoy nature and the greatest possible privacy. With its own 27-hectare 
farm complete with livestock, it offers an entirely personalised service based 
on the profile and preferences of the guest. Enjoy the exclusive “Vive Arbaso” 
experiences by land, sea or air in nearby Spanish and French regions. 
Exclusive accommodation for up to ten people, just twenty minutes from the 
centre of San Sebastian.

Hondarribia

Barrio Jaitzubia, s/n  
20280 Hondarribia, Gipuzkoa
T. (+34) 843 931 420
arbaso@hotelarbaso.com

basalore.es
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ACCO
-MMO
DATION

Basalore



Gauztegiz 
Aretaga

Zelalieta,1
48314 Gautegiz-Arteaga,  
Bizkaia
T. (+34) 946 254 061
etxelaia@etxelaia.com

etxelaia.com
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Manor house aimed at groups for private holiday rental, for two or more 
days. The Etxelaia building is two hundred years old, based on an old 
farmhouse and completely renovated to combine the flavour of the old with 
modern luxury. It offers eight rooms, seven bathrooms, a swimming pool 
and the setting of the Urdaibai Nature Reserve with all its opportunities 
for leisure, sports and gastronomy. There is also the option to hire catering, 
cleaning, cook and laundry services etc. Everything you need for a luxurious 
and unforgettable family getaway.

ACCO
-MMO
DATION

Etxelaia



Barrio Kanala, 19  
48317 Sukarrieta, Bizkaia
T. (+34) 666 680 801
casaruralkanala@gmail.com

casarural-kanala.com
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The writer’s close relationship with the locals in the area gives rise to the 
name of this old Basque farmhouse that has a number of loft apartments, 
each self-sufficient in terms of energy, in the middle of the Urdaibai 
Biosphere Reserve. A haven of peace and quiet surrounded by nature or, 
if you prefer, a choice of sports activities on land and sea and a unique 
gastronomic setting. It has a very well equipped wellness circuit with 
exceptional panoramic views over the estuary. A true paradise to indulge all 
the senses.

Sukarrieta
ACCO
-MMO
DATION

Hemingway  
Kanala 
Rural House 



Barrio Askizu  
20808 Getaria, Gipuzkoa
T. (+34) 943 896 134
info@hoteliturregi.com

hoteliturregi.com

Surrounded by txakoli vineyards and by nature, the old Iturregi farmhouse 
has been converted into a luxurious boutique hotel with eight rooms. It 
has a beautiful façade with large windows with spectacular views of the 
Getaria lighthouse and the entire Basque coast. For relaxation, it has 
body treatments and massages, a garden, a covered terrace and an outdoor 
swimming pool. Services offered include bicycle tours, boat trips, helicopter 
tours, visits to wineries, hiking etc. The ideal getaway.

Getaria

97

ACCO
-MMO
DATION

Hotel 
Iturregi



Hondarribia

Nafarroa Behera, 2  
20280 Hondarribia, Gipuzkoa
T. (+34) 943 569 130
info@villamagalean.com

villamagalean.com
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Magalean 
Hotel Villa

Aimed at the most demanding customer, this luxury boutique hotel 
preserves the splendour of the years of the Belle Époque, in a villa with great 
attention to detail next to the historic Old Town. A hotel dedicated to the 
absolute well-being and comfort of the visitor, with a meticulous design. 
Exquisite, warm, expert in ecotourism and with continuous personalised 
attention. It has SPA services, a gastronomic wine cellar, its Mahasti 
restaurant, a reading room with a fireplace and all the temptations to make 
you want to stay. Villa Magalean is considered among the best boutique 
hotels in Spain in several categories: best hotel 2018 according to Rusticae, 
among the ten best rated hotels in 2021 by El País, and selected by Condé 
Nast Traveler in its Gold List of the best getaway hotels in Spain and 
Portugal in 2021 and 2022.

ACCO
-MMO
DATION



Hondarribia

Mirasoroeta, 1  
20280 Hondarribia, Gipuzkoa
T. (+34) 943 642 789
info@restaurantealameda.net

restaurantealameda.net
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Alameda 
Restaurant

Third generation of 
chefs and twenty 
years boasting a 
Michelin Star. 
Even so, its owners 
aim to ensure that 
the establishment 
preserves the spirit 
of the “eating house” 
that it used to be, 
with the rediscovery 
of the old recipes of 
the region, which 
they regard as a 
gastronomic paradise, 
and the commitment 
to local and seasonal 
products. In addition 
to its lounge, the 
Alameda has a 
garden, a large terrace 
overlooking the 
Bidasoa River and a 
gastronomic tavern. 
A little gem offering 
great pleasure.

RES
-TAU
RANTS



Herrerieta, 2   
20808 Getaria, Gipuzkoa
T. (+34) 943 140 024
reservas@restauranteelkano.com

restauranteelkano.com
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RES
-TAU
RANTS

Elkano 
Restaurant

Everything about Elkano, its aromas and its flavours, evoke the sea. 
The journey initiated by Pedro Arregui and his loyalty to the use of the grill 
led him along the route towards this masterful preparation of fish and shellfish 
provided by the sea. The voyage is skippered today by his son Aitor and a great 
team, following traditions but with an eye on the avant-garde and always in 
constant evolution. In “Plus Ultra” everything that is grilled becomes sublime. 
It has achieved widespread recognition from the specialist critics and 
international gastronomic journalism. And rewarded with a Michelin Star, 
three Repsol Suns, and is ranked sixteenth in The World’s 50 Best Restaurants. 
Planeta Gastro edits and publishes Elkano, Paisaje Culinario (Elkano, Culinary 
Landscape).

Getaria



Aldamar Parkea, 6  
20808 Getaria, Gipuzkoa
T. (+34) 943 008 840
info@ 
cristobalbalenciagameseoa.com

cristobalbalenciagamuseoa.com
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Getaria
SU
-GGES
TIONS

Cristóbal 
Balenciaga Museum

In the birthplace of the great couturier, this museum reflects the first 
twenty years of his career in Gipuzkoa in the world of Haute Couture and 
later in Paris. His evolution can be seen in the extraordinary collection of 
more than 4,500 pieces, including many from his early years. The museum 
offers personalised visits for premium customers, guided by experts during 
the evening when the museum is closed, or even at night, or experiences 
combined with other arts, such as music or dance, and food and wine.

-
Culture



Areatza  
48620 Plentzia, Bizkaia
T. (+34) 688 638 114
visit@crusoetreasure.com

underwaterwine.com
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Crusoe Treasure 
Winery     

Plentzia
SU
-GGES
TIONS

-
Food and wine 

For lovers of unique experiences, the bay of Plentzia is home to the first 
underwater winery in the world, designed to be extremely respectful of 
biodiversity. It is located in an artificial reef at a depth of twenty metres. Here 
they mature their own wines from different origins. The activity includes the 
boat trip to the winery, followed by lunch back on land and other interesting 
activities to be arranged specifically for the visitors. Something quite unique. 
You can buy all of the specialities either in the shop or online.



Barrio Jaitzubia, 266  
20280 Hondarria, Gipuzkoa
T. (+34) 943 104 060
reservas@hiruzta.com

hiruzta.com
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SU
-GGES
TIONS

Hiruzta 
Winery

In historic Hondarribia, this family winery makes its txakoli on a property 
surrounded by seventeen hectares of vineyards of the local grape variety. 
Personalised private visits are organised, as well as tastings with their 
txakolis paired with pintxos made with local and seasonal products.
In addition, they offer the possibility of rounding off the day by eating in 
their Wine Bar or at the Asador Sutan, where the speciality is grilled local 
and seasonal cuisine.  A delicious and highly recommended visit for food 
and wine tourists.

Hondarribia

-
Food and wine 



 

Barrio Ortzaika, 20  
20810 Orio, Gipuzkoa
T. (+34) 943 580 166
info@bodegakatxina.com   

bodegakatxina.com
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Katxiña 
Winery Restaurant

The winery and 
(two Repsol Suns) 
restaurant Katxiña 
was created in 
2014 in the fishing 
town of Orio, in an 
exceptional natural 
environment where 
visitors can learn 
about the life of a 
family devoted to the 
production of txakoli 
from their vineyards 
and to gastronomy. 
The restaurant and 
the terrace have 
been meticulously 
embellished 
to enhance the 
enjoyment of the 
grilled fish and meat 
and Iñaki Zendoia’s 
signature cuisine. 
Also visits with 
tastings.

Orio
SU
-GGES
TIONS

-
Food and wine 



   

Ola Bidea, Polígono Errotaberri, 
20800 Zarautz, Gipuzkoa
T. (+34) 617 332 813
manterola@inigomanterola.com

inigomanterola.com
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Iñigo  
Manterola

Zarautz
SU
-GGES
TIONS

Iñigo Manterola is a versatile artist whose artistic activity initially focused 
on painting, to which he also applied his knowledge of other arts. His 
study of the drawing of interacting space, volumes, movement and lines has 
resulted in a continuous artistic evolution that led naturally to sculpture, 
with a certain influence by Oteiza. His work and exhibitions have toured the 
United States, the United Arab Emirates, Mexico, France and Switzerland 
etc. Visits to the workshop and exhibition by appointment only.

-
Culture



Puerto del RCMA & RSC 
Avda. Zugazarte, 11
48930 Getxo, Bizkaia
T. (+34) 696 496 277
laukarizdos@gmail.com

cantabricoliving.com/laukariz
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The Cantabrian Sea as you have never experienced it before.
Can you imagine being able to enjoy the best of the Cantabrian coast from 
the sea? Its green forests, rocky mountains, cliffs full of history, the taste of 
its gastronomy and the warmth of its people. Climb on board the Laukariz, 
a fantastic twenty-three meters luxury yacht that offers you unique and 
exclusive experiences and destinations in the Bay of Biscay. A boat with all 
the comforts and facilities for an unforgettable trip and the height of luxury.

SU
-GGES
TIONS

GetxoLaukariz
-
Nautical



Puerto deportivo de Hondarribia  
20280 Hondarribia, Gipuzkoa
T. (+34) 638 515 313
jon@spiritexperiences.com

spiritexperiences.com
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SU
-GGES
TIONS

Get to know the Basque Country from another perspective.
Sail on our luxurious yacht and enjoy exclusive and relaxing experiences that 
will stimulate all your senses. On board, you will learn about the history, 
traditions, landscapes and local gastronomy from expert sailors.
Options range from enjoying coves and cliffs that are unreachable from land 
to a sailing trip that runs along the entire Basque Coast that will make you 
fall in love with the landscapes and coastal towns. And if you are looking 
for something romantic, why not organise a rendezvous by the light of 
the sunset in a discreet and unique space prepared exclusively for you and 
your partner; or perhaps enrich the palates with a menu made by our chef 
accompanied by a wine tasting. 
You will enjoy incomparable experiences discovering places that will make 
you feel unique, equipped at all times with everything you need on board to 
enjoy the Basque Coast like never before.

HondarribiaSpirit 
Experiences-

Nautical
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Eliz Bailara, 8   
20496 Bidania-Goiatz,  
Gipuzkoa
T. (+34) 943 681 234
info@iriartejauregia.com

iriartejauregia.com
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ACCO
-MMO
DATION

Hotel  
Iriarte Jauregia

Nestled in the geographical centre of Gipuzkoa, a place where the purest 
and most essential character of Basque culture is preserved, stands the 
Iriarte Palace, converted into what has become in itself the most charming 
of gastronomic hotels and which also benefits from the rest and relaxation 
provided by the landscape and the surrounding area. The accommodation 
includes suites, deluxe, superior and classic double rooms, family and 
single rooms. Gastronomy comes in the form of the bistro and the Bailara 
restaurant, which boasts 1 Repsol sun and the Michelin recommendation.

Bidania- 
Goiatz



San Pedro de Boroa, 11 
48340 Amorebieta-Etxano,  
Bizkaia
T. (+34) 946 734 747
boroa@boroa.com

boroa.com
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RES
-TAU
RANTS

Boroa 
Restaurant

It has one Michelin Star, two Repsol Suns and the Q for Quality, 
which gives us a good idea of its cuisine and service. But, in addition 
to gastronomic pleasure, what makes a visit to Boroa unforgettable is 
the building and its surroundings. Opened in 1997 in a 15th century 
farmhouse, with antique furniture and a private lounge, it is surrounded 
by centuries-old oak trees, an orchard with fruit trees, gardens and 
various terraces, all of which can be visited. Children are welcome. Selfies 
guaranteed.

Amorebieta- 
Etxano



Plaza San Juan, 1
48291 Axpe, Bizkaia
T. (+34) 946 583 042
Bookings: website form

asadoretxebarri.com
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RES
-TAU
RANTS

Asador  
Etxebarri

In an 18th century farmhouse, at the foot of Anboto, Etxebarri climbs 
every year onto the podium of the “best grill in the world”. Its most notable 
features are a kitchen designed to cook using the grill, the great virtuosity 
in mastering the different types of wood, the ingenious system of pulleys 
to control the cooking of each ingredient and the utensils invented by the 
owner. Their grilled eels are legendary. It has a Michelin Star, three Repsol 
Soles and third place in The World’s 50 Best Restaurants.

Axpe 



Barrio Iturriotz, 11  
48141 Dima, Bizkaia
T. (+34) 946 317 215
garena@garena.restaurant

garena.restaurant/es
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RES
-TAU
RANTS

Garena 
Restaurant

A farmhouse nestled in the wild, natural surroundings of the Urkiola and 
Gorbea mountains, between which it is located. Its main attraction (one 
Michelin Star and one Repsol Sun) involves the presentation of dishes 
created with the products of a secular gastronomy, once a question of vital 
subsistence for the inhabitants of the area and now elevated to haute cuisine 
by chef Julen Baz. To revive a distant past in a present-day gastronomic 
luxury.

Dima



Kanpezu

Subida al Frontón, 46  
01110 Santa Cruz de Campezo,  
Araba/Álava
T. (+34) 689 740 370
reservas@arrea.eus

arrea.eus
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RES
-TAU
RANTS

Arrea! 
Restaurant

With two Repsol Suns and recommended by the Michelin Guide, the Arrea! 
is a faithful representative of the gastronomy of the Montaña Alavesa area. 
With a personality and deep roots in the most local culture and customs, 
what it offers is in keeping with its surroundings: the mountains and the 
river. A new concept with few concessions to the foreign, aimed at premium 
tourists and its regular customers: locals, mountaineers and those looking for 
something different. A choice between two tasting menus, a seasonal menu 
and à la carte menu in the dining room, and tapas in the old stable.



Muxika

Carretera Zugastieta-Balcón  
de Bizkaia, Barrio Berroja
48392  Ajuria, Bizkaia
T. (+34) 944 106 254
txakoli@bodegaberroja.com

bodegaberroja.com
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Berroja 
Winery

Nestling in the 
Urdaibai Biosphere 
Reserve, Berroja is 
much more than 
a txakoli winery 
surrounded by 
twenty-four hectares 
of vineyards. The 
physical location, 
the altitude and the 
commanding views 
from the winery, 
together with its 
natural environment, 
allow it to organise 
different food and 
wine and sensory 
experiences, in which 
the extraordinary 
sights, sounds, 
smells and all the 
biodiversity of the 
reserve play their 
part. Its different 
rooms host tastings, 
work meetings, 
pairings with the 
rich gastronomy of 
the surrounding area 
and rural and sports 
activities.

SU
-GGES
TIONS

-
Food and wine 



Villabona

Barrio Otelarre, 35  
20150  Villabona, Gipuzkoa
T. (+34) 943 142 709
hika@hikabodega.com

hikabodega.com
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Hika 
Winery

Hika is a winery that 
opened in 2016. 
Producer of txakoli from 
the Getariako Txakolina 
denomination of 
origin and surrounded 
by seven hectares of 
vineyards strategically 
oriented to achieve a 
microclimate that makes 
them eco-sustainable. 
All this is shown in 
the visits to the terroir, 
together with the 
distinctive production 
methodology in the 
cellar, with cutting-edge 
systems. 
The restaurant 
Gastronomiko by 
Roberto Ruiz allows 
you to combine your 
visit with a choice 
of one of three 
different gastronomic 
experiences. It is 
worth highlighting the 
importance placed on 
local products and the 
simple, short and well-
executed preparations, 
giving added value to 
the quality product.

SU
-GGES
TIONS

-
Food and wine 



c/Arriba s/n. 
01118 Urturi, Araba/Álava
T. (+34) 945 378 262
gerencia@izkigolf.eus

izkigolf.eus
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Izki 
golf

Urturi
SU
-GGES
TIONS

-
Sport

Designed by Severiano 
Ballesteros in the Izki 
Natural Park, the 
eighteen holes course 
covers 98 hectares and 
has a length of seven 
kilometres. Home 
to several European 
tournaments, Izki 
merges nature with an 
innovative design in 
golf architecture, the 
layout of holes, greens 
with slight movement 
and slopes and wide 
fairways. And after the 
game, the delights of 
the Rioja Alavesa with 
its wineries, historical 
towns and excellent 
gastronomy at your 
fingertips. A perfect 
pairing of pleasures.



Galdames
SU
-GGES
TIONS

Barrio Concejuelo  
48191 Galdames, Bizkaia
T. (+34) 672 248 759
info@torreloizaga.com

torreloizaga.com
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Loizaga  
Tower

In the historic Las 
Encartaciones region 
of Bizkaia stands 
the Loizaga Tower 
with its defensive 
annexes from the 
14th century, 
patiently restored 
over the decades by 
the vehicle collector 
Miguel de la Vía. 
Today it is a museum 
of classic and vintage 
cars that houses 
the only complete 
collection in Europe 
of all the Rolls Royce 
models manufactured 
between 1910 and 
1990, as well as 
dozens of others 
from his private 
collection. A fusion 
of the Middle Ages 
with mechanics, 
craftsmanship and 
technology.

-
Culture
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Elciego

Torrea, 1 
01340 Elciego, Araba/Álava
T. (+34) 945 180 880
reservations.marquesderiscal 
@marriott.com

hotel-marquesderiscal.com

122

Hotel Marqués 
de Riscal

ACCO
-MMO
DATION

In the heart of the Rioja Alavesa, the architect Frank O. Gehry has 
revolutionised the aesthetics of the centuries-old wineries of the Qualified 
Designation of Origin with his characteristic cascades of titanium. The 
hotel, run by Marriott International-A Luxury Collection, is a philosophical 
compendium of luxury, art, design, wine, gastronomy and the representation of 
the strong character of its inhabitants. A Michelin SAtar restaurant, wine cellar, 
wine bar and the exclusive SPA Vinothérapie® Caudalie Marqués de Riscal. A 
unique hotel.



Samaniego

Constitución, 12  
01307 Samaniego, Araba/Álava
T. (+34) 945 660 000
reservas@ 
palaciodesamaniego.com

palaciodesamaniego.com

123

ACCO
-MMO
DATION

As a complement to the investment in the nearby Bodega Benjamin de 
Rothschild & Vega Sicilia, the Rothschild family acquired an 18th century 
mansion, listed as a historical building, with a masonry façade complete with 
coat of arms, to convert it into a luxurious hotel with seven suites, two double 
rooms and a French Basque cuisine restaurant. The facilities are completed by 
a meeting room, interior garden, terrace and swimming pool. Luxury among 
extensive vineyards of grand Rioja Alavesa wines.

Palacio de 
Samaniego Hotel



Elciego

Torrea, 1 
01340 Elciego, Araba/Álava
T. (+34) 945 180 888
reservations.marquesderiscal 
@luxurycollection.com

restaurantemarquesderiscal.com
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The main restaurant 
of the Hotel Marqués 
de Riscal, a building 
designed by Frank 
O. Gehry with 
its characteristic 
titanium sheets, whose 
iridescence pays homage 
to wine. The cuisine 
at the restaurant of 
the Hotel Marqués 
de Riscal is that of 
Francis Paniego, a 
perfect combination 
of tradition and 
modernity, awarded 
with one Michelin 
Star and two Repsol 
Suns. The menu and 
tasting menus show his 
constant evolution in 
search of innovation 
and excellence, based 
on Basque-Rioja cuisine 
and inspired by the 
Sierra Alavesa mountain 
range.

RES
-TAU
RANTS

Marqués  
de Riscal 
Restaurant



Road from  
Vitoria-Logroño, km 53 
01307 Samaniego, Araba / Álava
Tel. (+34) 945 609 420
mail@bodegasbaigorri.com

bodegasbaigorri.com
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Baigorri  
Winery 

Samaniego
SU
-GGES
TIONS

-
Food and wine 

Spectacular and modern winery designed by the architect Iñaki Aspiazu, 
with one floor at ground level and another seven underground. Diaphanous 
and didactic for the visitor, who can follow the process of making these Rioja 
Qualified Designation of Origin wines obtained exclusively by means of gravity. 
The grapes arrive whole for fermentation and the procedure is explained in 
guided tours of the interior of the winery and its ecologically sustainable 
vineyards. They offer wine tastings with aperitifs and tasting menus in their 
restaurant, by prior reservation. Outstanding views.



Elciego

Torrea, 1 
01340 Elciego, Araba/Álava
T. (+34) 945 180 888
reservations.marquesderiscal 
@marriott.com

marquesderiscal.com
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SU
-GGES
TIONS

Marqués  
de Riscal 
Wineries
An essential experience for those who wish to learn about the wine history 
of the Rioja Alavesa. Marqués de Riscal, founded in 1858, embodies that 
history. It was the first winery in Álava. In 1862 it produced the first bottled 
Rioja. “La Botellería”, a historical museum, contains 130,000 bottles with 
all the vintages since that initial one. Vineyards and winery proclaimed as 
the second best in the world and the best in Europe in 2021. Its “City of 
Wine” presents the documented evolution and the visits are accompanied 
by various tastings.

-
Food and wine 



Camino de La Hoya, s/n  
01300 Laguardia, Araba/Álava
T. (+34) 945 600 640
visitas.ysios@pernod-ricard.com

bodegasysios.com
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Ysios 
Wineries
In the heart of the Rioja Alavesa we find the silhouette of the Ysios boutique 
winery, designed by Santiago Calatrava in 2001, surprising but in harmony with 
the surrounding landscape. With an avant-garde vision and maximum respect for 
tradition, it produces wines from unique vineyards, some of which are centuries 
old, in order to express the uniqueness of our region.
With regard to experiences for visitors, Ysios offers premium activities and visits 
and has a wine bar where you can enjoy its wines and aperitifs.

Laguardia
SU
-GGES
TIONS

-
Food and wine 
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129MON 
TES Y  
-VA 
LLES 

PRE
-MIUM 
SER 
VICES



autoseladio.com

Novia Salcedo, 36 bajo 
48012 Bilbao, Bizkaia
T. (+34) 94 427 16 34 
24 horas (+34) 619 26 76 96
clientes@autoseladio.com
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BilbaoAutos 
Eladio

TRANS
-PORT

Autos Eladio offers private airport transfer services, as well as tourist and 
business visits, where the most important thing is punctuality and discretion. 
This service is provided by a team of professional drivers and high-end Mercedes 
vehicles with four and seven seats.



Aeropuerto de San Sebastian  
20280 Hondarribia , Gipuzkoa
T. (+34) 629 685 040
info@basquehelicopters.com

basquehelicopters.com
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HondarribiaBasque 
Helicopters

TRANS
-PORT

The company is a specialist in panoramic, tourist and gastronomic routes by 
helicopter and in the air taxi service, with total flexibility for the customer. 
They can arrange meals in restaurants with Michelin Stars, visits to wineries 
in La Rioja, Ribera del Duero or Bordeaux, skydiving sessions, visits to private 
estates in Spain, France and Andorra or recording and photography jobs. With 
Robinson 44 aircraft with pilot and three passengers and Bell 206 aircraft with 
pilot and four passengers. Both have a range of 560 km. The best solution for 
getting around quickly.



basqueluxury.com/privatejet

Aeropuerto de Vitoria   
01196 Vitoria-Gasteiz,  
Araba/Álava
T. (34) 945 163 670
nordjet@nordjet.es
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Vitoria- 
Gasteiz

Basque Luxury 
NordJet
The company offers an aviation service for individuals and companies, with a 
direct non-stop connection between the Basque Country and Europe or North 
Africa. Operated using a CESSNA Citation Excel aircraft which has a range of 
3,056 kilometres. It has a bathroom, hold, entertainment screens, possibility 
of ambulance configuration (stretcher), catering, satellite telephone and the 
option of a stewardess on board. Configured for eight passengers and two crew 
members, it reaches 802 kilometres/hour at cruising speed. Rotating seats for 
meetings.

TRANS
-PORT



basqueluxury.com/travel

Portuetxe 63, Bajo 
20018 San Sebastian, Gipuzkoa
T. (+34) 662 551 213
travel@basqueluxury.com
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Donostia / 
San Sebastián

Basque Luxury 
Travel Service

TRANS
-PORT

Basque Luxury Travel Service is an exclusive passenger transport service in 
luxury vehicles with a driver and whose motto is excellence. A new way of 
getting around the Basque Country that makes available to companies and 
visitors the best fleet of high-end vehicles in the region, driven by professionals 
with more than 20 years of experience. The Basque Luxury Travel Service fleet 
is made up of long-wheelbase Mercedes Benz S-Class cars with capacity for four 
passengers and V-Class vehicles with capacity for seven passengers.



Donostia Ibilbidea, 124 
20115 Astigarraga , Gipuzkoa
T. (+34) 943 102 737
info@talurluxurycars.com

talurluxurycars.com
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AstigarragaTalur  
Luxury Cars
This company of luxury vehicles with drivers, with the added value of being 
authentic tourist guides with extensive knowledge of the territory, is the ideal 
solution to have vehicles at the personal disposal of the visitor from their 
arrival at the airport or railway station until their departure. Its very large fleet, 
including for groups, satisfies all needs: guided tours, food and wine outings or 
permanent attention, if required, during your stay in the Basque Country. With 
complete flexibility for customers. 

TRANS
-PORT



spaincollection.com

Rodríguez Arias, 6 – 6º   
48008 Bilbao, Bizkaia
T. (+34) 656 798 318
abene@spaincollection.com

135

Bilbao
DESTINATION
MANAGE 
-MENT
COMPANY

Spain  
Collection
Spain Collection is one of the most fashionable Premium brands. Based in 
the Basque Country, this region is its favourite destination, not only for the 
luxury it offers to the most demanding travellers but also for the authenticity 
of the experiences it creates. Sophisticated and always challenging established 
ideas, its objective is for its customers to regard a trip with Spain Collection as 
synonymous with a “dream trip”. The professional staff, experts and passionate 
about the brand and the Basque Country, create Premium Experiences tailored 
to each visitor, offering authenticity and the experiencing of local customs, and 
turning your stay in the Basque Country into a dream, full of passion, pleasure 
and happiness. 






