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Many European regions have seen their indigenous drinking culture coopted by the United States – some
more successfully than others. For instance, plenty of bars have tried dubbing themselves “German beer
halls” simply by serving brews in one-liter steins. Meanwhile, thanks to the Irish diaspora, I found pubs
on the Emerald Isle to be a bit of a letdown because the look and feel has been so successfully recreated
across the pond. However, during a recent trip to Spain, I indulged in a drinking practice unlike any I
had ever encountered in the States: the cider houses of Basque Country known as “sagardotegis” (Basque
for cider house). If you love cider – or just love drinking, eating and revelry in general – put a stop at a
proper Basque cider house on your bucket list.
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Needless to say, at a sagardotegi, cider is king – and the fermented beverage flows freely… literally.
Unlike a tap house where patrons line up behind a bar awaiting their next pour, here, cider is served out
of giant fermenting barrels nearly as high as the ceiling, often times right in the cidery’s cellar. And
forget any sort of orderly pouring system: Once the spigot has been opened, sidra shoots out in a long,
half-rainbow-shaped stream towards the ground. Patrons interested in a tipple simply hold out their
glasses and collect a few fingers worth. And hopefully another thirsty drinker has lined his glass up right
behind yours – otherwise when you move, the free flowing cider will hit the floor, running past your
feet and down the drain. Though a bit of waste is just part of the “txotx” (pronounced “tchotch”) – a
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You'll have more fun at a sagardotegi than you will at any bar.

By Mike Pomranz

Posted March 22, 2017

         RECIPESDRINKSTRAVELHOLIDAYSNEWSCHEFSEVENTSKITCHEN & HOMESUBSCRIBE

Search

Advanced Search

http://www.foodandwine.com/search/advanced
http://instagram.com/foodandwine
http://www.pinterest.com/foodandwine
https://twitter.com/foodandwine
http://www.facebook.com/foodandwine
https://subscription.foodandwine.com/storefront/subscribe-to-food-and-wine/link/1024126.html
http://www.foodandwine.com/lifestyle
http://www.foodandwine.com/promo/events
http://www.foodandwine.com/chefs
http://www.foodandwine.com/news
http://www.foodandwine.com/entertaining
http://www.foodandwine.com/travel
http://www.foodandwine.com/drinks
http://www.foodandwine.com/recipes
http://www.foodandwine.com/
http://instagram.com/foodandwine
http://pinterest.com/pin/create/linkshare/?description=Basque+Cider+House+Rules+%7C+Food+%26+Wine&url=http%3A%2F%2Fwww.foodandwine.com%2Ftravel%2Fbasque-cider-house-experience&media=http%3A%2F%2Fcdn-image.foodandwine.com%2Fsites%2Fdefault%2Ffiles%2Fstyles%2Frd_fwrd_blog_main_image%2Fpublic%2Fpetritegi-cider-house-ft-blog0317.jpg%3Fitok%3Db0Sw2Cty
https://twitter.com/intent/tweet?url=http%3A%2F%2Fwww.foodandwine.com%2Ftravel%2Fbasque-cider-house-experience&text=Basque%2BCider%2BHouse%2BRules&via=foodandwine&related=foodandwine
http://www.facebook.com/sharer/sharer.php?s=100&p%5Burl%5D=http%3A%2F%2Fwww.foodandwine.com%2Ftravel%2Fbasque-cider-house-experience&p%5Bimages%5D%5B0%5D=http%3A%2F%2Fcdn-image.foodandwine.com%2Fsites%2Fdefault%2Ffiles%2Fstyles%2Frd_fwrd_blog_main_image%2Fpublic%2Fpetritegi-cider-house-ft-blog0317.jpg%3Fitok%3Db0Sw2Cty&p%5Btitle%5D=Basque%2BCider%2BHouse%2BRules
http://www.foodandwine.com/contributors/mike-pomranz
http://pinterest.com/pin/create/linkshare/?description=Basque+Cider+House+Rules+%7C+Food+%26+Wine&url=http%3A%2F%2Fwww.foodandwine.com%2Ftravel%2Fbasque-cider-house-experience&media=http%3A%2F%2Fcdn-image.foodandwine.com%2Fsites%2Fdefault%2Ffiles%2Fstyles%2Frd_fwrd_blog_main_image%2Fpublic%2Fpetritegi-cider-house-ft-blog0317.jpg%3Fitok%3Db0Sw2Cty
http://www.facebook.com/sharer/sharer.php?s=100&p%5Burl%5D=http%3A%2F%2Fwww.foodandwine.com%2Ftravel%2Fbasque-cider-house-experience&p%5Bimages%5D%5B0%5D=http%3A%2F%2Fcdn-image.foodandwine.com%2Fsites%2Fdefault%2Ffiles%2Fstyles%2Frd_fwrd_blog_main_image%2Fpublic%2Fpetritegi-cider-house-ft-blog0317.jpg%3Fitok%3Db0Sw2Cty&p%5Btitle%5D=Basque%2BCider%2BHouse%2BRules
http://www.foodandwine.com/syndication/japan-train-suite-shiki-shima-ferrari
http://www.foodandwine.com/cocktails-spirits/raspberry-chambord-drinks-spring
http://www.foodandwine.com/travel
http://www.foodandwine.com/
http://www.foodandwine.com/blogs/5-spritzy-hard-cider-cocktails
http://www.foodandwine.com/blogs/meet-vermonts-cider-revivalists
http://www.foodandwine.com/beer/craft-beer/25-most-important-american-craft-beers-ever-brewed
http://www.foodandwine.com/syndication/iceland-considering-tourist-tax
http://www.foodandwine.com/syndication/electronics-ban-overseas-flights
http://www.foodandwine.com/syndication/cheap-flights-jetblue-southwest-spring
http://www.foodandwine.com/news/american-airlines-bringing-back-meals-some-domestic-flights
http://www.foodandwine.com/syndication/japan-train-suite-shiki-shima-ferrari
http://www.foodandwine.com/syndication/jetblue-momofuku-milk-bar
http://www.foodandwine.com/syndication/alaska-airlines-to-retire-virgin-america-brand
http://www.foodandwine.com/syndication/tourist-map-best-attractions-around-the-world
http://www.foodandwine.com/travel/europe/how-have-grown-st-patricks-day-in-dublin
http://www.foodandwine.com/syndication/best-dates-for-summer-travel-deals


The Dish
Receive delicious recipes
and smart wine advice

flexibly used local word that in a single syllable sums up the entire experience.

Such a loose drinking ritual deserves to be paired with an equally flexible meal, and most sagardotegi
serve up a very similar spin on the same traditional meal. During a stop for lunch at the Petritegi cidery,
we were served two fish courses – a salt cod omelet followed by fried salt cod with peppers. Next was
the hefty main – a 700 gram bone-in ribeye steak served intensely raw.

Finally (besides the final glasses of cider), dessert comprised of cheese, quince jelly, walnuts and almond
cookies. During a dinner stop at Zapiain a couple days later, the dishes were nearly identical, and the
experiences had other similarities as well: Baguettes arrived freely, as helpful for sopping up cider in
your belly as for accompanying your meal, and courses were served at the most leisurely pace, providing
plenty of opportunities to wander to and from the cellar as you saw fit. In fact, Zapiain eschewed chairs
all together in favor of standing-height tables, meaning you were already on your feet for the next cider
call. And since the sgardotegi rotates from barrel to barrel when serving sidra, each featuring its own
subtle but unique difference, it’s good to be at the ready.

Even setting the experience aside, Basque sidra is wonderful in its own right. Unlike the sweet, fizzy and
fruity cider most common in the States, these Spanish ciders are bone dry, practically still and
sometimes almost devoid of any obvious apple flavors. Instead, they’re complex, emphasizing process by
giving off a funky farmhouse vibe with notes of yeast and barrel. The result is extremely tart, typically
revealing more flavors of lemon or grapefruit than apple, balanced out with a bitter finish. Though
Basque ciders have yet to make a real impact in the US, some are available if you know where to look:
Both Petritegi and Zapiain, for instance, import to the States. Petritegi even collaborated with Vermont’s
Shacksbury Cider, bottling a Basque Craft Cider that is worthy of the source.

But of course, seeing the txotx in person is the real adventure. The Basque Country is home to literally
dozens of these traditional cider houses, some which have been around for hundreds of years. Though
cider season typically runs from January to April, a few – such as Petritegi – are now open all year,
making a stop at a sagardotegi easier than ever before. Sure, heading all the way to Spain just to drink
cider might sound excessive, but with beautiful destinations like San Sebastian and Rioja right nearby,
even if you don’t travel to Basque Country specifically for the sidra, if you want a unique drinking
experience, it’s not to be missed.

© Petritegi Cider House



7 Dessert Recipes With
Zero Added Sugar

Greatist.com

Cheap Pasta Recipes That
Are Better Than Ramen

Pillsbury.com

The History Behind The
Term 'S'mores'

Mashed.com

Best Steakhouses In The
U.S.

Gayot.com

The Simple Trick That
Makes Chicken Breasts
So Much Better

TastingTable.com

We're Obsessed With
These Tex-Mex Dips

Bettycrocker.com

POW E R E D B Y Z E R GN E T

HOLIDAYS & OCCASIONS

CHINESE NEW YEAR

SUPER BOWL RECIPES

VALENTINE'S DAY RECIPES

OSCAR PARTY FOOD

MARDI GRAS RECIPES

MEMORIAL DAY RECIPES

FATHER'S DAY RECIPES

ROSH HASHANAH RECIPES

HALLOWEEN RECIPES

THANKSGIVING IDEAS

THANKSGIVING RECIPES

POPULAR DISHES

SANDWICHES

SNACKS

BREAD RECIPES

GRAIN RECIPES

BEAN RECIPES

CHICKEN RECIPES

QUINOA RECIPES

CHICKEN BREAST RECIPES

FRENCH RECIPES

ITALIAN RECIPES

MEXICAN RECIPES

SUBSCRIBE

SUBSCRIBE TO FOOD & WINE

GIVE A GIFT SUBSCRIPTION

FOOD & WINE BOOKS

GET FOOD & WINE IPAD EDITION

GET F&W MOBILE APPS

CLUBS & EVENTS

FOOD & WINE CONNOISSEUR CLUB

EVENTS

F&W CLASSIC IN ASPEN

BEST NEW CHEFS

CONTACT

Advertisement
Advertisement
Advertisement
Advertisement
Advertisement

 

4x per week in this e-
newsletter.

 SIGN UP

 The Wine List Weekly pairing plus best bottles to buy.

 F&W Daily One sensational dish served fresh every day.

Enter your email address

Why Blue Apron is Cheaper
than the Grocery Store
Blue Apron

20 Afterparty Dresses That
Were Too Hot For The Red
Carpet
StyleBistro

Only 1 in 10 People Can
Identify These TV Shows from
One Screenshot. Can You?
Direct Expose

What Are the Most Expensive
Diamond Shapes?
Blue Nile

The Absolute Best Sheets You
Will Ever Find. Period.
Business Insider

Save on Coffee K-Cups With
These 3 Genius Hacks
Coffee Magazine

Sponsored Links 

SPONSORED STORIES

http://www.outbrain.com/what-is/default/en
http://coffeemagazine.com/get-cheap-and-fresh-keurig-k-cups/?utm_source=outbrain&utm_campaign=owned&utm_content=How+To+Get+Cheap+and+Fresh+Keurig+K-cups&utm_term=005345f492012ea03c5e1e668b346ff91b
https://www.brooklinen.com/pages/business-insider-outbrain
http://www.bluenile.com/atransfer.jsp?sourceid=101712&goto=http://www.bluenile.com/education/diamonds/shape/price-comparison?utm_campaign%3DEv_education%26utm_source%3DOutbrain_US%26utm_medium%3DDisplay%26utm_content%3Ddmd_price_comparison%26
http://www.directexpose.com/60s-70s-tv-film-quiz/?utm_source=ouins&utm_campaign=008ab870b4a0ab4950b282c3d2e0a9455e&__005345f492012ea03c5e1e668b346ff91b&utm_content=newnext&utm_medium=pwl_ca_Y_OS_DE_US_D_TVquiz_v1_1903
http://www.stylebistro.com/The+Most+Amazing+2016+Oscar+Afterparty+Looks?utm_source=outb&utm_medium=cpc&utm_campaign=Outb-SB-Desktop-Specials-Oscar-Afterparty
http://try.blueapron.com/bavgsob/?utm_campaign=OB_D_CBOIN&utm_medium=content-paid&utm_source=outbrain&utm_content=OB_D_CBOIN_00d57f76f7e1f4ad2c2fb53abf08f4309c&utm_term=content-paid.outbrain.OB_D_CBOIN
http://www.foodandwine.com/
http://www.foodandwine.com/best-new-chefs
http://www.foodandwine.com/classic
http://www.foodandwine.com/promo/events
https://www.theconnoisseurclub.com/
http://www.foodandwine.com/mobile-apps
http://itunes.apple.com/us/app/food-wine/id391100624
http://www.foodandwine.com/books
https://subscription.foodandwine.com/storefront/subscribe-to-food-and-wine/link/1023067.html
https://subscription.foodandwine.com/storefront/subscribe-to-food-and-wine/link/1023066.html
http://www.foodandwine.com/mexican-recipes
http://www.foodandwine.com/italian-recipes
http://www.foodandwine.com/french-recipes
http://www.foodandwine.com/slideshows/chicken-breasts
http://www.foodandwine.com/slideshows/quinoa-recipes
http://www.foodandwine.com/chicken-recipes
http://www.foodandwine.com/beans-legumes
http://www.foodandwine.com/grains
http://www.foodandwine.com/bread-dough
http://www.foodandwine.com/snacks
http://www.foodandwine.com/sandwiches-wraps
http://www.foodandwine.com/ultimate-thanksgiving
http://www.foodandwine.com/thanksgiving
http://www.foodandwine.com/halloween
http://www.foodandwine.com/slideshows/rosh-hashanah
http://www.foodandwine.com/fathers-day-recipes
http://www.foodandwine.com/memorial-day-recipes
http://www.foodandwine.com/mardi-gras-recipes/mardi-gras-appetizers
http://www.foodandwine.com/oscar-party-food
http://www.foodandwine.com/valentines-day
http://www.foodandwine.com/super-bowl-recipes
http://www.foodandwine.com/chinese-new-year
http://www.zergnet.com/i/1546954/34432/0/0/0
http://www.zergnet.com/i/1546954/34432/0/0/0
http://www.zergnet.com/i/1493321/34432/0/0/0
http://www.zergnet.com/i/1493321/34432/0/0/0
http://www.zergnet.com/i/1520093/34432/0/0/0
http://www.zergnet.com/i/1520093/34432/0/0/0
http://www.zergnet.com/i/1564672/34432/0/0/0
http://www.zergnet.com/i/1564672/34432/0/0/0
http://www.zergnet.com/i/1562431/34432/0/0/0
http://www.zergnet.com/i/1562431/34432/0/0/0
http://www.zergnet.com/i/1503700/34432/0/0/0
http://www.zergnet.com/i/1503700/34432/0/0/0


CHRISTMAS RECIPES

CONTACT

CUSTOMER SERVICE

CONTACT US

ADVERTISING

CAREERS

TIME INC. 
AFFLUENT MEDIA GROUP

TRAVEL + LEISURE

DEPARTURES

CENTURION

SITE MAP

All products and services featured are selected by our editors. Food & Wine may receive compensation for some links to products and services on this website. 

© 2017 Time Inc. Affluent Media Group. All rights reserved.

View Website Terms and Conditions and Privacy Policy. Your California Privacy Rights. Ad Choices.

Users of this site agree to be bound by the Website Terms and Conditions and Privacy Policy.

foodandwine.com is part of the Time Inc. Food Collection and the MyRecipes Network.

https://subscription.foodandwine.com/storefront/privacy/foodwine/generic_privacy_new.html
https://subscription.foodandwine.com/storefront/privacy/foodwine/privacy_terms_service.html
http://subscription-assets.timeinc.com/prod/assets/themes/magazines/default/template-resources/html/legal/ti-corp-behavioral.html
https://subscription.foodandwine.com/storefront/privacy/foodwine/generic_privacy_new.html?dnp-source=E#california
https://subscription.foodandwine.com/storefront/privacy/foodwine/generic_privacy_new.html
https://subscription.foodandwine.com/storefront/privacy/foodwine/privacy_terms_service.html
http://www.foodandwine.com/sitemap
http://departures.com/
http://www.travelandleisure.com/
http://www.timeinc.com/careers
http://www.fwmediakit.com/
http://www.foodandwine.com/contact
https://secure.customersvc.com/servlet/Show?WESPAGE=pe/home.html&MSRSMAG=WI
http://www.foodandwine.com/holiday-guide

