
 

"There are places in Europe that surprise you... and then there is the Basque Country." 

Nestled between the rugged Atlantic coastline and the green mountains of northern Spain lies one of 
Europe's best-kept secrets—a land with a language older than Latin, proud traditions unlike anywhere 

else in the world, and one of the highest concentrations of Michelin-starred restaurants on Earth. 

During our journey, we'll discover colorful fishing villages once home to legendary sailors, medieval 
towns rich in history, centuries-old family wineries producing exceptional wines, mountain cheese 
makers preserving traditions passed down through generations, and private Basque gastronomic 

societies where locals have gathered to cook and celebrate for more than 150 years. 

We'll walk dramatic Atlantic coastlines, sip crisp Txakoli overlooking the sea where it was born, enjoy 
elegant boutique hotels, and experience the warmth and hospitality that make the Basque people so 

unique. 

Join us as we discover the many sides of the Basque Country—ancient, proud, welcoming, and 
unforgettable. This isn't simply Spain; this is the Basque Country. 



Day 1 – Saturday, October 9 

Welcome to Bilbao: First Taste of Basque Culture 

 

Welcome to Bilbao, the vibrant gateway to Spain's Basque Country. Nestled along the Nervión River, 
Bilbao is a city where historic neighborhoods, modern architecture, and an extraordinary food culture 
come together to create one of northern Spain's most exciting destinations. 

Upon arrival at Bilbao Airport, we'll be greeted by our local team and transferred to the elegant 4-star 
Hotel Ercilla Bilbao, a landmark hotel in the heart of the city. Ideally located within walking distance of 
many of Bilbao's cafés, shops, and attractions, the hotel features comfortable accommodations, a 
modern fitness center, excellent restaurants, and one of the city's most popular rooftop terraces—the 
perfect place to relax with a glass of wine while taking in the city views. 

This evening, we'll gather for a welcome drink before enjoying one of the most authentic experiences of 
our journey—a private dinner inside a traditional Txoko, a Basque gastronomic society. More than a 
restaurant, a Txoko is a private social club where members gather to cook, share family recipes, and 
celebrate together. Most remain closed to visitors, making this a rare opportunity to experience a 
cherished Basque tradition. Surrounded by warm hospitality, exceptional local cuisine, and regional 
wines, we'll discover why food has always been at the heart of Basque life. 

As we raise our glasses for our first toast together, our unforgettable Basque adventure begins. 

 



Day 2 – Sunday, October 10 

Basque Mountains, Artisan Cheese & Local Traditions 

  

After breakfast, we'll leave the city behind and journey into the peaceful Basque Mountains, where green 
valleys, traditional farmhouses, and small villages have preserved a way of life that has changed little for 
generations. 

Our morning begins with a visit to a family-owned artisan cheesemaker near Abadiño, where we'll 
learn how the region's famous Idiazabal cheese is made. Produced exclusively from the milk of native 
Latxa sheep, this award-winning cheese has been crafted using traditional methods for centuries and 
remains one of the Basque Country's most treasured specialties. We'll meet the producers, learn about 
their craft, and enjoy a tasting of this exceptional local cheese. 

Next, we'll enjoy a leisurely walk along the scenic Green Path, a former railway line that once 
transported iron ore through the surrounding mountains. Today, it offers a peaceful setting to enjoy the 
beautiful Basque countryside before stopping for a relaxing picnic lunch. 

After returning to Bilbao, the rest of the afternoon is yours to enjoy. Relax at the hotel, stroll through the 
city's lively streets and boutiques, visit a neighborhood café, or head to the hotel's popular rooftop 
terrace for a glass of wine while taking in panoramic views of Bilbao. 

This evening, we'll gather with a local host for a relaxed tasting of traditional Basque beverages. As we 
enjoy a selection of regional drinks, we'll experience warm hospitality, lively conversation, and welcoming 
spirit that make sharing food and drink such an important part of Basque life. 



Day 3 – Monday, October 11 

Rioja Alavesa: Where History Lives in Every Glass 

  

 

 

 

 

 

 

Today we'll leave Bilbao behind and journey into Rioja Alavesa, where rolling vineyards, medieval 
villages, and centuries of winemaking tradition create one of Spain's most breathtaking landscapes. 
Protected by the Sierra Cantabria mountains and influenced by the Ebro River, this remarkable region is 
home to some of Spain's finest Tempranillo wines. 

Our first stop is Amador García Winery, where Rioja's rich winemaking heritage meets a fresh, modern 
perspective. Rather than simply tasting wine, we'll explore the winery's unique "Garden of Varieties," an 
experimental vineyard where 14 different grape varieties grow side by side. This living collection offers a 
fascinating look at how each variety contributes to the character and complexity of Rioja wines. We'll 
then enjoy a guided wine tasting in the contemporary tasting room, where floor-to-ceiling windows 
frame sweeping views of the surrounding vineyards. 

Next, we'll arrive in the enchanting walled village of Laguardia, where cobblestone streets, centuries-old 
stone buildings, and hidden underground wine cellars transport visitors back in time. 

Our visit continues at Casa Primicia, one of Rioja's most historic wineries. Housed in an 11th-century 
building, it was once the place where local growers delivered the primicia—the first portion of each grape 
harvest—to the Church. As we explore its ancient stone halls and underground cellars, we'll discover a 
fascinating piece of Rioja's winemaking heritage before enjoying a winery lunch paired with Casa 
Primicia wines. We'll then return to Bilbao for a relaxing evening. 



Day 4 – Tuesday, October 12 

Balmaseda: Traditions Woven in Wool & Iron 

 

 

 

 

 

 

 

Today we'll step away from the vineyards to discover the traditions that have shaped Basque life for 
generations. In the charming medieval town of Balmaseda, history isn't found behind museum glass—it's 
woven into everyday life, from handcrafted textiles to recipes born along the railway tracks. 

Our morning begins at La Encartada, one of Spain's best-preserved historic textile mills and home to 
the famous Basque beret. Since the late 1800s, generations of skilled artisans have transformed fine 
merino wool into the iconic txapela—a symbol of Basque pride, resilience, and identity. Today, the 
txapela remains a cherished part of Basque culture, worn during festivals, sporting events, and 
celebrations, while its timeless style has also found a place in modern fashion around the world. During 
our guided factory tour, original steam-powered machinery still stands where it once operated, offering 
a fascinating glimpse into the Industrial Revolution and the craftsmanship behind one of the Basque 
Country's most enduring cultural icons. 

Next, we'll experience one of the region's most cherished culinary traditions—the Putxera. This hearty 
bean stew has an unexpected origin. More than a century ago, railway workers and coal train conductors 
slow-cooked beans, chorizo, blood sausage, and pork in metal pots heated by the steam engines that 
powered their locomotives. What began as a practical meal during long journeys through the mountains 
has become one of the Basque Country's most beloved comfort foods and a proud local tradition. 

We'll learn the story behind this remarkable dish before gathering for a traditional Putxera lunch, 
accompanied by local wines and plenty of Basque hospitality. The afternoon is yours to relax, explore 
Bilbao's lively streets, browse local shops, or simply unwind at a sidewalk café before another 
memorable evening. 



 Day 5 – Wednesday, October 13 

Pamplona, Art, Architecture & Exceptional Wines 

 

 

 

 

 

 

 

 

Today we bid farewell to Bilbao and journey into the neighboring region of Navarre, where medieval 
history, exceptional wines, and contemporary art come together. 

Our first stop is Pamplona, the historic capital of Navarre. While famous for the legendary Running of 
the Bulls, the city offers much more than its annual festival. During our guided walking tour, we'll explore 
charming cobblestone streets, elegant plazas, and medieval landmarks while following part of the 
famous San Fermín route. 

 From Pamplona, we'll continue to Bodega Otazu, one of Spain's most distinctive wine estates and the 
only winery in Navarre with the prestigious D.O.P. Pago de Otazu designation. Surrounded by vineyards 
and contemporary sculptures, the estate beautifully blends exceptional winemaking with art and 
architecture. We'll enjoy a guided winery tour, wine tasting, and lunch before continuing to San 
Sebastián. 

Our home for the next three nights is the Michelin Guide-selected Luze Boutique Hotel San 
Sebastián, an elegant boutique retreat perched on the hillside overlooking the city and the Bay of Biscay. 
Enjoy free time to relax by the outdoor infinity pool, unwind in the spa and wellness center, or treat 
yourself to dinner at the hotel's Michelin Guide-recommended Itzuli Restaurant. If you'd rather 
experience San Sebastián's legendary culinary scene, the city's vibrant Old Town and famous pintxos 
bars are just a 10-15 minute taxi ride away. We're happy to assist with advance spa appointments or 
restaurant reservations before your trip. 



 Day 6 – Thursday, October 14 

The Basque Coast: Cliffs, Fishing Villages & Txakoli 

 

 

  

 

 

 

 

Today we'll discover a completely different side of the Basque Country, where dramatic cliffs meet the 
Atlantic Ocean, colorful fishing villages preserve centuries-old traditions, and vineyards cling to the green 
hills overlooking the sea. 

Our morning begins in Zumaia, home to one of Europe's most spectacular stretches of coastline. During 
our guided coastal walk, we'll admire the breathtaking Flysch cliffs—towering rock formations that 
reveal nearly 60 million years of Earth's history. Carved by the sea over countless centuries, this 
extraordinary landscape offers some of the most dramatic coastal scenery in northern Spain. 

Next, we'll continue to the charming fishing village of Getaria, where colorful boats still return daily with 
their catch and life revolves around the sea much as it has for generations. Best known as the birthplace 
of fashion designer Cristóbal Balenciaga and explorer Juan Sebastián Elcano, the first captain to 
complete the first circumnavigation of the globe, Getaria is also celebrated for its outstanding seafood 
and maritime traditions. 

We'll enjoy a guided visit to a family-run fishing project, gaining a fascinating insight into the 
community's deep connection to the sea. Afterwards, we'll gather for a traditional grilled seafood lunch 
paired with local Txakoli wines. Produced on the steep coastal hillsides surrounding Getaria, this crisp, 
refreshing white wine is the perfect companion to the day's fresh catch and has become one of the 
defining flavors of the Basque coast. After time to stroll through the village and perhaps enjoy a coffee at 
a local café, we'll return to San Sebastián for a relaxing evening. 



Day 7 – Friday, October 15 

San Sebastián: Pintxos, Local Traditions & A Memorable Farewell 

  

 Today we'll discover why San Sebastián is considered one of Europe's greatest food cities. While Bilbao 
introduced us to the traditions of Basque cuisine, San Sebastián celebrates its creativity—where 
exceptional food isn't reserved for fine dining restaurants but can be found in neighborhood taverns, 
bustling pintxo bars, and family-owned establishments loved by locals for generations. 

Our day begins with a guided walking tour through the elegant Old Town, where lively plazas, historic 
churches, and narrow cobblestone streets reflect centuries of maritime history and Basque culture. 
Along the way, we'll learn how this beautiful seaside city evolved from a royal summer retreat into one of 
the world's most celebrated culinary destinations. 

Next, we'll step inside a traditional Basque Txoko, a private members-only gastronomic club rarely 
open to visitors, to enjoy a wine and pintxo tasting before visiting several of San Sebastián's favorite 
pintxo bars. Here we'll sample a variety of regional specialties while experiencing the city's vibrant 
culinary culture just as the locals do. 

This evening, we'll celebrate our farewell dinner at Zelai Txiki, a Michelin Guide–recognized restaurant 
nestled within a beautifully restored centuries-old Basque farmhouse on the peaceful slopes of Mount 
Ulía. For more than 25 years, chefs Juan Carlos Caro and Eva Hernández have earned a reputation for 
showcasing the very best of Basque cuisine through seasonal menus featuring exceptional local seafood, 
garden-fresh produce, and refined interpretations of regional traditions. Surrounded by beautiful gardens 
and panoramic views, Zelai Txiki provides the perfect setting to toast an unforgettable journey through the 
Basque Country.  

 

 

 

 

 

 



Day 8 – Saturday, October 16 

Farewell to the Basque Country 

After breakfast, we'll transfer to the airport for your flight home or for the next chapter of your journey. 

Over the past week, we've shared unforgettable meals, discovered centuries-old traditions, wandered 
medieval villages, explored dramatic coastlines, and raised countless glasses in celebration. More 
importantly, we've experienced the warmth, pride, and generosity that make the Basque Country unlike 
anywhere else in the world. 

As the Basques say, "Agur ez da betiko” - "Goodbye is not forever." 

Thank you for traveling with WineNot Experiences. We hope the friendships, flavors, and memories you've 
made here will inspire you for years to come, and we look forward to welcoming you on another 
adventure. 

 

 

 

 

 

 

 

 

 

 

 

 

Tour Pricing 

This WineNot tour is designed for a small group of approximately 20 guests or fewer, creating a relaxed 
pace, meaningful connections, and opportunities to enjoy authentic Basque culture, exceptional food, 
and world-class wines in a more personal setting. 

Double Occupancy 
• $ 5,985 per person (payment by check or cash) 

Single Occupancy 
• $ 750 per person (payment by check or cash) 

 A 3% processing fee applies to all credit card payments. 

 



 

Tour Includes 

• Seven nights' accommodation at the elegant Hotel Ercilla Bilbao and Luze Boutique Hotel San 
Sebastián.  

• Daily breakfast.  

• Meals with wine as outlined in the itinerary.  

• Private guided sightseeing throughout the Basque Country.  

• Guided winery visits and tastings as outlined in the itinerary.  

• Authentic Basque culinary and cultural experiences, including visits to local artisan producers.  

• Private luxury motor coach transportation throughout the tour.  

• Group airport transfers on the scheduled arrival and departure days.  

• Services of a dedicated Tour Director and professional local guides.  

• All sightseeing, winery, and attraction entrance fees as outlined in the itinerary.  

• Gratuities for local guides, drivers, and included group meals.  

• Bottled water on the coach throughout the tour.  

• Hotel city/tourist taxes.  

• Local ground operator liability and travel agency insurance.  

 

Tour Does Not Include 

• International airfare.  

• Travel insurance (HIGHLY recommended).  

• Meals and beverages not specifically listed in the itinerary.  

• Optional spa treatments and personal activities during free time.  

• Coffee, snacks, and personal purchases.  

• Porterage at airports and hotels.  

• Airport transfers outside the scheduled group arrival and departure transfers.  

• Personal expenses, including laundry, minibar, room service, telephone charges, and shopping. 

 


