
 

   

KYSELA PERE et FILS, LTD. 
www.kysela.com 
 

 

Sidra Bereziartua Organic Basque Cider 
 
Sidras Bereziartua Sagardoak is a family-run firm devoted to cider 
production since 1870. The first Bereziartua ciders were produced at the 
old facility in Ergobia. A century later, in 1970, the cider house finally 
committed itself to the production of sagardua or cider at its facilities in 
Astigarraga, where they are located today. Since then, and following 
various modernization processes, Bereziartua has become a beacon in 
the production of natural cider, while at the same time preserving its 
family character at the service of tradition, and out of respect and 
gratitude towards the loyal customers. The fourth generation is currently 
running the company.  
 
Bereziartua is home to 60 
kupelas (barrels with a 
capacity of over 1,000 litres) 
made of wood, polyester and 
stainless steel. Next to these 
kupelas there are two 
refrigerated warehouses to 
control the fermentation 
process in line with our 
requirements. The txotx is a 
tradition that is carried out following the first contact with the cider 
inside the kupela; that usually happens on the Friday before 20th January 
- Saint Sebastian's day. The txotx season at Bereziartua goes on until the 
end of May. This tradition began with cider tasting sessions involving the 
cider maker and the wholesalers, restaurants, private individuals, 
gastronomic clubs, etc. Prospective buyers used to turn up at the cider 
house to sample the various kupelas to choose the cider that they felt 
was in the best condition to be purchased. Today, it has become a 
popular gastronomic event in the Basque society. 
 
This organic natural cider is produced from freshly pressed juice that is 
fermented by native yeasts in large wooden casks (kupelas) for a 
minimum of 4 months. The cider is uncarbonated and unfiltered. Made 
from Txalaka, Urtebia, Judeline and Judor apples. 
A typical golden color, intense, deep and fruity aromas, the cider is 
medium-bodied and fresh on the palate with tangy flavors and a slight 
fizz. 
 
UPC 7 84585 02702 6 


