Where the city vibrates!

(% VITORIA
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The Vitoria-Gasteiz Farmers’ Mar-
ket is an essential visit for tourists
who want to experience the life of the
city at street level and avoid clichés.
It opened in 1975 and between 2011
and 2015 the traders explored agree-
ments to renovate it, resulting in the
spectacular glass structure that can be
seen today.

It is located in one of the liveliest areas
of the city centre and occupies 12,000
square metres on 5 floors.

On entering the building, you will find
a traditional market that offers fresh,
top quality produce from local farm-
ers. In addition, surrounding a large
common area next to the market,
there are eight gastropubs with a
varied offer where you can have a rest
and enjoy the food, and where you
can order the typical pintxos, Basque
cuisine or sushi.

In addition to a large supermarket
that occupies the first basement floor,
the Corte Inglés sports section has a
space in the Market that is connect-
ed to the rest of the shopping centre,
located in the adjacent building, via a
modern glazed footbridge.

The second floor consists of premises
dedicated to local and eco-friendly
products, in addition to the enogas-
tronomy classroom: a space dedicat-
ed to culinary awareness and teaching.

Don't miss the multi-purpose ter-
race, with its spectacular landscaped
roof that can be used for all kinds of
events. A number of urban vegeta-
ble gardens supply the cooking class-
room and also promote awareness to
the advantages of this type of crop.

Even if you do not buy anything, it is
well worth a visit to enjoy the unique
atmosphere. Don’t miss it!
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THE MARKET

You can find many local retailers with
great expertise in their specialities and
that focus on the product, its quality
and freshness.

Be guided by your emotions and enjoy
the best meat, fruit and vegetables. En-
joy the fish and seafood from the Bay

of Biscay. Experience the aroma of our
Rioja Alavesa wines, Txakoli or Idiaza-
bal cheese.

A lively place where, in addition to do-
ing the daily shopping, you can join in
activities and try products.



At these 8 gastronomic establishments,
acknowledged local landlords offer an-
ything from pintxos or traditional cui-
sine to hamburgers and international
dishes (such as Mexican, Italian or Japa-
nese) in addition to exquisite wines and
the best beers.

Relish the brightness in which they are
immersed and enjoy the tasting ses-
sions and other events organised. This
area has been designed in such a way
that promotional events for local prod-
ucts can take place in the street.



THE ENOGASTRONOMY CLASSROOM

This space, equipped with the latest in-
formation technology, features a mod-
ern kitchen and 15 cooking stations
plus a multi-purpose room next door. It
is used to deliver enogastronomy work-
shops or tasting sessions for profession-
als and enthusiasts, especially catering
for visitors to the city, whether they are

leisure-seeking tourists, people attend-
ing conferences or on incentive trips.

Famous chefs and sommeliers are invit-
ed to join a resident chef and, together,
they persevere in making Vitoria-Gasteiz
an example to be followed regarding
gastronomy and oenology.



Visit the market and experience the life of the city!
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Calle Jesus Guridi, N° 1- A
info@mercadolaplaza.com

Tel: 945 287 972

On facebook “Mercado de Abastos”






