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BODEGAS IZADI - DOCa. RIOJA

GRAPE VARIETIES

80% Tempranillo, 10% Graciano,   
4% Garnacha, 3% Mazuelo and 

3% Maturana Tinta.

VINEYARD 

Selection of small plots and local 
varieties located within the triangle 

formed by three villages: Villabuena, 
Samaniego and Abalos. 

40 has. planted around 1970. 
Goblet training.

TASTING NOTES

 Nice and intense ruby red color. On the 
nose, a complex and elegant wine, with 

ripened red fruits hints balanced with 
toasted aromas and underbrush notes 

with spices. It is tasty and intense 
on the mouth, with silky tannins 

filling the palate and leaving ripened 
fruit flavours and elegant toasted 

reminiscences. 

YIELD

5.000 kg/ha.

VINE DENSITY

3.200 plants/ha.

SOIL 

Clay-chalk soils, pebbles.

OROGRAPHY

Slope. NE-SO.
520 meters above sea level. 

AVERAGE TEMPERATURE

Atlantic with Mediterranean influence, 
average temperature 11,89ºC and 
solar exposure of 2.250 h/year.

RAINFALL

492 mm.

VITICULTURE

Integrated viticulture criteria. Soil 
cultivation traditional techniques.

HARVEST

Manual.

DESTEEMING AND GENTLY PRESSED  

ALCOHOLIC FERMENTATION 

Stainless steel tanks.

MALOLACTIC FERMENTATION 

50% new barrels and 50% stainless 
steel tanks.

CLARIFICATION METHODS

Plant based.

ALCOHOL

14,5 %.

TOTAL ACIDITY AND PH

5,6 g/l, 3,55.

PRODUCTION

123.100 bottles of 75 cl.

AGING

16 months. 75% french oak, 25% 
american oak. 33% new, 33% one year, 
33% second year.


