
HERRERÍA TRAVESÍA II , Nº 5  ·  01307  VILLABUENA DE ÁLAVA  ·  T.: 945 609 086  ·  F.: 945 609 261  ·  www.grupoartevino.com

Izadi Larrosa Blanca 2019
Bodegas Izadi D. O. Ca. Rioja

Winery:
Owner:

Manager:
Winemakers:

Viticulture:
Year of establishment: 

Vintage:

Vineyard:

Year of plantation:
Yield:

Extension:
Pruning: 

 Vine density: 
Region:

Soil:
Orography:

Orientation:
Altitude:
Climate:
Rainfall:

Average temperature:
Solar exposure:

Viticulture:
Soil cultivation techniques: 

Irrigation:
Green harvest:

 
Harvest: 

Harvest date: 
Desteeming and crushing: 

Alcoholic fermentation: 
Malolactic fermentation: 

Aging:
Type of barrels: 
Age of barrels: 

Clarification: 
Cold stabilization: 

Filtration: 

Grape varieties:
Alcohol:

Total acidity:
PH:

Production:

Storage temperature:

Tasting notes: 

Bodegas Izadi (Villabuena de Álava).
Grupo Artevino.
Lalo Antón.
Ruth Rodríguez. 
Alfonso Arciniega.  
1987

2019

Selection of low-yield vineyards of garnacha white vines which grow 
at high altitude. 
Around 1960.
5.000 kg/ha. 
5 has. 
Goblet training.
3.200 plants/ha. 
D.O. Ca. Rioja - Rioja Alavesa.
Clay-chalk soils, pebbles. 
Slope.
NE-SO.
600 meters above sea level. 
Atlantic with Mediterranean influence.
498 mm.
12,59ºC
2.370 hours/year.
Integrated viticulture criteria.  				  
Traditional. 
No.
No.

Manual.
Second and third week in October. 
Desteeming and gently pressed. 
Stainless steel tanks. 
No.

No.

Yes.
No.
Yes.

100% Garnacha Blanca. 
13,5 %
6,3 g/l.
3,22

50.064 bottles of 75 cl.

8ºC.

Yellow colour with lemon highlights. Opulent and fresh.  Citrus zest, pear 
and honeysuckle. Succulent fruit and good acidity. 


