
GRAPE VARIETY:               �100% Viura vines that are 

over 100 years old. 

AGEING: �	           �The wine is aged on its fine 

lees for 6 months in 500-litre 

casks and refined for a 

further 6 months in stainless-

steel tanks until its final 

bottling.

VINEYARD LOCATION:	 Rioja Alavesa

MUNICIPALITY:	  	 Laguardia

ALTITUDE:		  550 m

VINE AGE:		  100 años

VINE TRAINING:		  Goblet

PLANTING DENSITY:	 2.500 vines/hectare

SOIL TYPE:		  Poor limestone soil

ANNUAL RAINFALL	:	 500 mm

ASPECT:
With its beautiful straw-yellow colour 

and golden edges.

AROMA: 
Notes and hints of nuts and spices are 

perceived together. 

MOUTH: 
Mineral sensations on the palate. Tasty, 

long, subtle, persistent and very elegant.

SERVING TEMPERATURE: 
Serve at 7 to 10ºC.

Perfect pairing with barnacles, oysters, rice 
dishes, soft cheeses, white meats, sushi and 

Iberian ham.

D.O.Ca. RIOJA

WHITE WINE FROM RIOJA
BRIMMING WITH CARACTER 
AND SOUL  A DARING GREATION

IZARBE BLANCO

D.O.Ca. RIOJA
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