
 

  

  
   



 

  

En medio de un pinar bicentenario y bañado al norte por el río 
Duero, encontramos un lugar único que aúna paisaje, tradición y 
encanto. Una finca, de 110 hectáreas, donde el viñedo se confunde con 
la naturaleza arropando a Finca Villacreces, una bodega en pleno 
corazón de la llamada “Milla de Oro” de la Ribera del Duero.  

 

La historia de Finca Villacreces data del S.XIV, cuando una 
congregación de mojes cistercienses erigiera un monasterio en este 
paraje para su retiro espiritual y la elaboración de vino. 

 

En Finca Villacreces no solo podemos conocer cómo se elabora su 
vino, sino que ofrece diferentes alternativas enoturísticas para aquellos 
amantes de la enología dispuesto, también, a vivir otro tipo de 
experiencias.  



 

 

 

 

 

 GASTRONOMY SERVICES 

From the very beginning, gastronomy world has been intimately 

bound up with our winery, becoming one of the most essential 

bases of IZADI project. 

The visitor could taste one of the menus specially selected, in one 

of the cosy dining rooms located in the social building of Bodegas 

Izadi.  

We invite you to discover the local gastronomy paired always with 

the wines we elaborate and age in our winery.  

 

PRODUCT ALLERGEN STAMENT. To comply with Council 

regulation (EC) No. 1169/2011 on provision of food information to 

consumer, this establishment has available for consultation the information 

about the presence of potential allergens in our products. For more information 

contact our team. 

  

Timetable: 

- Monday to Sunday:  12:00 to 18:00 h. 
 

Price VAT included: 

- Adults:                                         45,00 €  
 

Languages:                      Spanish & English. 

Conditions: 

- Minimum requested: 10 adults. 
- Maximum: 40 adults. 
- Booking in advance requested. 
- In case that any of the diner had any 

allergy or food intolerance, should 
inform us in the moment when the 
booking is done. 
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 FIRST COURSE OPTIONS (One to choose)  

□ Rioja-style Potatoes with natural chili. 

□ Red Beans with its chorizo and meats. 

□ In-season vegetables stew with Iberian Ham.  

 

SECOND COURSE OPTIONS (One to choose) 

□ Rioja-style Cod Fillets and our Rioja-style sauce.  

□ Lamb Chops roasted with vine shoots. 

□ Glazed Beef Taco and Potato creamy sauce. 

 

DESSERT (One to choose) 

□ Rice pudding and passion fruit gel.  

□ Brioche French toast and Vanilla cream.  

 

 

Menu includes: 

- Mineral water. 
- Coffee and infusion. 
- Bread. 

Wines: 

- IZADI White – DOCa. Rioja 
- IZADI Crianza – DOCa. Rioja  

Conditions: 

- The group has to select the same 
menu. 

- The price includes one bottle for each 
three diners.  

- Extra bottles are charged with the 
wine shop prices. 
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Bodegas Izadi 
Herrería Travesía II, 5 

01307 Villabuena de Álava 
www.izadi.com 

 
Coordinates GPS: 42.546581, -2.665372 

Latitude: 42º 32’ 47.692’’ N  
Longitude: 2º 39’ 55.339’’ W 

 
 
 
 
 

Follow us: 
 

 
 

 
 

 

 


