Arzuaga
Fan D’Oro

ARZUAGA

GENERAL INFORMATION

This Chardonnay comes from the La Planta estate in
Quintanilla de Onésimo (Valladolid), located in the
heart of the Castilian Golden Mile. The vineyards are
traditionally cultivated on distinctive clay-limestone
soils, with unfragmented bedrock less than one meter
below the surface, at an altitude of 911 meters—
conditions that provide a unique expression of the
variety. Grapes are hand-harvested at optimal

RIBERA DEL ripeness in 15 kg boxes, carefully sorted, and gently
DUERO pressed to preserve freshness. After overnight natural
settling, the must is directly transferred to new French
oak barrels, where alcoholic fermentation takes place
in 500-litre vats, followed by 9 months of ageing with
minimal intervention and a single racking to maintain
elegance.

Chardonnay

13.5% ABV TASTING NOTES

The wine is clear and bright, with a straw-yellow color
and golden highlights. On the nose, it shows high
aromatic intensity, with initial notes of pastry, jasmine
flowers, figs, and baked apple, complemented by hints
of dried fruits. On the palate, it is unctuous and
creamy, balanced by refreshing acidity that keeps the
wine lively and persistent. Pastry and subtle smoky
notes reappear on the finish, adding complexity and
depth. Ideal pairings include seafood and fish in
sauce, cured cheeses, white meats, and vegetable
creams. Recommended serving temperature: 8—12°C.
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