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ARZUAGA

GENERAL INFORMATION

This wine is made exclusively from grapes grown on
the single Valdesarddn estate, owned by the Arzuaga
Navarro family. It is the westernmost vineyard in the
Tinta del Pais Ribera del Duero D.O,, located in Olivares de Duero at
an altitude of 800 metres. The vineyard sits on clay-
calcareous hillside soils that strongly define the wine's
character. Grapes are harvested at optimal ripeness
in 15 kg boxes, carefully selected, destemmed, and
transferred to stainless steel tanks. After a short cold
maceration, fermentation takes place at around 25°C.
The wine undergoes malolactic fermentation and is
RIBERA DEL aged for 12 months in new French oak barrels,
DUERO following a philosophy of minimal intervention that
respects the natural expression of the vineyard.

14.5% ABV TASTING NOTES

The wine shows a clean, bright appearance with
medium-high intensity, displaying a dominant cherry-
red colour with purple flashes. On the nose, it is highly
aromatic, led by red fruit notes such as raspberry and

cherry, complemented by balsamic nuances, coffee,
and subtle roasted tones from barrel ageing, while the
fruit remains at the forefront. The palate is fresh and
elegant, with a smooth, balanced entry and a meaty,
voluminous mid-palate. Light sweet and toasted
notes add complexity, leading to a pleasant, well-
balanced finish that recalls the fruity aromas
detected on the nose. Ideal food pairings include red
and white meats, game dishes, roasted or sauced
preparations, blue fish, and soft cheeses.
Recommended serving temperature: 16—18°C.
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