
VARIETIES
95% Tempranillo y 5% Albillo.

PRODUCTION
2655 Bordeaux bottles of 750 ml, 
174 Magnums bottles of 1500 ml and bottles of 3, 5, 9, 15 27 liters 

VINEYARD
�e main characteristic of the grapes used to make this wine lies in the versatility of the lands from 
which they come from. �is diversity allows us to achieve the complexity that exists later in the wine. 
Always starting from the Ribera del Duero vineyards we look for the best grounds (sandstone and 
alluvium stone lands, complemented by high limestone terrains) located at di�erent altitudes 
attaining the impressive outcome. 

ELABORATION AND AGEING
�e grapes always arrive at the winery in boxes of 10-15 kg, once harvested with an exhaustive 
selection. �e di�erent maturation indexes we made will mark the exact moment for the harvest to 
start.  

A�er a second selection made already in the cellar the clusters barreled whole with grape stalk are 
carefully deposited into an oak French barrel of 5800 l capacity.
Daily a slight treaded is carried out before the beginning of the alcoholic fermentation. 

�e treading is complemented by the necessary “batonnages” throughout the natural alcoholic 
fermentation. �e devatting took place 18 days a�er. �e wine is poured in 15 new French oak 
barrels from di�erent forest to obtain its characteristic aromatic complexity. �e barrel ageing took 
place from mid November 2012 until July 2014 when the wine was bottled. 

Bottled in waning moon day in lunar calendar.

DATE OF TASTING
January 2017

AMAYA 2012
“Amaya Arzuaga Colección”

VISUAL
Clean, brilliant, with a high 
layer, deep red cherry color with 
violet rims.

TASTING

NOSE
 Wide aromatic complexity 
�nding the red and black ripe 
fruit together with the spices 
and balsamic tones, �nally 
assembled with the previous 
aromas and light caramelized 
tones.

   GUSTATIVA 
Unctuous and velvety sensations. 
An elegant throughout and very 
persistent. �e retro-olfaction 
recalls the aromatic complexity. 

(SO2) TOTAL:     105 MG/L

(SO2) FREE :       38 MG/L

REDUCING SUGARS        :                    1,10 G/L    

 Ph:      3,60

    

ANALYSIS   
ALCOHOL GRADE:      14,5% VOL.

TOTAL ACIDITY (TARTARIC)        5,45  G/L

VOLATILE ACIDITY (ACETIC)        0,73 G/L
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