
VARIETIES
Tinto Fino (95 %) Merlot & Cabernet Sauvignon (5%)

PRODUCTION
6.200 Bordeaux bottles of 75 cl.
200 magnum bottles de 1,5 l.

VINEYARD
�is wine is made from Tinto Fino (Tempranillo), situated at a clay-calcareous soils with yields of 
around 2000 kg/ha and Cabernet Sauvignon and Merlot from our estate La Planta.
�e vintage 2009 is historical, climatologically marked by a very hot cycle end,  that caused   yields, well 
below average.
A wet autumn, cold winter, spring less rainy than usual and a dry summer, along with light rains in late 
August created a unique climate.

VINIFICATION & AGEING
Bunches were hand-picked, sorted at a sorting table, destemmed, and grapes were racked, barely using 
the pump. �e alcoholic fermentation was held out in wooden vats and the maloláctic fermentation 
in new French oak barrels.
�e ageing was in oak barrels for 48 months and three rackings took place during the period.

RECOMMENDED FOOD AND CONSUMPTION: 
It can accompany roasted red meats, red  meats in sauce, and also game. With aged and fatty cheeses, 
its taste would maximize. �e recommended serving temperature is 17ºC. 

GRAN RESERVA 2009

www.arzuaganavarro.com · bodeg@arzuaganavarro.com ·  +34 983 681 146
Ctra. N.122 Aranda-Valladolid, Km. 325 47350  Quintanilla de Onésimo (Valladolid) SPAIN

VISUAL
Medium intensity with a ruby 
red colour; clean and bright.

TASTING

NOSE
Wine rich of nuances. An 
aromatic spectrum where 
excelling Russian leather and 
amazing fruit souvenirs, along 
with �ashes of black liquorice. All 
this, assembled with spicy aromas 
as cinnamon, and cigar box makes 
it a complex and remarkable wine.

   PALATE 
�ere is a great balance between 
taste and aromas. �is wine is 
creamy, smooth and pleasant. On 
the palate the emphasize is on its 
perfect balance and sobriety. It has 
wonderful vitality sensations.

 TOTAL (SO2)                                            65 MG/L

 FREE (SO2)                                             22 MG/L

SUGAR REDUCERS:                                 1,2  G/L    

 Ph:      3,63

    

ANALYSIS   
ALCOHOLIC GRADE      14% VOL.

TOTAL ACIDITY(TARTARIC)        5,29  G/L

VOLATILE ACIDITY (ACETIC)        0,86 G/L

 

“�e serenity of an old �iend"


