
GRAPES
95% Tempranillo and 5% Albillo Mayor.

PRODUCTION
2749 Bordeaux bottles of  75 cl. 

VINEYARD
�e aromatic and taste complexity that we enjoy in this wine lies fundamentally in the versatility of 
the vineyards from which the grapes used in its production come from. �ese centenary vineyards in 
Ribera del Duero are located in limestone, stony and clay soils at di�erent altitudes.

WINEMAKING AND AGING
�e grapes will arrive at the winery in boxes of 10-15 kg once harvested with an exhaustive selection. 
�e moment of said harvest will be marked by the di�erent maturation indices carried out until the 
exact moment for it is found. A�er a second selection in the cellar, the bunches, always whole, with 
their own stems, will be carefully deposited in a 5,000-litre French oak vat. capacity.
A�er the beginning of the fermentation, in addition to the treading of the bunches, the necessary 
punching was carried out. 17 days a�er the arrival of the grapes, it was discovered and the wine was 
introduced into 16 new French oak barrels from di�erent forests to achieve the aromatic complexity 
that characterizes it; the stay in the barrel lasted from mid-October 2018 to June 2020, when the 
wine was bottled.

TASTING DATE                   WINEMAKER
August 2022                                                                                 Adolfo González Lázaro

AMAYA 2019
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“Amaya Arzuaga Colección”

VISUAL
Clear, bright, cherry red with a 
high robe and violet nuances.

TASTING

(SO2) TOTAL:     93 MG/L

(SO2) FREE :       37 MG/L

REDUCING SUGARS        :                    1,28 G/L    

 Ph:      3,74

    

ANALYSIS   
ALCOHOL GRADE:      14,5% VOL.

TOTAL ACIDITY (TARTARIC)        4,82  G/L

VOLATILE ACIDITY (ACETIC)        0,74G/L

 

NOSE
 �e great diversity of aromas 
confers a high complexity to 
the wine, with ripe red and 
black fruit coming �rst along 
with spicy and balsamic tones. 
Finally, joining the previous 
aromas, light toasted and 
caramelized tones appear.

   MOUTH 
�e high volume in the mouth 
denotes unctuous and velvety 
sensations, making the passage 
in the mouth a �ne and pleasant 
sensation. In retronasal we 
remember again the great 
aromatic complexity that we 
perceived in the olfactory phase.


