
 

 

VINEYARDS 

This wine has been elaborated from grapes 
cultivated at the state Finca La Planta, owned 
by Arzuaga Navarro’s family in Quintanilla de 
Onésimo, the heart of Ribera del Duero. 
Vines are Tempranillo variety, aged over 20 
years old. 

The soil is clay-calcareous and the sub-soil is 
pure limestone at one meter under the 
surface. The vineyard altitude is 911 meters 
over the sea level. These specific conditions 
provide the distinctive features of the wine. 

ELABORATION AND AGEING 

Grapes are picked by hand at their optimum 
ripeness. Bunches are brought to the winery 
in plastic crates per 15 kilograms and sorted 
at a sorting table. After de-stemming, grapes 
are pumped into stainless-steel vats where 
they macerate at a cool temperature and the 
alcoholic fermentation takes place at 22ºC - 
24ºC. 

The swift ageing in French and American oak 
barrels for 6 months made a wine full of fruit 
but with maturity and elegance.  

LA PLANTA 2014
 RIBERA DEL DUERO D.O. 

   “THE PERFECT ACCOMPANIMENT FOR TAPAS” 

VARIETY  

Tempranillo 100% 

PRODUCTION 

650,000 Bordeaux bottles (75 cl.) 13,000 Magnum bottles (1.5 lt.) 

BODEGAS ARZUAGA NAVARRO S.L.



TASTING 

Visual: Clean, bright, high intensity red cherry-coloured  
with purple rim. 

Nose: High aromatic intensity, predominance of fresh 
fruits, such as acid strawberries and cherries. Low 
Mediterranean hill and resin typicality, assembled with a 
mineral touch and roast hints from the barrel ageing. 

Palate: Great balance and harmony between all 
gustatory components. A structured wine, juicy and 
always dazzling, with the softness and freshness of our 
wine La Planta. 
 

RECOMMENDED FOOD AND COMSUMPTION  

Fried fish and fish recipes with sauces, sausages, white 
meats, roasted poultry, mountain and sea style rice 
dishes, and soft or slightly cured cheese. 
Optimal serving temperature: 14 ºC to 16 ºC. 
 

ANALYSIS 

ALCOHOLIC GRADE………..…………..  14.34% vol. 
pH  …………………………………………. 3.65 
TOTAL ACIDITY (TARTARIC) ………… 4.74 gr/l 
VOLATILE ACIDITY  (ACETIC) ………… 0.58 gr/l 
TOTAL SO2 ….........................................  97 mgr/l 
FREE SO2 …............................................ 26 mgr/l 
SUGAR REDUCERS……… ……………...1.60 gr/l 
 

TASTING DATE: May 2015. 

This wine was tasted in a leaf day according to the 
moon calendar. 

WINEMAKER: Adolfo González. 
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