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ARIMA 2014

In an effort to revitalize the Basque region and its culture, in 2005, the
Azurmendi family ~Eneko and his uncle Gorka- created a bold project
for the Basque gastronomy and wine-making industries, becoming
role models in both areas. Gorka Izagirre’s wines come from their own
40-hectarefieldwhichliesinsteepslopesthatsometimesreachmorethan
30% of inclination. They cultivate Hondarrabi Zuri and Hondarrabi

THE VINTAGE

Very particular in its final stage, it provided mature
grapes with high acidity and a little less sugar
than usual. Before harvesting the Hondarrabi
Zerratia grapes, a vineyard area was selected where
approximately three bunches were left in each plant.
They were transported to the cellar in 15-kg boxes.

VINIFICATION

Bunchesarede-stemmed.Theirsmallgrapesarecooled
at 14°Cand they are subjected to a pre-fermentation
maceration under a CO2 inert atmosphere for a
period of 12 hours. Subsequently, they are softly
pressed in pneumatic presses. After a 36-hour-long
static racking at 10°C under an inert atmosphere, the
clean must was moved to new 500-litre French oak
barrels from Allary cooperage, with the purpose of
limiting the effect of wood on wine.

Within these great barrels, the must will be slowly
fermented at 12° until it reaches the desired balance
between alcohol, reducing sugars and acidity for the
wine, whichisannually adapted tothevintagereality.

AGING

Once the desired point was reached, the alcoholic
fermentation was stopped and the live yeasts were
eliminated, after which an aging process was started
within the very same barrels for a period of 6 months,
during which there were constant checks to prevent
fermentation from resuming.

When the tasting determined it was enough, the
stirring was stopped, and the wine was moved to
stainless steel tanks so as to obtain a clear wine after
decantation.

It is bottled one year after the harvest, and then a
long evolution process starts until the wine reaches
exceptional complexity levels.

D.O.TXAKOLI
DE BIZKAIA

Zerratia local grape cépage, which grow in very small bunches and
weight, in average, 100 to 120 gr. The average yield per hectare is 7000
kg.Thewineryisequippedwith cutting-edgetechnologyforthecharacter
of the Hondarrabi Zuri and Hondarrabi Zerratia wines to unveil. It
features 60 tanks from 1500 to 15000 liters which enable the winery to
perform the vinification process by plot.

TASTING NOTES

Sight: Clean, iridescent, with an extremely elegant
presence. With yellow adornments and intense bri-
ght-green shines that highlight its freshness.

Aromas: Intense and persistent aroma. The first sen-
sation is pear, ripe apple and grapefruit, leading to
a secondary sensory level of complexity combining
white flower essences with hints of lemon balm, lime
blossom, white nettle, and fennel seeds.

Mouthfeel: It is full and thick. The nice fruity sensa-
tionalwaysallows spaceforfloraland balsamicessen-
ces in the retro-tasting. Deep complexity.

Matching: Undeniably, Arima is a perfect wine to
match desserts and as an after-dinner drink, but it is
alsoaperfectmatch forcourses containingfoie ortru-
ffles, and of course, for a good cheese selection.

TASTING NOTES

Grape variety Hondarribi Zerratia

Fermentation temperature  12°C

Fermentation and
maceration period

Time in bottle

Total acidity

pH

Free SO2 (mg/l)
Residual sugar
Service temperature

Winemaker

Alcohol Content (vol.)

18 days

6 months minimum

6.71 gr/l

3.29

14 mg/l

85 gr/l

10°C

José Ramon Calvo

12,00% vol.



