“Maximum Creativity”

MAXIMUM CREATIVITY
With the provocative innovating vocation of New World growing practices and the possibilities
offered by one of the best and most original winemaking zones in Spain, (La Ribera del
Queiles), Winery Arts presents, around the numbernine concept, a collection of special,
exclusive wines. The Number 9 family not only stands out for the use of new varieties and
methods, but also for its magnificent quality. A true “frivolité”, surprising and yet at the same
time irresistible.
The origins
With a degree in Business Administration and Management from the ESADE faculty, Ricardo
Arambarri breathed the winemaking culture of his Rioja homeland from childhood. During his
time as a student, periods spent in the Universities of Austin (Texas) and Berkeley (California)
permitted him to discover the very different way of understanding wine in the New World. In
his constant travels all over the American continent, Ricardo visited the vineyards and wineries
of California, meeting the winemakers and growers of the region. There he discovered the
possibilities offered by the varieties and the winemaking methods of the other side of the
Atlantic, as well as the freedom and continuous innovation which are intrinsic to this way of
working with wine. This all helped him to develop an idea which he would put into practice on
his return to Spain.
Ricardo thought of how to apply this creative, innovative and complex-free mentality, so typical
of North American winemaking, to a mixture of the best varieties from both worlds, and in a
land with unbeatable conditions for cultivating vines, La Rioja, his birthplace. “I wanted to create
a bodega in which the pursuit of innovation and quality would be accompanied by a great
freedom to create, to make really unique wines”. However, the rigid regulations which exist
made it impossible for him to put his ideas into practice within the Designation of Origin.
Only a few steps away, following the Ebro downstream, Ricardo discovered a triangle defined
by the river itself and the easternmost part of the north-west sector of the mountain chain of
the “Iberian Range” , which totally preserved both the geological and soil science features of
the land, characteristic of La Rioja, and its particular climatological conditions. This land, crossed
diametrically by the river Queiles, was the ideal place to set up his project.

Winery Arts and Ribera del Queiles
Ribera del Queiles is a unique spot, with an exceptional microclimate for vine growing which,
in addition, is suitable for working with foreign varieties such as Merlot, Cabernet or Syrah,
alongside the autochthonous ones like Tempranillo or Garnacha. Its location in the final part of
the north-western sector of the “Iberian Range” means that it is different from the rest due to
the influence of the Atlantic climate, complementing its unquestionably Mediterranean character
and soils with a strong vine growing vocation. This, together with the great opportunities for
innovation found in Ribera de Queiles, has allowed Winery Arts to create a surprising and
exclusive range of wines.
Geographically, Ribera del Queiles borders with La Rioja to the East and also includes towns
in Navarre and Aragón, making it a truly original indication of origin.
The Vineyards
Selection of old vines with very low yields, situated on slopes crossed by the river Queiles, which
descends from a height of over 2316 metres in the Moncayo, to the plain of the Ribera del
Ebro. The Mediterranean character of the zone leave sits mark in a wine with plenty of body
and a touch of sweetness, while the Atlantic influence created by the Moncayo, which acts as
a natural barrier for the north-westerly winds, brings if freshness, as well as a hint of acidity.
Creativity and innovation
The character of the Winery Arts Collection is marked by the stamp of a creative, innovating
spirit. In Ribera de Queiles, the project has found the ideal place to apply it, coinciding to a large
extent with the philosophy expressed by Ricardo Guelbenzu, founder of the indication of Ribera
del Queiles and the winemaker responsible for the project which was the precursor of this
appellation:
“To be able to achieve something it is necessary to have a glimpse of it in the future, to see it where
others cannot make it out. Sometimes it is necessary to break the rules, and do that you
have to have courage. Before being creative you have to be brave. If creativity is the
destination, courage is the journey. The future belongs to the daring, to those who
take risks, break rules and create new ones. The future belongs to those who take
advantage of the opportunity to create it”.
Ricardo Arambarri and all the team who have put the Winery Arts project in motion
faithfully believe in it and put it into practice in their day-to-day work.

Organic winemaking
Winery Arts make their wine collection in a totally natural way, allowing fermentation to take
place spontaneously with the autochthonous yeasts of the zone and barely using any kind of
treatments, filtering or stabilisation processes, which is strictly limited to natural fining with egg
whites.
The trilogy of the Nine and the “Numbernine” concept
The Number Nine (9) is regarded in various cultures as the figure of supreme knowledge, the figure
which induces the Totality of existence of the number 10. Number 9 is considered to be the number
par excellence, because it represents the ternary triangle, the triple synthesis (body, intellect and soul).
Each of the wines in the Winery Arts collection possesses a particular symbolism which, when
taken together with the rest, defines the sum of the “Number nine” concept.

The “Numbernine” concept
Wine, as a being in constant evolution, tends towards a state of “plenitude”, represented by the
number nine (N9), in which the wine reaches its full essence of aromas and flavours. For this,
the wine must first pass through another two states “of potential”.
Firstly, it will pass through that in which the material elements of the real and measurable world
blend (S3): soil, water, sun and wind. Then it will have to pass through a state of transformation,
which requires an intellectual exercise (R6): imagination and creativity transform, first mentally
and then in fact, the wine into the Great Old One, into a more evolved wine.

“The trilogy of the 9”: Creativity in its purest state

Squared Three (S3)
[Nine in the making]
Represents the physical world, that in which the material elements of the
real and measurable world blend: soil, water, sun and wind. The three
achieves its essence (9) in the physical world through experimental science.

Reversed Six (R6)
[Nine in the making]
The world of thought. The six achieves its essence (9) in the world of
thought through the imagination (giro) a state of transformation, which
requires an intellectual exercise (R6).

Numbernine (N9)
[Nº9, plenitude in its very essence]
The world of the transcendental. Nº9 concludes and completes the trilogy
by achieving plenitude

“The trilogy of the 9”: Creativity in its purest state

Exclusive Numbernine (EN9)
[Exclusivity in its plenitude]
Within a collection which in itself is already special and carefully nurtured
such as that of Winery Arts, Exclusive Numbernine is a real luxury, only
accessible to a restricted number of chosen establishments and a very
discerning clientele. This wine is only made in great vintages and its
production is strictly limited.

“SQUARED THREE”
Varieties:
Garnacha, Merlot and Tempranillo.
Vineyards:
A selection of very low-yield vineyards, situated on land stretching from the
high foothills of the Moncayo mountain range in Aragon, up to the warmer
lands crossed by the river Queiles, in the autonomous community of Navarre.
Harvest:
The grape harvest starts in the lowlands around mid-September and continues
until well into October, when the grapes in the highest vineyards are harvested.
The grapes are harvested in 15 kg boxes which are quickly taken to the
Winery where they are sorted to ensure that only optimum quality grapes
are used in the winemaking process.
Winemaking and ageing:
Fermentation and maceration in 15,000 kg vats at a temperature of 28º for 3 to 4 weeks.
Malolactic fermentation in French oak barrels, made from a selection of fine grained wood.
Weekly battonage and individual barrel monitoring.
Ageing for 14 months in one-year old French and American oak barrels.
Analytical values:
Alcoholic strenght
Total acidity
PH
Volatile acidity
Residual sugar
Intensity of colouring
Total polyphenol content

14,58 % Vol
5,9 g/l
3,44
0,69 g/l
2,1 g/l
12,4
69

Tasting notes:
Intense, brilliant cherry red colour with a deep robe. Fine and elegant on the nose, with a
predominance of red fruit, spices and a few balsamic notes which makes the wine complex and
pleasant. Agreeable palate with finesse, despite its strength, leaving a tasty aftertaste, exhibiting
an abundance of fruit flavours and hints of mineral notes.

“REVERSE SIX”
Varieties:
Tempranillo, Merlot.
Vineyards:
A selection of very low-yield vineyards, situated on land stretching from the
high foothills of the Moncayo mountain range in Aragon up to the warmer
lands crossed by the river Queiles, in the autonomous community of Navarre.
Harvest:
The grape harvest starts in the lowlands around mid-September and continues
until well into October, when the grapes in the highest vineyards are harvested.
The grapes are harvested in 15 kg boxes which are quickly taken to the
Winery where they are sorted to ensure that only optimum quality grapes
are used in the winemaking process.
Winemaking and ageing:
Fermentation and maceration in 15,000 kg vats at a temperature of 28º for 3 to 4 weeks.
Malolactic fermentation in French oak barrels, made from a selection of fine grained wood.
Weekly battonage and individual barrel monitoring.
Ageing for 16 months in new French oak barrels.
Analytical values:
Alcoholic strenght
Total acidity
PH
Volatile acidity
Residual sugar
Intensity of colouring
Total polyphenol content

14,86 % Vol
5,4 g/l
3,54
0,71 g/l
3,0 g/l
12,754
75

Tasting notes:
Cherry red black with a violet rim and deep robe. Intense aroma dominated by fine wood
(cocoa, toasted and smoked woods), perfectly combined with ripe black fruit. The typical
liquorice of the predominant Tempranillo also appears, in addition to some syrupy notes. Fullbodied and fleshy on the palate with an unusual strength and structure that need to be mastered
and which predict a great wine.

“NUMBER NINE”
Varieties:
Tempranillo, Cabernet Sauvignon and Merlot.
Vineyards:
A selection of very low-yield vineyards, situated on land stretching from the
high foothills of the Moncayo mountain range in Aragon up to the warmer
lands crossed by the river Queiles, in the autonomous community of Navarre.
Harvest:
The grape harvest starts in the lowlands around mid-September and continues
until well into October, when the grapes in the highest vineyards are harvested.
The grapes are harvested in 15 kg boxes which are quickly taken to the
Winery where they are sorted to ensure that only optimum quality grapes
are used in the winemaking process.
Winemaking and ageing:
Fermentation and maceration in 10,000 kg vats at a temperature of 28º for 3 to 4 weeks.
Malolactic fermentation in French oak barrels, made from a selection of fine grained wood.
Weekly lees stirring (batonage) and individual inspections of the barrels.
Ageing for 16 months in new French oak barrels.
Analytical values:
Alcoholic strenght
Total acidity
PH
Volatile acidity
Residual sugar
Intensity of colouring
Total polyphenol content

15,34 % Vol
6,1 g/l
3,38
0,76 g/l
2,5 g/l
18,117
78

Tasting notes:
Cherry red with a very deep robe, with purple tones on the rim. Complex and tremendously
subtle bouquet, combining very ripe black fruit, almost caramelised, with spices, coffee and the
aroma of undergrowth. Full bodied, highly structured and long on the palate, with mature tannin
and great persistence, with a complex nose appearing yet again in the aftertaste.

“EXCLUSIVE NUMBERNINE”
Varieties:
Cabernet Sauvignon, Tempranillo and Merlot.
Vineyards:
A selection of very low-yield vineyards, of around 1.500 kg/ha, set on some
steep slopes at the foot of the Moncayo mountain range. Although these
foothills are difficult to cultivate, these vineyards still withstand the passing
of time.
Harvest:
The grape harvest starts in the lowlands around mid-September and continues
until well into October, when the grapes in the highest vineyards are harvested.
The grapes are harvested in 15 kg boxes which are quickly taken to the
Winery where they are sorted to ensure that only optimum quality grapes
are used in the winemaking process.
Winemaking and ageing:
Fermentation and maceration in 5,000 kg vats at a temperature of 28º for 3 to 4 weeks.
Malolactic fermentation in French oak barrels, made from a selection of extra fine grained wood.
Weekly lees stirring (batonage) and individual inspections of the barrels.
Ageing for 18 months in new French oak barrels.
Analytical values:
Alcoholic strenght
Total acidity
PH
Volatile acidity
Residual sugar
Intensity of colouring
Total polyphenol content

15,12 % Vol
6,2 g/l
3,40
0,68 g/l
3,7 g/l
17.522
84

Tasting notes:
Cherry red black with violet tones. Very deep robe which makes it almost opaque.
Very intense and attractive bouquet. Sweet and complex, with a predominance of caramelised
black fruit, spices, caramelised sugars and mineral notes. A wine which explodes in the mouth,
completely filling the palate, opening up and leaving an extensive amalgam of flavours. Very
mature, sweet tannin with exquisite acidity, which is a guarantee that this is a great wine for
storing.

