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2018

*  91- JAMESSUCKLING, September 18, 2024

"Savory spices and plums to the nose with a light- to medium-bodied palate, showing more elegance than
power. Tannins are fresh and firm, with an elegant and medium-long finish. Linear and subtle. Drink now.”

2017

o« 92- JAMESSUCKLING, May 26, 2022

"Meaty plums, red cherries and black earth with some pepper and spices. This is a juicy, medium-bodied Rioja
with bright acidity and a spicy twist on the palate, before a peppery finish. Drink now.”
92-WINEENTHUSIAST, November 9, 2022

“This wine has aromas of dark plums and forest floor. It is spicy on the palate, with notes of eucalyptus and
clove accompanied by flavors of black currant, blackberry, cacao and tobacco leaf. Tenacious tannins hang on
into a blackberry-jam finish.”

2016

*  93- WINE ENTHUSIAST, August/September 2022 Issue

“‘Dark ruby to the eye, this wine has a nose of raspberry, clove and espresso bean. Rigid tannins coat the
palate, backing flavors of blackberry, black cherry, anisette, menthol and violet. Notes of ripe cherry and
white flowers are at play on the lingering finish.”

 92- JAMESSUCKLING,August 6, 2021

"A perfumed nose of dark cherry, plum, coconut, cedar and dried thyme. Full-bodied with chewy tannins. Rich
and structured with a chalky texture and a firm, delicious finish."

2015

*  93- JAMESSUCKLING, July 26,2019

“Plenty of dried flowers, dark berries and sandalwood on the nose. Full body. Firm and silky tannins.
Gorgeous finish. Drink or hold.”

«  93-WINESPECTATOR, Jan. 2020

“The generous red is rich and round, with ripe tannins and orange peel acidity. Cherry, dried currant, licorice,
vanilla and spice flavors are ample yet focused. A balance of traditional and modern styles. Drink now
through 2030."

2014

« 91-WINESPECTATOR, November 15,2019

“This generous red offers a broad, dense texture with well-integrated tannins and orange peel acidity. Fresh
and dried cherry, bramble, tobacco and spicy flavors give this a traditional character...

Quintessential




	Slide Number 3

