
Vina Eguia
Tempranillo

“Highlights” 

2008

• 91 – WINE ADVOCATE # 202, Aug. 2012

“The 2008 Vina Eguia Crianza is aged in American oak for 12 months. The nose demands coaxing from 

the glass, but it eventually offers a crisp, natural bouquet of dark berries, burnt toast and singed leather. 

The palate is very well-balanced, with lithe tannins that caress the mouth. The oak is seamlessly 

integrated towards the lingering, supple finish. This is a very well-crafted, natural Rioja.”

2010

• WINE ADVOCATE #210, December 2013

“The 2010 Vina Eguia Tempranillo’s style is positioned halfway between modernity and tradition, with 

notes of blackberries, cherries and leather and a medium-bodied palate showing good tension and fine-

grained tannins that make it very easy to drink. Good freshness and great price.”

• ‘Silver Medal’ – SUNSET INTERNATIONAL WINE COMPETITION, 2014
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2015

• 91 - JAMES SUCKLING, July 24, 2017

“Quite sweet and rich with eartlhy notes and a hint of dried figs.  A rich and tannic wine with good 

harmony, though there could be more depth or freshness at the finish. Drink now.”

2018

• 90 - JAMES SUCKLING, July 26, 2019

“A very fresh, juicy and elegant young Rioja that has abundant red berries on the nose and a smoothly 

delivered palate. Really effortless balance and drinkability.”


