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2016
• 91 – WINE ENTHUSIAST, Oct. 2017
“Aged for three months on its lees in small clay amphoras, this wine has a juicy, fruity character. The 
red fruits and crisp acidity are impressive and fascinating. Its texture and tannins suggest further aging, 
so drink from 2018.”

2015
• 91 – WINE ENTHUSIAST, Nov. 2016
“Fermented in amphorae, the wine is rich and dense as if it had been fermented in open fermenters. The 
wine is ripe and very concentrated, full of black plums and generous tannins. It still needs to age, so 
drink from 2018.”

2017
• 90 – WINE ENTHUSIAST, June 2018
“As its name suggests, this wine was aged in clay amphora, giving it both an oxidative character and 
zesty red fruits. The fascinating wine will need to age, although its structure means that will not be for 
long. Drink from 2019.”


