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\ RESERVA CABERNET
: “Highlights”

2022

* 90 - WINE ENTHUSIAST, April 29, 2024

“Fresh and plush, this wine offers pleasant aromas of smoke and black fruit. A full-bodied palate shows
hints of tobacco blended with peppercorn and mild plum flavors. It has a lingering finish with coffee
beans.”

2020

e 94 - JAMES SUCKLING, February 16, 2022

"A solid cabernet sauvignon with blackberries, blackcurrants and undertones of cedar. Full-bodied, chewy
and rich, yet polished and rather plush. Give it time to soften. Better after 2024.”

2019

* 90 - JAMES SUCKLING, May 4, 2021

“Aromas of black fruit, blueberry pie, green bell pepper, cedar and mocha. It's medium-bodied with
firm tannins and green notes on a dry, austere finish. Drink in 2022.”

2018

+ 91 -WINE ADVOCATE, March 31, 2021

‘I really enjoy the classical and balanced profile of the 2018 Reserva Cabernet Sauvignon, which is varietal
and has rich flavors and a fine thread in the palate, with textbook Cabernet tannins. 60,000 bottles
produced. It was bottled in August 2020..”

* 91 - VINOUS, Oct. 21, 2021

‘A Cabernet Sauvignon from Barrancas aged for 12 months in 80% American oak, one-third of it new.
Garnet red in the glass. The nose features roasted red pepper, caramel and kirsch; cherry and blackberry
heighten the complexity. Flavorful and voluminous in the mouth, with fine-grained tannins and good body.
A chewy wine with a bold, lasting finish.”

2017

* 92 - JAMES SUCKLING, March 27, 2019

“‘In spite of the ripeness, depth and generous body, this cabernet retains a cool head and
the delicate, herbal and bell pepper notes add interest. The fine tannins build through the
long, well structured finish. Drink or hold.”

+ 90 - WINE ADVOCATE, October 31, 2019

“The leafy and varietal 2017 Reserva Cabernet Sauvignon has fruit in the foreground, and the oak
is neatly folded into the fruit, coming through as harmonious and elegant, not terribly complex,
quite fruit driven but nicely balanced and fresh and with a tasty finish. 60,000 bottles produced.”
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