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Press Highlights

2019
• 93 Pts. – TASTING PANEL, May 2025
“Tempranillo grapes grown in rich limestone soils reverberate with majestic aromas of sweet earth and 
boysenberry. Intriguing flavors of toasty cedar, dark chocolate espresso beans, and a foundation of graphite 
are engaging. Beautifully structured, with gliding tannins and a rustic, earthy charm.”
• 92 Pts. – JAMES SUCKLING, November 2024
“Ripe berry and plum fruit with touches of ink and graphite. Elegant and taut on the palate, with a medium 
body. The highlight is the tannin texture, which is nicely sharp and chalky. Quite reactive and long. Delicious 
now, but can hold well in the next few years.”

2018
• 90 Pts. – JAMES SUCKLING, May 2022
“Black cherries and red plums carry the dried herbs and a creamy, spicy note on the nose. Medium-bodied 
with tight, chalky tannins and fresh, juicy acidity. Flavorful finish with spiced plums and cherries. Drink or 
hold.”
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