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Recent Tempranillo

Vintages in Spain

2017

A difficult year. Devastating April
frosts in Rioja and the Duero Valley
resulted in a massive reduction in
yields. A dry, hot summer caused
What did survive to be intense

and tannic.

2016

An excellent vintage throughout
Spain. Dry, sunny weather through
harvest yielded outstanding

raw materials.

2015

Very warm weather in Rioja and the
Duero Valley resulted in superripe,
fleshy wines. Not a classic vintage for
long-term aging.

2014

Not a disaster, but not great. Rain
and cool weather at harvest resulted
inuneven ripeness and inconsistent
quality across the country. Rot and
mildew were also issues,
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2013

Unusually cold and rainy conditions
produced austere, acidic winesin
both Rioja and the Duero Valley.

2012

Avery good to excellent warm

year that resulted in full-bodied
wines. Top Rioja Reservas and Gran
Reservas are showing well.

2011

An excellent vintage. Top Rioja Gran
Reservas will reward long-term
cellaring. Ribera del Duero and Toro
wines are more intense than usual.

2010

A cool, dry, extended growing season
resulted in wines with less overt
ripeness, higher acidity and unlimited
aging potential.
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plum, berry
ce. Smooth and
h. Drink through
Editors’ Choice.

Price: $88

imicia 2012 Vifia Diez-
R Gran Reserva (Rioja).
aked black fruits and co-
this wine. Concentrated
te, it deals plum and berry
t are backed by wood spice
on notes. A stout finish
nto its fruit. Drink through
. Direct. Editors’ Choice.
5% Price: $44

Contino 2015 Reserva (Rioja)-
Rich, malty aromas are sup-
ed by cocoa, mocha and berry
ents. This has a jammy palate and a
ipe flavor profile. Depth and balance
drive the finish. Drink through 2040.
Arano LLC. Editors’ Choice.

abv:13.5% Price: $45

g 12 Linajes 2014 Reserva (Ri-
bera del Duero). Subtle yet
ripe blackberry and tobacco aromas
are chocolaty. The wine tastes of
blackberry, black cherry and bak-
ing spices, while a finish with notes
of lemony oak, vanilla and tobacco
is rock-solid and on point. Drink
through 2028. USA Wine West. Edi-
tors’ Choice.
abv: 14.5% Price: $35

93 Bodegas Franco-Espafiolas
2011 Royal Reserva (Rioja).
Aromas of dried plum and cherry
are aided by wood spice and vanilla
notes. This is lively but balanced on
the palate. Plum, berry and spice fla-
vors shout Rioja all the way, while this
ns steady across an unwavering fin-
h. Drink through 2028. W. Direct.

14% Price: $34

Bodegas Riojanas 2011 Monte
Real Gran Reserva (Rioja)-
erry, prune, raisin, leather and
s are full, but refined. This
ly focused

93 Bodegas Tobia 2015 Alma To-

vory oak aromas are matched by dark
berry, toast and chocolaty scents. A

os to Buy Now

bia Tinto de Autor (Rioja). Sa-

full-bodied palate offers just enough
give and tastes of blackberry, savory
oak and vanilla. A long finish con-
tinues a theme of balanced ripeness.
Drink through 2040. Tri-Vin Im-
ports. Editors’ Choice.

abv:14.5% Price: $75

g Garcia Figuero 2016 Crianza
12 (Ribera del Duero). Smoky
blackberry and cassis aromas are con-
centrated and ripe. Typical of the re-
gion, this feels full and flush, with hard
tannins. Blackberry, coffee and choco-
late flavors soften on the finish. Drink
through 2030. Quintessential Wines.
abv: 14.6% Price: $32

93 Marqués de Céceres 2011 Gran
Reserva(Rioja). Smooth, steady
aromas of dark fruits, turned earth and
oak grain are on the money. This feels
pure and tight, with clarity and struc-
ture. Flavors of dried plum, cherry,
raspberry, spice and cocoa finish with
elegance. Drink through 2040. Vine-
yard Brands. Editors’ Choice.

abv: 14% Price: $40

g Marqués de Murrieta 2012 Fin-
ca Ygay Gran Reserva Limited
Edition (Rioja). Initial oaky aromas
settle on road-tar blackness. A lush
palate is braced by acidity and tastes of
plum, cassis, tobacco and brown sugar.
Along finish features mocha, chocolate
and spice notes. This will be best from
2022-2028. Maisons Marques & Do-
maines USA. Cellar Selection.
abv: 14% Price: $57

93 Numanthia 2014 Numanthia
(Toro). Black cherry, choco-
late and marzipan aromas announce a
ripe wine. This tastes of savory black
fruits and chocolate, while an un-
yielding finish focuses on blackberry
and coffee richness framed by lasting
tannins. Drink through 2032. Moét

Hennessy USA.
abv: 15% Price: $60

g San Roman 2016 Prima (Toro).

Black-fruit aromas include a
note of prune. Typical of wines from
San Roman, this is tannic, but within
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Duero, near the town of
avations can exceed 3,000
el, while Tempranillo thrives
et in the heart of the region just to
Valladolid. In Toro, to the west of Valla-
vineyards sit just below that threshold.
These heights translate into extreme growing

conditions highlighted by long winters and short
hot summers—additional factors that contribute,
to the final intensity of the wines.

If you subscribe to the “go big or go home”
mantra, the wines of Toro and Ribera del Duero
are definitely for you.

reason. Savory oak pushes a bacon
flavor onto blackberry fruit, while
this is meaty and spicy on the finish.
N Drink through 2026. Grapes of Spain.
~ abwv:14.5% Price: $25
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