
Elias Mora Crianza 2017 
D.O. Toro
Grapes: 100% Tinta de Toro

 

Imported by Grapes of  Spain

Selected by Aurelio Cabestrero®

92points

© 2021

“[deeply] pigmented, with medium-plus body and ex-
cellent depth of flavor, it shows an impressive array of 
complexities atop a core of dark cherry and blackberry 
fruit.  There’s notable oak influence that shows mostly 
in the aromas and in some spicy flavor accents but vir-
tually no wood tannin... the wine’s overall impression is 
of pure, perfectly ripened fruit and there’s really no need 
to hold this to allow the oak to be absorbed. Cellaring is 
still advisable, as the fruit will hold its purity and power 
for years, during which time “bottle bouquet” will add 
additional layers of aroma and flavor.” 

Michael Franz - July 20, 2021 
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