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D.O.Ca. Riogja
Grapes: 100% Graciano

gglnts

wine reviewonline.com

“.The 2018 release is sourced from 50+ year old, head
pruned vines, and was aged for 24 months in French
oak. This will be something new for most who taste it,
and a delightful surprise, as it shows Graciano’s ability
to combine dark color, dark fruit tones, and a touch of
savory earthiness along with bright, lifted acidity and
excellent freshness. There’s a lot of fine-grained tannin
offering grip in the finish, so this isn’t a red wine for
fish, but neither does it require a rack or leg of lamb...”

Michael Franz- July 23, 2024

Imported by Grapes of Spain
Selected by Aurelio Cabestrero®
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