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“From vines planted in 1975 in Páganos and farmed in dry 
conditions, the 2023 La Nieta was aged 16 months in new
French oak barrels. The vineyard handles the vintage well, 
bringing delicate yet intense red fruit, balsamic touches,
and subtle aging notes to the nose. On the palate, it is
energetic, moving with agility despite its soft texture.

Fine tannins and a hint of chalk deepen the �nish. 
Precise and vibrant, La Nieta captures the �nesse of 

Páganos with clarity and energy, ending long and 
beautifully de�ned.”
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