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Codice 2016

Wine Spectator

Best
Values

JORGE ORDONEZ
SENC@TIONS

“Fresh and firm, this red shows cherry and plum flavors
that mingle with smoke, underbrush and loamy earth
notes. Fresh acidity balances the sandy tannins.

A bit rustic, with depth and harmony. Tempranillo.
Drink now through 2024."

Thomas Matthews, Wine Spectator October 15th 2018
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