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“Another exploration of massal-selection old vines 
ungrafted in sandy soils, the 2023 Tinta De Toro 
Triton is fruity with tension and complexity. The 
collection of nine vineyard sites across the area 

contain a family of Tempranillo clones that evolved 
separately from the rest of Spain for centuries, at 
high altitude. There’s a wealth of dark color and 
full-bodied concentration in the form of baked 
berry fruit balanced by sweet tannins and lifted 
acidity. The French oak adds spice and texture. 

Drink now through 2035.”
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