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Nisia Las Suertes 2023
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“From a historic vineyard with documentation dating
to 1900 and believed to be from 1885, planted on sandy
soils. The wine was aged for eight months in 500-600L
barrels, both new and used. It opens with pastry, yeasty

notes and baked bread, with a note of apple and
hazelnut. The oak adds nuance, while orange blossom
emerges later. Creamy, tense and delicately textured, it
ffgrs high acidity and moderate concentration. A
second bottle shows a slightly more oxidative,
expressive profile with signs of fatigue.”

Joaquin Hidalgo, June 2025
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