Teso La Monja
Victorino 2020

".. matured in new French oak barrels for 20
months. The toasted aromas from the barrels
are still quite noticeable, but it's not
overpowering and the oak gives the wine
spiciness and creaminess. This is textured and
balanced, with a mellow mouthfeel and
abundant, slightly dusty and chalky tannins. This
is reminiscent of the 2018, a year with abundant
rains and larger bunches. Give it some more
time in bottle to achieve a better integration of
the oak and the polishing of the tannins."

Luis Gutiérrez, January 31st 2023
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