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"The 2022 Victorino is Tinta de Toro that was aged
for 20 months in new French oak barrels.
The noseis clean and expressive, offering plum,
sour cherry and a subtle spicy edge.

Broad and juicy, the palate has a creamy
texture and elegant oak integration, with a
long, fruit-driven finish. Refined and s
tructured, this wine represents a modern,
elegant take on Toro.”

Joaquin Hidalgo, June 2025
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