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“The purity of fruit to this is very, very intriguing with
blackberries, graphite, and charcoal. Full-bodied. It
radiotes intense fruit with perfectly polished tannins. Subtle
asphalt and blue fruit. Very long and beautiful. Racy.
Tempranillo with graciono and mazuelo. Needs two to four
years of bottle oge. Try after 2021.”

James Suckling, JamesSuckling.com, July 26th 2019

Bodegas Muga
Torre Muga 2016

JAMESSUCKLING.COM¥

98

JORGE ORDONEZ
SELECTIONS

“The purity of fruit to this is very, very intriguing with
blackberries, graphite, and charcoal. Full-bodied. It
radiotes intense fruit with perfectly polished tannins. Subtle
asphalt and blue fruit. Very long and beautiful. Racy.
Tempranillo with graciano and mazuefo. Needs two to four
years of bottle oge. Try after 2021.”

James Suckling, JamesSuckling.com, July 26th 2019

Bodegas Muga
Torre Muga 2016

JAMESSUCKLING.COMY

981

JORGE ORDONEZ
SELECTIONS

“The purity of fruit to this is very, very intriguing with
blackberries, graphite, and charcoal. Full-bodied. It
radiotes intense fruit with perfectly polished tannins. Subtle
asphalt and blue fruit. Very long and beautiful. Racy.
Tempranillo with graciano and mazuejo. Needs two to four
years of bottle oge. Try after 2021.”

James Suckling, JamesSuckling.com, July 26th 2019

Bodegas Muga
Torre Muga 2016

JAMESSUCKLING.COM ¥

98

JORGE ORDONEZ
SELECTIONS

“The purity of fruit to this is very, very intriguing with
blackberries, graphite, and charcoal. Full-bodied. It
radiotes intense fruit with perfectly polished tannins. Subtle
asphalt and blue fruit. Very long and beautiful. Racy.
Tempranillo with graciono and mazuefo. Needs two to four
years of bottle oge. Try after 2021.”

James Suckling, JamesSuckling.com, July 26th 2019




