NIV

LOS YELSONES

Cuentavinas

VINOUS

explore all things wine

96pts

“Sourced from the La Rad site in San Vicente de la Sonsierra,
the 2023 Los Yelsones (Tempranillo) was aged 14 months in
500-liter barrels. Red-toned and lightly spiced, the nose offers
fresh cherry, sour cherry and plum, supported by subtle sweet
spice and a hint of iodine. As it opens, notes of pomegranate
and violet emerge. Juicy and chalky on the palate, it shows a
focused, energetic structure that adds layers and finesse.
Agile and more linear than broad, the finish

lingers with precision.”

Joaquin Hidalgo, April 7th 2026
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VINOUS

explore all things win

96pts

“Sourced from the La Rad site in San Vicente de la Sonsierra,
the 2023 Los Yelsones (Tempranillo) was aged 14 months in
500-liter barrels. Red-toned and lightly spiced, the nose offers
fresh cherry, sour cherry and plum, supported by subtle sweet
spice and a hint of iodine. As it opens, notes of pomegranate
and violet emerge. Juicy and chalky on the palate, it shows a
focused, energetic structure that adds layers and finesse.
Agile and more linear than broad, the finish

lingers with precision.”
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LOS YELSONES

Cuentavinas

VINOUS

explore ail things wine

96pts

“Sourced from the La Rad site in San Vicente de la Sonsierra,
the 2023 Los Yelsones (Tempranillo) was aged 14 months in
500-liter barrels. Red-toned and lightly spiced, the nose offers
fresh cherry, sour cherry and plum, supported by subtle sweet
spice and a hint of iodine. As it opens, notes of pomegranate
and violet emerge. Juicy and chalky on the palate, it shows a
focused, energetic structure that adds layers and finesse.
Agile and more linear than broad, the finish

lingers with precision.”
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Cuentavinas
Los Yelsones 2023

VINOUS

explore ail things win

96pts

“Sourced from the La Rad site in San Vicente de la Sonsierra,
the 2023 Los Yelsones (Tempranillo) was aged 14 months in
500-liter barrels. Red-toned and lightly spiced, the nose offers
fresh cherry, sour cherry and plum, supported by subtle sweet
spice and a hint of iodine. As it opens, notes of pomegranate
and violet emerge. Juicy and chalky on the palate, it shows a
focused, energetic structure that adds layers and finesse.
Agile and more linear than broad, the finish

lingers with precision.”
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