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“From a vineyard planted in 1923 on sandy soils and made
up of some 16 historical massal selections, the 2023 El Tiznado 

was aged 16 months in 500-liter barrels. Red fruit leads the
nose, followed by a soft tomato-leaf nuance, jammy tones

and a touch of black fruit beneath a gentle layer of oak. 
Transparent and subtly rustic, the aromatics bring field-like 

nuances and, later on, notes of pomegranate. On the palate, 
it is dry and delicate, with fine tannins and growing depth in 

a more ethereal register for Rioja, yet still holding onto 
Tempranillo’s structure.”
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