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“The 2023 El Andén de la Estación from Labastida 
blends Tempranillo with about 30% Garnacha and

was aged for up to 14 months in French barrels
with some American oak. On the nose, it leans toward

dark fruit, white pepper, gentle oak and hints of rosehip. 
The palate is juicy and straightforward, with polished 

tannins and an easy, fruit-driven profile.”
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