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“From a nearly 100-year-old vineyard planted along the
Ebro in Laserna, the 2023 Vifia Gena is 100% Tempranillo
fermented in concrete and aged for 14 months in used barrels.
The nose is fresh for the year, showing black fruit,
forest floor; balsamic hints and a touch of mint over soft oak.
On the palate, it is juicy, with new tannins that bring
noticeable grip and a slightly tight frame. A dark, ripe
expression of the vintage, it finishes long with lively,
reactive tannins.”

Joaquin Hidalgo, April 7th 2026
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fermented in concrete and aged for 14 months in used barrels.

The nose is fresh for the year, showing black fruit,
forest floor, balsamic hints and a touch of mint over soft oak.
On the palate, it is juicy; with new tannins that bring
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“From a nearly 100-year-old vineyard planted along the
Ebro in Laserna, the 2023 Vinia Gena is 100% Tempranillo

fermented in concrete and aged for 14 months in used barrels.

The nose is fresh for the year, showing black fruit,
forest floor, balsamic hints and a touch of mint over soft oak.
On the palate, it is juicy, with new tannins that bring
noticeable grip and a slightly tight frame. A dark, ripe
expression of the vintage, it finishes long with lively,
reactive tannins.
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