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“Newly bottled at the time of tasting, the 
medium-bodied 2023 Selvanevada Tinto offers 

supple red fruit that’s still developing and a light 
touch of spice. Blending 86% Tempranillo, 3% 

Graciano, 5% Garnacha, and 5% Mazuelo, it’s an 
homage to the wines co-founder Carmen 

Perez-Garrigues remembers her grandfather making 
at his house. In French oak barrel for 10 months, not 

new, the vintage was hot and dry, yet the acidity 
from the Graciano and Mazuelo keep it fresh and 
lively, with a finishing touch of candied strawberry. 

This is a standout wine at a great price.”
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