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“The 2022 Tinto Fino Cuentavirias hails from Ribera del
Duero and was aged for 12 months in barrels followed
by eight months in concrete. This is a novel expression
for the region, featuring cherry and plum with a
balsamic herbal undertone. light-bodied with a fine
chalky texture and fluid movement across the palate,
it avoids concentration in favor of structure. These
contrasts allow its modern Ribera style to shine—
lean, expressive and distinctive.”
Joaquin Hidalgo, June 2025
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