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“The most structured Prado Enea ever. A reduced center
palate that is so compact with dark fruit, dark mushrooms
and cedary spice. Full body. Wonderfully polished tannins
and a long, long finish. Electric acidity. Muscular and well

toned. The is a new classic that reminds me of great
Spanish wines from the 1940s and 1950s. Better after
2021, but already so impressive.”
James Suckling, JamesSuckling.com, july 2019
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