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“The 2022 Reserva was aged 24 months in casks made in
Muga’s own cooperage (80% French oak, 20% American)
and blends Tempranillo, Garnacha, Mazuelo and Graciano.

On the nose, fine oak tones of cedar, sandalwood and
subtle spice frame red and black fruit with balsamic hints. 
The palate is dry and juicy, with fine, reactive tannins that

lend a slightly compact structure. Fruit and gentle 
grip echo through the finish.”
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