Jorge Orddénez Mélaga
N°3 Old Vines 2016

VINOUS

explore all things wine

96pts

JORGE ORDONEZ
SELECTIONS

“Shimmering, amber-tinted orange. Expansive aromas of orange liqueur,
singed peach, fig paste and brown sugar are sharpened by mineral and
spice notes that build with air. Palate-staining, deeply concentrated pit
and citrus fruit, marmalade, date cake and toasted walnut flavors
somehow become livelier on the back half. Clings with superb tenacity
on the finish, which leaves fruitcake and orange marmalade notes
behind. The cheese-matching potential with this wine is enormous.”

Josh Raynolds, Vinous, March 18th 2021
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