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Alabaster 2022
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exploce oll things wine
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"The 2022 Alabaster is 100% Tinta de Toro and
was aged for 18 months in oak barrels. It offers a
vibrant profile of fresh plum and cherry, with the oak
discreetly in the background. The palate is silky and
well defined, unfolding with finesse and length, while
subtle notes of pastry and dark fruit provide a polished
frame. A classic expression of Toro, precisely executed
in terms of ripeness and extraction.”

Joaquin Hidalgo, June 2025
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