Abacela

AN ICON OF INNOVATION ;g95

2018 FIESTA TEMPRANILLO
100% ESTATE GROWN

Fruit Source: Abacela’s Estate Fault Line Vineyards

Appellation: Umpqua Valley, Southern Oregon AVA

Harvest Date: 27 September; 9, 19, 20, 21 October 2018

At harvest: Sugar; 24.1° Brix pH; 3.66 TA; 5.95 grams/liter

At bottling: Sugar; Nil

Cooperage: French (75%), American (25%), 6% 2 yo, 94% neutral
Bottling date: 19 May 2020 Alcohol: 14.2% by volume
Case Production: 1,923 (750 mL)

Awards, Ratings & Reviews:

90 points, James Suckling
Raspberries, blackberries, dried herbs, dark chocolate and peppercorn on the nose. It's full-bodied
with firm, ripe tannins. Fleshy, fruity finish. Drink now.

90 points, Wine Enthusiast

From the winery that introduced Tempranillo to the West Coast, this affordable bottle invites with
open aromas of chocolate and cherries, moving into a generous palate with more depth and detail
than might be expected at this price. It's nicely layered with brambly fruit, sweet herbs, sandalwood
and a wash of mocha. All balanced and forward yet persistent, it's a lovely wine.

Gold Medal, 2021 Millennial Wine Competition

TASTING NOTES

Our fruit driven Fiesta Tempranillo is a fantastic representation of vintage and terroir.
Bright garnet in color, this wine opens with aromas of red fruit, cherry, plum and floral
notes. This sleek and silky Tempranillo unfolds into flavors of black currant, blue fruit, with
lush and velvety tannins. Enjoy with your favorite Spanish tapas.
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