Abacela

AN ICON OF INNOVATION ;g95

2021 FIESTA TEMPRANILLO

100% ESTATE GROWN

Fruit Source: Abacela’s Estate Fault Line Vineyards

Appellation: Umpqua Valley, Southern Oregon AVA

Harvest Date: 17 September; 2, 14, 15 October 2021

At harvest: Sugar; 23.4° Brix pH; 3.61 TA; 6.08 grams/liter

At bottling: Sugar; Nil Bottling date: 16, 17 May 2023
Cooperage: French (57%), American (43%), 4% new, 9% 2-yr old, 87% neutral
Case Production: 2,807 (750 mL) Alcohol: 13.8% by volume

Awards, Ratings & Reviews:

94 points & Gold Medal, 2024 Sunset International Wine Competition
93 Points & Gold Medal, 2024 Oregon Wine Awards

92 points, Decanter Magazine

This is a fantastically fresh Tempranillo from the first name in the variety in Oregon. Abacela has made its
name on the variety for more than 25 years. Aromas of red and black berry fruits, crushed stone and lots of
purple florals. The palate is fresh and bright with blueberries and ripe raspberries. Savoury notes of sumac,
fresh fennel, and mineral-driven streaks of graphite. This is fun, fresh and wildly drinkable.

91 points, Paul Gregutt

Fragrant berry and mocha highlights carry on into the palate, making this the most accessible (and affordable)
of the winery's portfolio of four different Tempranillos. The tannins are lightly grainy, bringing more flavors of
coffee grounds, black tea, and tobacco as it winds down through the finish.

91 points, Wine Enthusiast
91 points, Vinous

TASTING NOTES

Ouir 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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