ELNIDO

A PRODUCER
‘ Bodegas El Nido

REGION
D.O. Jumilla, Spain

VARIETAL

70% Cabernet Sauvignon
30% Monastrell

WINEMAKER
Chris Ringland

FERMENTATION
Small open tanks of
stainless steel

COOPERAGE

French & American oak

AGING
24M

ALCOHOL
16.0%

TARTARIC ACID

5.50 g/I

pH

3.66
'k(ABSLf").
VEGAN

VINAS FAMILIA

Gl

FAMILY ESTATES

EL NIDO

AGED RED WINE

TASTING NOTES

Explosive, alluring scents of blueberry,
boysenberry, pipe tobacco, licorice and
vanilla bean. Lush and broad, yet juicy and
firm, with suave candied dark fruit flavors
accented by sexy floral and Asian spice
notes. The finish is ample, vivid and
impressively long with echoing boysenberry
and spice notes.

VINEYARDS

El Nido (“ The Nest”) is made from vineyard
parcels of very low-yield Cabernet
Sauvighon (29 acres) and Monastrell

(79 acres) aged 75-95-years-old located at
about 2,300 feet in elevation. The
head-pruned bush vines are planted in poor
rocky limestone and sand soils in a hot, dry
climate that encourages optimal ripening of
concentrated and complex berries.

HISTORICAL ACCOLADES

2021v | 94 Points | Wine Advocate
2020v | 96 Points | Guia Peiiin
2019v | 96 Points | Vinous

2018v | 96 Points | Vinous

2017v | 95 Points | Wine Advocate
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