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Puelles Gran Reserva 2003

88 Points

Puelles Gran Reserva 2003 consists of a blend of 90%
Tempranillo, 6% Mazuelo, and 4% Graciano, spent 34
months in barrel and 36 months in bottle prior to
release. Relatively light in color and reticent
aromatically, on the palate it has plenty of spicy black
fruit, excellent volume, but little complexity. Even so, it is
a solid effort from a challenging vintage. Bodegas

Puelles is a 40 acre estate in Rioja Alavesa. Their wines
are fermented with native yeasts and bottled without
(June, 2011)

filtration.
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