SELECTIONS

BODEGAS MUSTIGUILLO

MESTIZAJE BLANCO 2024 || 92+ points

“The white 2024 Mestizaje Blanco was produced with a blend of 40% Mersequera, 20% Viognier, 18% Malvasia, 14% Xarello and
8% Macabeo, but it feels like it was made with rocks, because the wine is so stony and mineral and lacks fruit. It really feels like
liquid rocks, though it does have some herbal and floral notes. It fermented and matured in stainless steel and concrete with lees.
|t has 13% alcohol, a pH of 3.41and 5.44 grams of acidity, coming through as balanced and fresh.”

FINCA CALVESTRA 2024 || 93 points

“The pure Mersequera 2024 Finca Calvestra has strong herbal notes, hints of fennel and aniseed and an austere, mineral/rocky
core. |t fermented in used 225- and 500-liter acacia barrels and stainless steel tanks and matured in used 500-liter acacia barrels
for four months, plus a further seven months in small stainless steel tanks. It has 13% alcohol, a pH of 3.21 and 5.7 grams of
acidity, meaning good ripeness, freshness and acidity, and it's tender and velvety.”

FINCA CALVESTRA MARGAS 2021 || 95 points

“The white 2021 Finca Calvestra Margas was produced with Mersequera grapes from vines planted at 920 meters in altitude. It
fermented in 500-liter acacia barrels, where it matured for 11 months, followed by one more year in stainless steel. It has 13.5%
alcohol, a pH of 3.21 and six grams of acidity, with more freshness and acidity, reflecting the cooler year. It's pale and looks
younger than it is, and it has an austere profile with a notable absence of fruit. It has herbal and mineral sensations, like a feeling
of wet porcelain and chalk, and it finished with a faint bitter, salty and chalky twist.”

MESTIZAJE TINTO 2024 || 92+ points

“The red 2024 Mestizaje was produced with 80% Bobal and 20% Garnacha from Finca El Terrerazo. The grapes fermented
separately by variety and plot in stainless steel and oak vats and matured in French oak vats and 500-liter barrels for one year. It's
subtle and insinuating, a little closed at first. It's clean and serious, suggesting a much more expensive wine.”

FINCA TERRERAZO 2023 || 95 points

“The 2023 Finca Terrerazo seems very young, and it developed some toasted notes after a while in the glass, hinting at the need
to keep it in bottle for a couple of years to finish absorbing the oak from the fermentation and élevage. It fermented in 3,500~ and
5,000-liter oak vats, where the wine underwent malolactic and 18 months of aging. It's ripe without excess, with a core of ripe
berry fruits, Mediterranean herbs and some floral notes. It has 14% alcohol, a pH of 3.65 and 4.8 grams of acidity. The medium- to
full-bodied palate has abundant, very fine, chalky and silky tannins and is balanced and elegant while also being powerful.”



