Abadia Retuerta e T iy
Castilla y Leon ABADIZRETYERTA
Spain o

Named for the 12th century abbey that coexists along with the vineyards, Abadia Retuerta sits just outside the Ribera del Duero DO, making

“vinos de la tierra” that compare very favourably with the more expensive DO wines being made just a few kilometres away. The winery was

established in 1996 and is a fully modern facility, producing acclaimed wines at great prices.

2006 Rivola

R IVO Ia 60% Tempranillo, 40% Cabernet Sauvignon
Aged for 12 months in French and American oak

5 RD(;; KI!IE‘...DUERO
- Rivola is brilliant ruby in color with violet highlights. On the nose, the wine is fresh and generously fruity, with impressions of ripe raspber-
ries, strawberries and wild cherries offset by notes of jasmine, spice and mint. The fragrance is confirmed on the palate, which is mellow,
fresh and succulent, supported by clean, subtle, sweetly ripe tannins ending in a silky, elegant finish.

sty

MLISETOL

$;;.50 (750ml x 12) Licensee $24.95 (750ml x 12) Consumer

2006 Seleccion Especial

75% Tempranillo, 20% Cabernet Sauvignon, 5% Merlot

‘ —L Aged for 18 months in French and American oak
ABADIA RETUERTA

g Seleccion Especial is dense ruby-garnet in color, with a subtle, complex nose of ripe red berry and wild black cherries offset by notes of
gém@%m violet, menthol, spice and vanilla. Silky, ripe red fruits and hints of spice and mint predominate on the palate, with a full, harmonious balance
underscored by refined tannins. The finish is finely textured and lingering.

SARDON DE DUERO

$28.95 (750ml x 6) Licensee $33.95 (750ml x 6) Consumer

2005 Cuvée Palomar

e 50% Tempranillo, 50% Cabernet Sauvignon
i s Aged for 18 months in French oak

ABADIA RETUERTA

P Deep crimson in color with ruby highlights, Cuvée Palomar shows intense aromas of fresh ripe red berry and preserved plum with notes of

UUVEE FALOMAR violets, orange peel, mint and hints of caramel from the barrel toast. These impressions carry onto a full, voluptuous palate with further floral
notes and nuances of torrefaction set in a silky tannic structure of elegant balance. The finish is long and powerful, an expression of one of

Estate Growr the great microclimates of the Duero Valley.
SARDON DE DUERO

$48.95 (750ml x 6) Licensee $53.95e (750ml x 6) Consumer
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