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2022 Vega Tolosa 11 Pinos Bobal Old Vines

Growing Region.......ccoevverrernnee Manchuela, Central Spain
Varietal Composition.........coceveeeereurennes 100% Bobal
Fermentation......ueeveeeenene Stainless Tanks, Oak Barrels 3 Months
Alcohol Content.......cccccvvererreenn. 14.5%
Suggested Retail......cccoveerrerrenenn. $25.00
WineSellar Club Price.........ccccoumrunnres $22.00
Broad Strokes: 94 Points Decanter Magazine

Vega Tolosa was founded by the Tolosa family in 1905 in the eastern part of Castilla-la
Mancha and is run today by Juan Miguel Tolosa, the third generation of the family. Manchuela
lies to the northeast of the La Mancha between the Jicar and Cabriel River valleys, and above
the coastal plains of Valencia and Alicante. The region represents the ancestral home of one
of Spain’s most interesting and underappreciated red varieties, Bobal.

Located 750m (2460 ft) above sea level, Vega Tolosa’s vineyards enjoy a wide diurnal
temperature variation and constant breeze. Calcareous clay soils retain moisture and
provide minerality. Minimal to no intervention is required in the organically certified
vineyards.

Appearance:
I really like the impact this original contemporary looking label has for the consumer. The

glistening red “11” and the drawing of the pine trees (Pinos means pine tree, and they have
eleven of them on the property). Good info on back label. The wine itself has a brilliant red
color around the edges and is black at the core.

Nose:

Subdued and elegant aromatics. Very fine black and red fruits, with black cherry and red
currants, and a distant scent of wood treatments. If you focus, you can get a little line of
mineral, which adds more complexity and interest.

Texture:

The wine is unbelievably smooth and easy drinking. That does not mean it is flabby or soft,
it has a polished velvety, satin like feel which glides without issues from start to finish.
Medium in body and weight.

Flavor:

The smoothness of this wine keeps me taking more and more sips to confirm it is really like
this. Dark and black cherry and black plum fruits are solid and engaging. There was a
mention of Balsamic which I think is quite accurate. Kirsch and currants, and even a bit of
mineral at the finish.

Serving Suggestions
The wine is meant to be consumed early on and will be great with foods or by itself.



