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2013 La Zorra La Zorra
A Proprietary Blend Dry Red Table wine from
Spain, Salamanca, Castilla Leon, Spain

Source Reviewer Rating Maturity
Current

(Release)
Cost

eRobertParker.com #214
Aug 2014 Luis Gutierrez 91 Drink: 2014 -

2014 (30)

The 2013 La Zorra is a Rufere and Tempranillo blend from old vineyards on sandy, granite and slate
soils, fermented with indigenous yeasts and aged for seven months in oak barrels. This is a more
serious wine than the other 2013s, with subtle aromas of black fruit, spices and earthy, undergrowth
tones. The palate is light to medium-bodied, with fine tannins and clean, delineated flavors ending
with a floral note that is attractive and pleasant. This is very good, but not as vibrant and fun as the
white or the pure Rufete. Still, it is highly recommended. 14,000 bottles produced. Drink now.

La Zorra is a new project (created in 2010) around 26 hectares of vineyards, mostly over 60 years of
age in the Sierra de Salamanca from which they craft around 34,000 bottles every vintage. I tasted
very young wines, mostly recently bottled, and even so they were lovely. Fun wines, full of energy
and character. Bravo! A new name to follow.

No known American importer.
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About Maturity and Drink Dates: Most reviews in The Wine Advocate include a period during which the wine
should ideally be consumed. We express it as a range of years (Drink Dates) and we use that range to calculate a
'Maturity' for the wine as of the current date. Maturity values are: Young - the early drink date is in the future; Early
- first third of the drink date range; Mature - middle third of the range; Late - last third of the range; Old - the late
drink date is in the past.

Please report errors on this page to errors@erobertparker.com

1 de 2




