Juan Rojo 2004

The 2004 Juan Rojo was aged for 8 months
in French and American oak. Opaque
purple-colored, the nose exhibits lots of
spice, mineral, scorched earth, and
blackberry. This leads to a full-bodied,
structured wine with layers of fruit, intense
flavors, and 4-6 years of aging potential.
This well-made Toro will be at its best from
2014-2029.
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