Tasting of Mexican wines
Santo Tomas
Reds

Santo Tomas 1995 Tempranillo

A bright and zingy wine made from tempranillo grapes, which are often grown
in Spain's Rioja region. Light and tasty, with delicate fruit flavors, and easy to
drink. This would be great with spicy Mexican food.

Santo Tomas 1996 Barbera
Light cranberry-juice color with subtle berry aromas. Fruity and smooth, with a
little vanilla from the oak aging. A very nice wine.

Source: Tina Caputo,Wine X Magazine

Santo Tomas 1999, Viila San Emilio 11 % Vol.

Date of tasting : 24/06/2000

A quite simple wine, already passed his node, light and fruity, but with an
emaciated structure.

Santo Tomas 2001 Tempranillo Cabernet

Cherry and chocolate are this fun tempranillo blend’s dominant aromas and
flavors. With pleasant flavors and nice weight, its one flaw would be it an
underlying green, under ripe flavor.

Santo Tomas 2002 Tempranillo

A gorgeous plum color announces this wine’s intense flavors, including
blueberry and plum and an earthy, brambly note.



