
This outstanding Codice is made 
all from Tempranillo grown in 
Manchuela that spent 6-months 
in a mix of French and American 
oak. Terrific notes of black cher-
ries, floral notes, cedary spice, 
and dried herbs all flow from this 
pure, elegant, very pretty red that 
has fine tannin, a forward, sexy 
texture and no hard edges. At 11 
dollars, it more than over-deliv-
ers, and should certainly drink 
nicely for 3-4 years.
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