
92 pts. - 2004 Señorío del Águila Gran Reserva (BEST BUY)
This blend of tempranillo, garnacha and cabernet sauvignon from 50-year-old vines is focused 
by its firm acid backbone, a guardian that keeps the sweetness of the flavors at bay. The finish is 
refreshing and profound, slightly tinged with herbal notes.

92 pts. - 2001 Señorío del Águila Gran Reserva (BEST BUY)
Remarkably youthful for its age, both in color and flavor, this wine is fresh and intense, tinged with 
tobacco aromas and sweet spices that give it a seductive complexity. It’s substantial and robust 
enough to serve with lamb stew.

91 pts. - 2004 Señorío del Águila Cariñena Reserva (BEST BUY)
This wine is elegant, structured with tannins that are both powerful and fine. Those tannins create 
a soft texture with enough strength to carry the refreshing red fruit flavors through a lively, youthful 
finish. Serve with roast partridge. 

89 pts. - 2002 Señorío del Águila Cariñena Reserva (BEST BUY)
The ripest and sweetest of Señorío del Águila’s wines tasted for this issue, this has sweet spice 
scents and strawberry jam flavors. The texture is lovely, ending with a soft caress.

87 pts. - 2009 Señorío del Águila Cariñena Crianza  (BEST BUY)
A sweet, pleasant red, this is soft with cherry fruit and subtle cinnamon spice. Despite its ripe-
ness, it remains fresh.
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