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“From older vineyards and exuding 
100% Tempranillo/Tinto del pais, 
the 2023 Codice o�ers impressively 
precise red fruit, moderate acidity, and 
finessed tannins. There’s lovely spice 
from the oak and a hint of lavender. 
Medium-bodied, with six months in 
tank and six months in larger French 
and American oak barrels, it’s 
approachable in its youth and should 
be enjoyed over the next 3-6 years.”

Amazing Value!

www.regalwine.com   @jorgeordonezselections

“From older vineyards and exuding 
100% Tempranillo/Tinto del pais, 
the 2023 Codice o�ers impressively 
precise red fruit, moderate acidity, and 
finessed tannins. There’s lovely spice 
from the oak and a hint of lavender. 
Medium-bodied, with six months in 
tank and six months in larger French 
and American oak barrels, it’s 
approachable in its youth and should 
be enjoyed over the next 3-6 years.”

Amazing Value!

www.regalwine.com   @jorgeordonezselections

“From older vineyards and exuding 
100% Tempranillo/Tinto del pais, 
the 2023 Codice o�ers impressively 
precise red fruit, moderate acidity, and 
finessed tannins. There’s lovely spice 
from the oak and a hint of lavender. 
Medium-bodied, with six months in 
tank and six months in larger French 
and American oak barrels, it’s 
approachable in its youth and should 
be enjoyed over the next 3-6 years.”

Amazing Value!

www.regalwine.com   @jorgeordonezselections

“From older vineyards and exuding 
100% Tempranillo/Tinto del pais, 
the 2023 Codice o�ers impressively 
precise red fruit, moderate acidity, and 
finessed tannins. There’s lovely spice 
from the oak and a hint of lavender. 
Medium-bodied, with six months in 
tank and six months in larger French 
and American oak barrels, it’s 
approachable in its youth and should 
be enjoyed over the next 3-6 years.”

Amazing Value!

www.regalwine.com   @jorgeordonezselections

“From older vineyards and exuding 
100% Tempranillo/Tinto del pais, 
the 2023 Codice o�ers impressively 
precise red fruit, moderate acidity, and 
finessed tannins. There’s lovely spice 
from the oak and a hint of lavender. 
Medium-bodied, with six months in 
tank and six months in larger French 
and American oak barrels, it’s 
approachable in its youth and should 
be enjoyed over the next 3-6 years.”

Amazing Value!

www.regalwine.com   @jorgeordonezselections

“From older vineyards and exuding 
100% Tempranillo/Tinto del pais, 
the 2023 Codice o�ers impressively 
precise red fruit, moderate acidity, and 
finessed tannins. There’s lovely spice 
from the oak and a hint of lavender. 
Medium-bodied, with six months in 
tank and six months in larger French 
and American oak barrels, it’s 
approachable in its youth and should 
be enjoyed over the next 3-6 years.”

Amazing Value!

Dominio de Eguren
Codice 2023

Dominio de Eguren
Codice 2023

Dominio de Eguren
Codice 2023

Dominio de Eguren
Codice 2023

Dominio de Eguren
Codice 2023

Dominio de Eguren
Codice 2023


