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2002 Milagro
Blend
Blend:
70% Tempranillo, 25% Graciano, 3% Cabernet Sauvignon, 2% Carignan
Vineyards:

95% Estate, 5% Walker Vineyard
Harvest
Harvest Dates:

Sept. 10 – Oct. 3, 2002
Avg. Brix:

25.0


Avg. T.A.:

0.60


Avg. pH:

3.55

Aging

Cooperage:
25% new American oak, 15% 2nd yr. American oak, 60% neutral oak

Aging:


2 ¾ years in oak barrels
Wine Chemistry:


Alcohol:

15%

R.S.:


0.02%

T.A.:


0.56 g/100mL


pH:


3.89
Production


Cases Produced:
531

Bottling Date:

April 3, 2006

Release Date:

June 2006

Tasting Notes


Aromas:

Toasty oak, blackberry, fig, leather, tobacco, and cedar.

Palate:
Flavors of blueberry, caramel, vanilla, toasty oak, butter and a hint of cedar.  Soft acidity, mainly evident on the finish.  Medium-full bodied, smooth and luscious.

Cellar potential:
Quite ageable, as with most Tempranillo/Rioja blends.  Cellar for as long as you like.

Additional comments:
Our Tempranillo blends are the one type of wine made at Boeger Winery where we try to emulate the style of another region; in this case, the Rioja region of Spain.  These wines are made in traditional Rioja style; We blend the other main grape varieties of the Rioja region with it as necessary and we age the wines for a minimum of three years between barrel and bottle before release.  The result are these incredibly unique wines that are ready to drink but still incredibly ageable.  The extended aging before release results in a wine that seems almost “pre-cellared.”  Some of the original fruitiness has changed into the complex wine before you.  
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