
Wine Specs

Taste 

Tempting Tempranillo meets sassy, savoury and strikingly 
serious Sangiovese. Overflowing with aromas of subtle 
pomegranate and cherry fruit, watermelon and orange 
blossom with a subtle savouriness. A supple palate of sweet 
raspberries and cherry fruits backed by delicate acidity, 
finishing with a juicy tang. Only one rule; drink any day, any 
time with or without food.

Vintage 2020

A classic Margies, warm and dry summer provided the perfect 
conditions for our Sangiovese and Tempranillo.

All we had to do was sit back, relax and wait for the grapes 
to ripen.

Winemaking

Hand-picked when looking lush. Chilled, flipped, tipped and 
pressed the next day to give a dash of colour. The cloudy pink 
juice was wild fermented with no additions to ensure nothing 
but pure fruit comes to play.

Blend
Cellar
Alcohol
pH

Acidity 

55% Tempranillo , 45% Sangiovese 
Drink now.
13.4%
3.31
5.95

Otro Vino = other wine. Adventurous, creative, exotic, and 
explorative hand-crafted wines.


