
Viña Progreso Barrel-less
Tannat

Usual Price £18.99
Discount Price (inc. VAT) £14.99
Code PROG001

This really is a wine that could make people think seriously and
differently about Tannat and open it up to whole new horizons.
Although capable of ageing over 7 – 10 years, it is also so good
now. “What a beautiful nose – clean aromatic, violets and floral
notes with spice, fig and rose petals. An incredible structure on
the palate… the texture is rich and the wine finishes very long
indeed.” 93 / 100, Alistair Cooper’s Latin American Wine Guide,
Best Tannat

Tasting Notes:

This unoaked Tannat has an incredibly floral and perfumed nose,
with blackcurrant and violets. Such a lovely balance and depth of
fruit.
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Specification

ABV 14%

Size 75cl

Drinking Window Drink now through to 2026

Country Uruguay

Region Canelones

Type Red Wine

Grapes Tannat

Vintage 2019

Body Hearty, rustic and full flavoured

Producer Viña Progreso

Producer Overview Gabriel Pisano is one of the most promising young winemakers in Uruguay today.
Happy to break the rules and try new techniques and varieties, the result is some
excellent wines. His experimentation with sparkling Tannat is now a permanent wine
in the Pisano portfolio, and his open barrel fermentation method for Tannat (and
his icon wine Sueños de Elisa) is being adapted by many other winemakers around
the country. Viña Progreso is certainly one to watch.

Closure Type Cork

Food Matches Enjoy with coq au vin
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