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TOMAS CUSINE

TOMAS CUSINE Auzells 2018 || 90 points

“Bright and sharply detailed on the nose, displaying fresh Meyer lemon, jasmine, quinine and dusty mineral
scents, along with a hint of leesiness in the background. Dry, taut and nervy in character, offering mineral-laced
citrusforchard fruit flavors that show zero excess fat. Finishes on a tangy note, displaying excellent, mineral-tinged
persistence.”
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TOMAS CUSINE Llebre 2017 || 89 points

“Dark berries, white pepper, vanilla and a suggestion of musky underbrush on the nose. Supple and broad in the
mouth, offering ripe, dark berry and bitter cherry flavors that tighten up slowly on the back half. Finishes smooth
and gently sweet, with lingering spiciness and rounded tannins contributing shape and grip to the nicely
persistent finish.”

TOMAS CUSINE Vilosell 2016 || 90 points

“Spice-tinged aromas of dark berries, incense and roasted coffee, along with a subtle floral nuance. Offers
appealingly sweet blackberry and cherry liqueur flavors, a jolt of bracing tangy acidity, building cracked pepper
and cola flourishes. Closes with very good, gently tannic persistence, leaving floral pastille and cherry pit notes

behind.”

TOMAS CUSINE Geol 2013 || 91 points

“Ripe, smoke-accented cherry and dark berry aromas show very good clarity and pick up a suave vanilla nuance
with air. Fleshy, palate-coating blackberry and cherry-vanilla flavors show very good depth and are sharpened by a
zesty mineral element. Sappy, broad and appealingly sweet on the clinging finish, which is framed by smooth,
harmonious tannins.”
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