
2012 MATCHBOOK  
TINTO REY

TINTO REY is Spanish for  
“RED KING,” and Tempranillo
is the king of Spanish red wines.
APPELLATION: Dunnigan Hills

BLEND: 50% Tempranillo,  
27% Syrah, 11% Petit Verdot,  
8% Graciano and 4% Tannat

TASTE: Flavors of boysenberry and 
red currant lead to hints of chocolate 

truffle and plum. Medium-bodied 
and seamless, with soft grain tannins 
and just an edge of tartness weaved 
in with the sweetness  

of fruit.
FOOD PAIRING:  
rack of lamb, spicy 

Spanish sausage and 
wood-fired pizza.   
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