
 

T a r g u m 

 

 
14 months in new french and american 

oaks. 

Variety: 100% Tempranillo, old vines. 
 

Color: Deep, dark cherry-red with 
marked purple hues. 

 

Nose: An explosion of aromas. Powerful 
and complex. Very ripe red and black 

berries against a spicy coffee, toffee and 
liquorice background. 

 

Mouth: Big, meaty and well-structured, 
with a good balance between stewed 

ripe fruit and excellent oak. 

 

Finish: Tasty and very, very persistent

 
Targum 2005: Silver Medal Concours Mondial de Bruxelles 2009. 
       Silver Medal Zarcillo 2009 (Spain). 

     93 points, The Wine Advocate, 2008. 
       93 points, The Wine Spectator, 2008.    
 
Targum 2004:  Gold Medal Concours Mondial de Bruxelles 2007. 
        92 points The International Wine Review. 
        91 points, Stephan Tanzer, 2008. 
        90 points, Peñín guide, 2009. 
 
 

Targum 2004: Inky purple. Powerful, oak-accented dark berry and cherry-cola aromas are 
complicated by musky tobacco and dried flowers. Fat and juicy, offering jammy dark berry 
flavors, big but velvety tannins and palate- saturating depth. Big, dense and sweet, already 
very sexy and approachable. Traditionalists may not be turned on by the sweet oak character 
that this displays, but I find it awfully seductive. 

(Stephen Tanzer, June 2008) 
 
The 2005 Targum is Abadía de Acón’s bow to an international style of winemaking. Opaque 
purple, it has a splendid bouquet of pain grillé, violets, tar, espeesso, black cherry, and 
blackberry liqueur. Full-bodied, well balanced, and powerful, it will evolve in the cedar for 6-8 
years and drink well throught 2030.  

(Jay Miller, Wine Advocate, March 2008) 
 
Targum 2005: Coffee, chocolate, cassis and prune flavors mingle in this powerful red. It leans 
towards overripe, but the massive structure gives way to a fresh, floral finish. Best from 2009 
through 2019.                                           (T.M. Wine Spectator, April 2008) 
 
 

 
 


