
2020  ALBARIÑO | $32

Winemaker Note
A very late season freeze in mid-May affected 30% of this varietal's
primary shoots and bud breaks. Thankfully, a secondary bud break
was quite abundant causing a good portion of fruit on the
secondaries to be dropped to help vine balance and create a better
wine. A long, cool growing season with lower-than-average yields
along with gentle winemaking produced a wine that is more
feminine in nature with tons of structure, balance, and complexity.

Nose
Honeycomb and peach. 

Palate
Over-delivers in taste and texture. With a high amount of
refreshing acidity and subtle tartness, you’ll find your mouth
puckering by mid-palate. Flavors of sweet melon, lemon peel,
honeysuckle, and a touch of salinity make this a classic expression
of Albariño. Enjoy an inherent coolness on the finish with subtle
hints of citrus pith and lime. 

Enjoy With, When, and How
Light, zesty, and full of fun, this wine is meant for the sun and
should be drunk while young. The perfect aperitif, pour a few
glasses and serve alongside a robust charcuterie board. Choose
from soft cheeses like burrata and feta to semi-hard cheeses such
as manchego and English cheddar.

Floral | Ebullient | Cheerful 
Light, zesty and ready for sunshine.

Aging: 5 months – Stainless Steel

Wine Composition: 100% Albariño

Case Production: 30

Alcohol: 13%


