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Albariño (Russian River Valley). $32

This is a succulently juicy, light wine that
is refreshing from start to finish. A wealth
of jasmine, crisp apple and white peach
combine effortlessly on the palate. With
a kick of creaminess and power on the
finish, it’s the ideal wine for tapas and
appetizers of all flavors. -VB

April 2017

EDITOR’S CHOICE

Tasting Notes
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to remain fresh and lively. —V.B.
palate. —V.B.
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Tasting Notes

2017
April 2017
The nose in this vintage of Dobles Lías displays classic aromas of lemon creamJune
and caramel.
The nose
The in
palate,
this vintage
savory and
of Dobles Lías displays classic aromas of lemon creamJune
and caramel.
2017The palate, savory and
June 2017

with plush, rich texture, is reminiscent of flan and tapioca pudding. The wine is thick and enveloping
with plush,yet
richdelicate
texture,atisthe
reminiscent of flan and tapioca pudding. The wine is thick and enveloping yet delicate at the
same time. The finish is seamless and lingers on and on, promising a long life. I would recommend
same time.serving
The finish
it atis48-50°
seamless and lingers on and on, promising a long life. I would recommend serving it at 48-50°
F for maximum enjoyment.
F for maximum enjoyment.
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