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The Inama 2022 Soave Classico Carbonare
delivers mid-weight texture with soft tones of
peach and other sweet stone fruits presented
with attractive layering. The wine also offers
fleeting moments of oats and honey from the
ripe grape skins that add more depth and
complexity overall. It fermented and aged in
stainless steel for one year. This is a solid
value buy.
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