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Sourced from 10-25-year-old vines; aged in
stainless steel. Bright, medium deep yellow;
enchanting aromas of lemon pulp, golden
apples and yellow flowers (magnolia,
primrose). Medium-full with impressive
concentration, this displays notable complexity,
excellent varietal purity and beautiful harmony.
There is very good persistence along with
slightly tart acidity. Very appealing, I would pair
this with seafood or poultry with a cream or
lemon sauce. Peak in 4-6 years.
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