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Glazed quince, marzipan and fecund
stone fruits careen along a
mid-weighted palate, towed by typically
saline acidity and a furl of smokiness. A
warm year. And it shows. A blend of all
plots that are not designated for the
Foscarino. Volcanic soils only. Partly
sourced fruit. All Garganega. Screw cap.
Drink or hold.
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