
Crisp acidity and precise minerality entertain on the bright mid-palate

PUBLISHER’S PICKS 

Following fernentation and sur-lie aging in a 

combination of stainless steel and barrel, this 

wine spends five and a half months in 100% 

new French oak, bringing out tropical notes 

of pineapple and gardenia. Crisp acidity and 

precise minerality enterain on the bright mid-

palate. Tangerine, apple, and mint are focused 

and edgy yet tempered by that delicate oak 

influence.
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