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The nose is bursting with white fruit
aromas, accented with delicate white
flowers and chalk. The palate is medium
bodied with notes of lime peel and
starfruit. The finish is refreshing with
balanced acidity and a smooth finish.

FOOD & WINE
Pairs well with oysters, smoked trout,
sushi, vegetable dishes
and fresh cheeses.
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FOOD & WINE
Pairs well with oysters, smoked trout,
sushi, vegetable dishes
and fresh cheeses.
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