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Exhibits a bright golden color and rich nose of spring 
blossoms, creamy peach and wet stone minerality. On the 
palate, flavors of bright citrus play with honey roasted 
almond and richly toasted oak. The combination of oak and 
stainless fermentation pairs hints of buttery richness with bright 
acidity. These combinations of flavors allow this to be a perfect 
food pairing wine for a full range of courses, from full flavored 
cheeses, grilled fish, roast chicken or even spicy Thai dishes. 
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