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95 POINTS

“This shows the riper fruit character of 2006—baked apricot
and apple, with hints of guava and dried papaya—but
considerably more acidity then is typical for the vintage,
resulting in a finely cut, lively white. A minerally base adds
stony smoke and spice notes, gaining momentum toward the
lingering finish of chamomile and honeycomb. Drink now
through 2026.

”
About Wine Spectator

Wine Spectator editors review more than 15,000 wines each year in blind tastings. Every issue
of Wine Spectator magazine contains from 400 to more than 1,000 wine reviews with detailed
tasting notes and analysis. We set stringent standards for ourselves and rely on the proven
ability and experience of our editors as tasters and critics.

NEIL PUNSHON
(778) 331-8952

Director of BC Sales & Liquid
Art Selections

KRIS DE RUITER
(250) 532-2527

Sales Representative
Vancouver Island

VANNY  WHITCHELO
(778) 995-7634

Sales Representative

PERDY  SAWYERS
(604) 967-2066

Sales Representative    
Lower Mainland & Whistler

1/1


