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TASTING NOTES

VARIETA3°)(*2.96<5+

One ‘of the few °prominent °Spanish white *]HYPL[HS Z °

Albarifio °hails °from °the °Rias Baixas °region °in °[O L °

province ‘of Galicia. Situated “at the horthwest %ip °V M °

the tountry, Galicia is bordered by the Atlantic°6 JLHU °

The °maritime ° influence °ensures °a°cool®° NYV~APUN?®

season Wvith a femperate, &ven Elimate, and tan Y LZ\S[°
PU°CILH\[PM\S°"PULZ°OPNO°PU°IV[O°HIJPKP['"HUK°MSH]VY

Until °© Q \ Zg “few °years °ago, °there °were °very °M L " °
Albarifio ¥ines planted in California, all in plots ¥f°SLZ Z°
than five acres &ach. fn 2006 the Niven family W SHUJ[LK?*°
45 acres of their tenowned Paragon Vineyard to °\fO P Z °
variety, °making °them °the “owners °of °the°* SHYNLZ[°
(SIHYP|V°]PUL HYK°?°PU°[OL"°<

p@74°°°°°* 9;0-0,+ :<:;(05()3,

The Niven family’s two ®state ¥ineyards, Paragon ‘H U K °
Firepeak, have ®arned the “Sustainability in°7YHJ[PJL"®
(SIP™°) Vineyard ° °Certification. °Managed °by °[OLP Y °
Pacific “Vineyard Tompany, °the “family ‘has°LU Z\Y LK *°
that these Vineyards have historically been farmed °P U °

a tareful and Pesponsible fnanner, faking tnto°HJ JV\U[°
all facets of the Surrounding “environment. Certifica-

tion ‘proves their <collective “commitment °to “environ-

mental 8tewardship, ®conomic Viability, and L X\P[HISL"°
treatment °of °employees. °A °project °of °the °* LU[YH S °
Coast Vineyard Team, SIP™rovides ‘a tomprehen-

sive ° and ° verifiable ° method ° to ° authenticate © H °
JPUL HYK»Z°H[[LU[PVU°[V°PU[LNYH[LK°MHYTPUN°WYHJ[PJLZ

7(5.,5;°(3)(90j6

Grapes for this Wine vere grown on the folling °ZSVW L Z°
of the Paragon Vineyard i the £Edna Valley 6f Talifor-

nia. tocated halfway between Monterey to the°UV Y [O°
and Santa Barbara fo the South, this tiny Valley 1VHZ[Z°

WINE STATISTICS

(WWLSSH[PVU® ,KU Haiey

one of the toolest, ‘and fongest, Yrowing seasons °P U ° VineyarK *LY[PAJH[SIRMFLY[PALK :\Z[HPUHISL
the State. Much tike the Rias Baixas, the Edna°=HSSL " °
maintains ° a ° consistent, ° temperate ° climate° MY V T ° TVUZ°WleY °HJr ° e

vintage to Vintage. The &xtended thang time ®ncour- R . oo
HNLZ°M\SS°YPWLUPUN°HUK°KL]LSVWTLUfEW LB KHIED < H6dBY [ H%®
JOHYHJ[LY °H°[HUNLU[°PTWLYH[P]L AJLYHNL®)YP °H[*OHYJEZ[ ©kd Nr

As tangent ‘aims %o °produce °vibrant ‘wines of °N V V K °

o o oo

Yeast =3
acid °structure °to °be °naturally “enjoyed “with ‘a °*P K L °
range of foods, this wine Wwas tmade Wwithout ‘any °VH R ° Fermentation In Stainless Steel &t 85 flegrees fo Y8 8ays
influence, hor tid any portion of it o through tmalo- .
SHJ[PJ°MLYTLU[H[PVU BarrLS°JVU[HJ[  Zero
°43° Zero

;(:;05.°56;,:°-964°>05,4(2,9°
*/90:;0(5°96.<,5(5; Alcohol
“My aim vith albarifio fs fo Show off fts tlassic JPIYH U [° o .
acidity ‘and beautiful aromatics. This 2008 {s tefresh- (JPK IVI[SPUN N S
ingly erisp and tlean, and $mells df ¥iolets, THUNLYPUL ° \y/oro|y [[SPUN
and fime. 1t has tropical flavors of titrus andlHUHUH °
and the Subtle Albarifio frademark 8alty JOHYHJ[LYPZ[PJ9°°'°IV[[SPUN None
This Wine has got to be the world’s ‘most° JVTWH[PISL"® R o e
wine °with ° shellfish! °It °is °wonderful ° with® ZP TW S ° JVI[SPUN°KH[L MarJO
prepared ° clams, ° shrimp, ° mussels, °lobster, ° JY H | Closure Screwcap
V' Z[LYZ " HUK°LZWLJPHSS °ZJHSSVWZ ?

*HZLZ°THKL?® 2,547
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