RIOJA BLANCO
2017
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~"(aged for three months ® Anfonio Galloni
in new French oak barrels '
Limpid yellow-gold. V I n O U
Dried pear, lemon pith, explore all things wiiae
melon and vanilla aromas, along with suggestions of |
honeysuckle and toasted grain. Chewy and sharply

ocused on entry, then more broad and fleshy in the

-palate, offering juicy orchard and pit fruit and

ange zest flavors and a building suggestion of toasty

es. ers a suave blend of depth and energy and
finishes long and tense, with a sexy floral
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