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Menguante Garnacha Blanco 2009

89 Points

The Menguante Garnacha Blanco 2009
was fermented and aged in small stainless
steel tanks. Light straw-colored, it offers
up a fragrant perfume of bees’ wax,
melon, and honey leading to a smooth-
textured, ripe, flavorful wine which wine
lovers will enjoy over the next 3 years.
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