NAPA'S MOUNTAIN-GROWN SAUVIGNON « TEQUILA WITH DINNER - JAMON Y JEREZ
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Summer Dini

W You're here to admire the flowers and relax in each other’s company, not critique
‘=" wines. And simplicity can be delicious. Pour something as fresh and fragrant as

atasiolo
ral, almond-in-
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bd squash blos- i
olcetto d’Alba ==
al red for your f
rdino. The firm
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e evening.

d'Alba (85 | $13 | 12/11)
d'Asti Bosc Dia Rei
/11)

San Francisco, CA

2010 Dolcetto d’Alba (85 | $13 | 12/11)

2010 Moscato d’Asti Bosc Dla Rei
(84]$15]12/11)

Boisset America, San Francisco, CA

Beni di Batasiolo

makes a foral, almond-in-
flected Gavi to pour with your
ricotta stuffed squash blos-
soms, and Dolcetto d’Alba
that’s a casual red for your
Festa al Giardino. The firm
may have made its name with
ageworthy Barolos, but these
young, fruit-driven wines are
exceptional values, as is the
2010 Moscato d’Asti Bosc Dla
Rei to end the evening.

more—you need a
er everything from

mba’s Y Series includes
e great quaffs for $13 and
er, the vibrant 2009 Shiraz-
gnier ready for a pig roast.
| Smiths founded Yalumba
9 and still own and run it

ay, their Y Series earning
m a consistent spot on our
ue Brands list.

The Y Series Shiraz Viognier

The Y Series Chardonnay
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