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ARTICLES RECIPES CONTRIBUTORS OPINIONS

Asparagus Can
Be Friends With
Good Pairings

by: TINA CAPUTO
in: DRINKING W/RECIPE
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Casey Flat Ranch

2013 Capay Valley Rosé ($18):
Pale pink in color, this dry rosé has
subtle aromas of strawberries and
orange zest. It's fresh and crisp, with
lively acidity and a balanced fruitiness.
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The best pairings
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Winning wines

After blind-tasting 28 wines with grilled asparagus,
these wines came out on top. Credit: Tina Caputo
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