| et’s Make Dallas Even Better

WINE

What To Drink Now: Earth Day Wines

Organic, biodynamic, sustainable and natural wines to toast our planet.

Our earth is warming. And it’s changing the wine world. Seasons are becoming hotter, and
shorter, with wineries across the world harvesting their fruit two-to-six weeks earlier than they
did 30 years ago, with grapes having lower acidity, higher alcohol, and sometimes cooked-fruit
flavors. There are vintners fighting climate change, farming as clean and green as possible,
employing sustainable, organic and biodynamic techniques in wine production. On this Earth
Day, toast the wineries embracing these techniques.
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DOMAINE CARNEROS.

Premium sparkling wine producer,

Domaine Carneros is among the recipients for
the 2019 California Green Medal Business Award
for their Certified Sustainable efforts in the
vineyard and winery. The Cuvee de la
Pompadour Brut Rose ($37) leaps from the

glass with effervescent bubbles and aromas

of raspberry, tangerine, and peach.




