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“|offers] a vibrant mix of lime, tart orange, salty
minerality, wild fennel, gentle smokiness and
dried flowers. On the palate the wine is deep,
full-bodied, crisp...[with] very good length and
grip on the complex finish. This is really the per-
fect balance for most casual Cava drinkers”

- John Gilman View from the Cellar
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