
Bodegas La Caña
La Caña 2024

“There’s a flinty edge to the poached apricot
and white cherry fruit flavors on display in this
leesy white. Hints of chamomile, spun honey, 

Meyer lemon peel and blanched almond
add complexity, while a firm spine of

crunchy acidity amps up the freshness and
fine tension through the clean-cut, salty finish. 

Drink now through 2030.” 

91pts

Alison Napjus, May 21st 2025
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