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WINE ENTHUSIAST

BUYING GUIDE
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Vino generoso muy viejo elaborado mediante crianza oxidaliva,
en hotas de roble americano, por el tradicional sistema de criaderas
¥ soleras. Un vino amplio. sedoso ¢ intenso.

ALVEAR

DENOMINACION DE ORIGEN PROTEGIDA
MONTILLA-MORILES

g Alvear NV Oloroso Ascuncién (Montilla-Moriles). A burnished orange-

meets-tawny color and lively aromas of caramel and apricot get this oloroso off
to a fine start. A richly intense palate with bold acidity offers plenty of depth, while
toasty flavors of coffee and walnuts finish with notes of chocolate and café latte. Over-
all, this is stylish and a cut above. Jorge Ordéiiez Selections. Editors’ Choice. —ML.S.

abv: 19% Price: $30/375 ml






