BEST BUY!

2013
CHARDONNAY

This complex wine has a tropical
profile with spice, creamy
French oak notes, aromas of
kumgquat and jasmine. It makes
a fine aperitif, but it really
shines with grilled salmon or
halibut, or New England lobster.
Steam some broccoli rabe and
squeeze fresh Meyer lemon,
dust with sea salt and serve
with roasted fingerling
potatoes with rosemary.
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