SANTORINI: WHITES FOR LAMB ¢« SUMMER SPARKLERS /NHU VERDE
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by Joshua Greene rd

Movia Veliko Bianco 2006 9 1

A blend of ribolla (70%) with sauvignon and pinot

grigio, this ages in French oak barriques for 42
¥ ¥  months, time that helped build the tight weave of
O\ ey flavors rather than flavor the wine with wood. Decant

this to bring out the clean, fragrant scents of peach,
V E L I K O fr_esh nectarine,_raw aImondsgno! salt v.vater’gaffy. The
wine buzzes with energy--bristling with acidity and
mineral notes. For chicken braised with 40 cloves of

garlic.




