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WINES OF THE WEEK

 

 

May 4 

Sign up for Wine & Spirits' eNewsletter to receive our critics' monthly wine picks. 

90  I  Lioco $20 

2007 Sonoma County Chardonnay  
This unoaked, naturally fermented chardonnay is made from a selection of vineyards planted on rocky, 

alluvial "creek-bed" soils. It's creamy and broad, with honeydew melon flavors and floral scents of apple 

blossoms and thistles. A simple, smooth chardonnay for prawns grilled with butter-and-sugar corn.  

Lioco, Santa Rosa, CA 

   

92  I  Ajello $12 

2006 Sicilia Majus Nero d'Avola (Best Buy)  

Grown in calcareous-clay soils in southwestern Sicily, this balances flavors of strawberry and cherry with 

cool, fresh mint and mildly earthy tannins. While it grows more muscular and firm with air, the flavors 

remain light and expressive, shifting from red berries to fig. This offers a lot of complexity at an 

exceptionally fair price, and it would be perfect with wild mushroom pizza.  

Dalla Terra, Napa, CA 
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