Bodegas Alvear
Alvear Pedro Ximenez De Anada 2019

JEB DUNNUCK

94pts

“The 2019 Pedro Ximénez De Ariada checks in as
100% Pedro Ximénez. Its deep golden hue is
followed by exotic notes of caramelized raisins,
sweet plum, toffee, apricot, and hints of salty,
marine-like sea breeze. It's absolutely decadent on
the palate, with a full-bodied, unctuous mouthfeel,
huge sweetness yet balancing acidity, and a huge
finish. A meal on its own, it would also shine with
a fruit dessert or ice cream.”

Jeb Dunnuck Importer Highlight, July 9th 2024
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