
 

 

 

 

 

 

 

 

 

 

 

Get cozy with the West’s new wave of flamboyantly aromatic, 

thoroughly romantic Latin grapes. Don’t be surprised if you fall in 

love―especially when you pair them with these aphrodisiac foods. 

The grape: Albariño (al-ba-ree-nyo) 

Definition: Aromatic, flamboyant, peachy white from northwest Spain 

Our pick: Cambiata Albariño 2008 (Monterey; $24) 

Proper usage: With almond- and raisin-stuffed green chiles 

Link to full article:  http://www.sunset.com/food-wine/entertaining/wests-new-latin-grapes-00400000038877/ 

Recent Awards 

 Best of Show: Orange County Wine Competition 
 Best of Class: Central Coast Wine Competition 
 Double Gold Medal: San Francisco Chronicle Competition 
 Four Star Gold Medal: Orange County Wine Competition 
 Editor’s Choice, 91pts:  Wine Enthusiast Magazine, July 2010 
 People’s Choice: Mid State Fair 

 
 

For more info: cambiatawinery.com 

http://find.myrecipes.com/recipes/recipefinder.dyn?action=displayRecipe&recipe_id=1654753
http://www.sunset.com/food-wine/entertaining/wests-new-latin-grapes-00400000038877/

