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the sipping news/
SPANISH CAVA

Freixenet NV
Cordon Negro
Brut, $12
A crisp, dry cava with
tangerine and apple
flavors. PAIR WITH/
Jalapenio Crab Cakes
with Slaw and Salsa.

Apricotand lime zest
aromas with slight
toastiness. PA
Shrimp Scampi
| with Green Onions
and Orzo.

Freixenet NV
Cordon Negro
Brut, 312

A crisp, dry cava with
tangerine and apple
flavors. PAIR WITH
Jalapeiio Crab Cakes
with Slaw and Salsa.

German Gilabert NV
Cava Reserva, $15

This organic bubbly has
clean, crisp flavors with
atoasty finish. PATR

Cornish Hens with
Cucumber-Yogurt Sauce.

METODO TRAL RaventosiBlanc

<L ot \ 2003 Gran Reserva
CORDOP' delaFinca, $38

es1° 2 Crisp green-apple

flavors with citrus zest
and a honeyed finish.
AIR WITH/ Hoisin Pork
Tenderloin with Asian
Carrot Salad.




