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WU1W V uthtfp Tnai —national »t®* ’ .t great wines, mean there «eren a lot of
It's just that the how to
tocos on “ Sent quality ”produce consisten that

- i ' Mr v T s n :t have »  anQ

35̂ ¿ S 5SÍS,ír applaud" the vtntner^mhas
^pvrithinternationally ^  ^
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traditional ĝ  P Tta\y in 1985, 

“When I «/" “ ever dr«med 
no one would ha ^  prime
of planting barbera Napacabernet counWym.nthe

Valley °J.sa”! ams ” said Larky.
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