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2007 VINA SOMOZA GODELLO SELECCION
VALDEORRAS

Greenish-gold. Deep, smoky aromas of pear,
melon and peach pit. Fleshy and smooth in
texture, offering deep orchard fruit flavors and
good back-end thrust. Richer and more powerful
than the Clasico, and displaying more finishing
sweetness, but | marginally prefer that wine's
vivacity.

By Josh Raynolds (Jul/Aug 09)
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eRobertParker.com

2006 Bodegas y Vinedos Vina Somoza Godello
Seleccion

Rating: 90
Drink: 2008-2010

The 2006 Seleccion spent 6-8 months in large French
oak barrels. The oak is well-integrated but seems to
have resulted in a creamier texture. Medium straw-
colored, this Godello has more depth and concentration
than its sibling. It has excellent balance for drinking
over the next 1-2 years.

Jay Miller (February, 2008)
Importer: Steve Miles Selections, Denver, CO; tel. (303) 495-3811...
Copyright 2008, The Wine Advocate, Inc. - Reprinted with permission
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2006 Bodegas y Vifedos Viila Somoza Godello
Seleccion Valdeorras

100% godello. Pale yellow. Fresh peach and apple
on the nose, with exotic floral and toasted hazelnut
qualities adding complexity. More tangy on the palate,
offering a striking array of bright citrus and mineral
qualities, with slow-building baking spices defining
the brisk, clean, lingering finish. No oak here. (Steve
Miles Selections, Denver, CO)

Josh Raynolds (Sep/Oct, 2007)
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2005 Bodegas y Vifiedos Vifia Somoza Godello
Seleccion Valdeorras

Bright straw. Smoky, buttery, leesy and ripe on the
nose, with pungent floral and herb-accented melon,
peach and mango aromas. Lush and full-bodied,
with strong peach and ripe pear flavors. Toasty,
creamy and long on the finish, with a lingering note
of anise. This was raised in a large oak cask and the
wood influence is pretty obvious. (Grapes of Spain,
Lorton, VA)

Josh Raynolds (Sep/Oct, 2006)




