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Vinous, May 2025

www.amalaya.com

“Wafts up with a spicy blend of 
sage, flint and citrus-tinged 

nectarines. This balances ripe 
orchard fruits with salty mineral 

tones over a core of juicy 
acidity. It leaves behind 

nuances of sour melon as a 
resonance of lime keeps the 
mouth watering for more.”
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PO I N TS

© 2026 IMPORTED BY FOLIO FINE WINE PARTNERS, NAPA CA

2024

ROSÉ

Vinous, May 2025

www.amalaya.com

“Wafts up with a spicy blend of 
sage, flint and citrus-tinged 

nectarines. This balances ripe 
orchard fruits with salty mineral 

tones over a core of juicy 
acidity. It leaves behind 

nuances of sour melon as a 
resonance of lime keeps the 
mouth watering for more.”

90
PO I N TS

© 2026 IMPORTED BY FOLIO FINE WINE PARTNERS, NAPA CA

2024

ROSÉ

Vinous, May 2025

www.amalaya.com

“Wafts up with a spicy blend of 
sage, flint and citrus-tinged 

nectarines. This balances ripe 
orchard fruits with salty mineral 

tones over a core of juicy 
acidity. It leaves behind 

nuances of sour melon as a 
resonance of lime keeps the 
mouth watering for more.”

90
PO I N TS

© 2026 IMPORTED BY FOLIO FINE WINE PARTNERS, NAPA CA

2024

ROSÉ

Vinous, May 2025

www.amalaya.com

“Wafts up with a spicy blend of 
sage, flint and citrus-tinged 

nectarines. This balances ripe 
orchard fruits with salty mineral 

tones over a core of juicy 
acidity. It leaves behind 

nuances of sour melon as a 
resonance of lime keeps the 
mouth watering for more.”

90
PO I N TS

© 2026 IMPORTED BY FOLIO FINE WINE PARTNERS, NAPA CA

2024

ROSÉ

Vinous, May 2025

www.amalaya.com

“Wafts up with a spicy blend of 
sage, flint and citrus-tinged 

nectarines. This balances ripe 
orchard fruits with salty mineral 

tones over a core of juicy 
acidity. It leaves behind 

nuances of sour melon as a 
resonance of lime keeps the 
mouth watering for more.”

90
PO I N TS

© 2026 IMPORTED BY FOLIO FINE WINE PARTNERS, NAPA CA

2024

ROSÉ

Vinous, May 2025

www.amalaya.com

“Wafts up with a spicy blend of 
sage, flint and citrus-tinged 

nectarines. This balances ripe 
orchard fruits with salty mineral 

tones over a core of juicy 
acidity. It leaves behind 

nuances of sour melon as a 
resonance of lime keeps the 
mouth watering for more.”

90
PO I N TS


