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 2015 “Affinity” Albariño 

Ample sunshine and heat from summer 2015 was captured beautifully in each and every bottle 
of our “Affinity” Albariño. It is showcased by bountiful aromas of citrus spice, mango, and 
wildflowers joyfully rising from the glass. Charlie and Connie Crawford’s hard work and 
dedication to their vines show in this fresh and lively white wine which boasts enticing flavors 
of starfruit, fresh cut apricot, nectarine, and a touch of lemongrass. Graceful on the palate, 
there is a spirited balance between crisp and refreshing with the luscious floral and tropical 
notes and hints of refreshing sweetness making it a great way to wind down a warm summer 
afternoon.  Don’t let the summer get away without an Albariño and paella party as this wine 
loves mussels and saffron or try this exciting Spanish white with any seafood.  If it ever sported 
a fin or a shell, it’s the right pairing! Shrimp, scallops, halibut or swordfish all pair well. Feel free 
to jazz up any of these seafood dishes with a lemony aioli or a fun mint pesto. 

ABOUT ALEXANDRIA NICOLE CELLARS 

Founders Jarrod and Ali Boyle are dedicated to producing small lots of hand-crafted wine from 
our own Destiny Ridge Estate Vineyard. Through attentive viticulture management, balanced 
crop levels, gentle hand-harvesting and processing of grapes, and passionate winemaking, we 
produce consistent quality in every bottle. Located in the Horse Heaven Hills, our 327-acre 
estate vineyard is located high on the bluffs overlooking the majestic Columbia River. It is here, 
high on the dominate ridge, that our grapes thrive in these unique soils. It is here that our 
winemaker Jarrod nurtures the fruit quality from bud to bottle. Our belief is that quality starts 
in the vineyard. 

JUST THE STATS 

Appellation:  Columbia Valley 
Vineyard:  Crawford Vineyard 
Varietal:  100% Albariño 
Aging:   Stainless Steel Fermentation 
pH:   3.21 
TA:   0.72 g/L 
RS:   0.2 g/L 
Production: Limited to 303 cases 
 
$25 / 750ml. bottle (Retail)  
Jarrod L. Boyle 
Winemaker 


