
 
 
 

Tasting of Mexican wines 
L. A . Cetto 

Whites 
 
L.A. Cetto, 1997 Chardonnay Reserva Limitada  
 
Pale yellow in color with subtle vanilla aromas. Our friend vanilla also makes 
an appearance in the mouth, but your tongue will remain free of the splinters 
many overly oaky chards may inflict. Very nice stuff.  
 
 
LA Cetto Chenin blanc 11.5 % Vol Alc 
 
Date of tasting : October 5 th, 1997 
 
A fresh and tasty wine, of a very light colour. The taste finds a good balance 
between a vivid acidity and a dominant impression of alcohol. 
 
 
Riesling LA Cetto 12 % Vol Alc 
 
Date of tasting : January 3d, 2001 
 
A soft and tasty wine, a vegetal smell of ripe fruits and flowers, with a good 
balance but a bitterness at the end. 
 
 
L.A. Cetto Sauvignon Blanc 1998, Valle de Guadalupe 
 
Producer - L.A. Cetto, Importer - Charles Mitchell 
Composition - 60% Sauvignon Blanc, 40% Colombard 
My Panel's Comments: 
"Dry style. Interesting wine." 
"Well done except slightly yeasty." 
"Acidic. Interesting." 
 
Tasting This Wine - At least 90 minutes in the frig. Then, I had mine with mild 
white cheese and water crackers, to examine the wine. With food, I'd prefer it 
with a simple fish sandwich, such as the one I enjoyed yesterday at the 
Balboa Cafe in San Francisco's Marina District. 
 
 
More on: 

• http://mexicanwines.homestead.com  

 



• http://mexicanwineries.blogspot.com 
 


