
 Appellation: California

 Alcohol: 12.5%

 Total Acid: .42g/100mL

 pH: 3.28

 Barrel Regimen: Stainless Steel

pinot grigio

Pinot Grigio is grown in California’s cooler appellations, 
where chilly evening temperatures and a regular incursion 
of fog help the grapes retain their natural acidity. The result 
is a crisp, vibrant wine that’s smooth and balanced.

WINEMAKER’S NOTES:
We like to show off the floral qualities of this varietal. 
The grapes are picked based upon proper flavor ripeness 
and acidity, and harvested in the cool of the night. After 
the grapes are pressed, the juice is fermented at cool 
temperatures in stainless steel to preserve the fruit’s 
fragrance and flavors.

SCENTS OF:
Lemon Blossom, Citrus, Pear 

FLAVORS OF:
Green Apple, Honeysuckle, Minerality

PAIRS WELL WITH:
Grilled Shrimp, Ceviche, Light Pasta Dishes
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