
�is luminous, straw-hued Pinot Grigio re�ects the freshness of the vineyard and 
the care taken from harvest to bottle. Aromas of ripe pear, tangerine zest, honey-
suckle, and crisp orchard apple rise naturally from the glass. On the palate, bright 
fruit and balanced acidity create a clean, refreshing �nish that pairs beautifully 

with seasonal dishes and simply prepared fare. Serve well chilled and enjoy.

TA S T I N G  N O T E S

Honoring Family from Farm to Table

At Albertoni, the table is everything.  

Rooted in Italian tradition, it’s where laughter �ows, meals are never rushed, and 
wine is inseparable from gathering and generosity. 

Our story begins with Severino Albertoni, a “servant of the vine,” whose devotion 
to land and community carried to California. �ree generations later, we cra� 
wines made to bring people together-because every bottle is a seat at the table and 

life tastes better when shared.

P I N O T  G R I G I O
C A L I F O R N I A

On Premise Exclusive

T E C H N I C A L  I N F O R M AT I O N

12. 5% 5.18 3.38

ALCOHOL RESIDUAL 
SUGAR

7.85 g/LCalifornia

APPELLATION pHTA

PA I R I N G  P R O F I L E

Sourced from San Joaquin County, this Pinot Grigio thrives in a long, sun-�lled 
growing season tempered by cooling Delta breezes. �e warm days and crisp 
evening shi�s promote bright acidity, delicate aromatics, and a clean, refreshing 
�nish, with fruit harvested at optimal ripeness to preserve freshness and vibrancy. 

V i n e ya r d  N o t e s

7 5 0 M L

1 . 5  L


