
Tasting Notes:  The flavors of our 
Pinot Grigio are made up of 
blends of citrus, melon and fresh 
cut apple.  The mouthfeel is light 
and tangy with a slight mineral 
character on the finish.  This is a 
delightful wine that can be served 
anytime! 

Winemaking notes:  The Pinot 
Grigio was harvested early in the 
season to preserve a good level of 
acidity and freshness.  After being 
pressed, it was fermented in 
stainless steel tanks at 60° F.  This 
wine was aged in tanks for six 
months before being fined, filtered 
and bottled.    

Wine Analysis:   
 

• pH - 3.30 
• Titratable Acidity - 6.95 gms/L 
• Residual Sugar - 0.6% 
• Alcohol – 12.5% 
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