
 

 
 
 

 

                                                  
                                               
 
 

Winemaker’s Notes 
It has been our good fortune to have been producing 
Pinot Grigio (aka Pinot Gris) since before it was so 
fashionable in the States. This current release carries the 
delicate scent of ripe peaches and wetted slate. 
 
It is nicely balanced with Meyer lemon tang and 
lingering pear and white nectarine aromas. Both the 
whole cluster pressing of the grapes and the separate, 
small batch fermentations from multiple vineyard sites 
contribute to the complexity and fullness of this wine. 
An extremely food friendly wine (excellent paired with 
orange-zested, grilled Prawns), our Pinot Grigio is also 
an ideal warm weather sipping wine. 
 
 
Suggested Retail:  $14.00 

 
The Appellation 
California has several different growing regions within 
its borders. Those moderated by the cool coastal 
climate develop wines of intensity and depth not found 
in the inland regions. It is from these cool regions along 
the North Coast and Central Coast that we select fruit 
for our wines, capturing the robust aromas and rich 
supple flavors 

Composition  88% Pinot Grigio 
  12% Other 
   
Appellation  California 
 
Vineyard(s)  Pinot Grigio 
  Silva Spoons Vyd, Lucas and 
  Lewllen Vyd, Heringer Vyd 
  Smith Vyd, Basor Vyd, 
  Amorosa Vyd. 
 
Harvest Dates  August 30, 2006 
  
Harvest Sugar  24.2˚ Brix (average) 
 
Alcohol Content  13.5%  
 
Residual Sugar  0.4 g. / 100mls 
 
Total Acidity / Wine pH  0.48 g/100mls/ 3.62 
 
Malo‐lactic  N/A 
 
Barrel/Tank Aging  Stored in Stainless Steel Tanks 
 
Bottling Date  May 2, 2007 
 
Cases Produced          7,500                                           
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