
Harvest Dates: October 5th - 6th, 2023 | Alcohol label %: 11.2 | pH: 3.2 | Acidity
(TA): 9.9 | Residual Sugar (g/L): 15.0

Harvest
Hand harvested starting with Vignoles from Swede farm on October 5th and then
Pinot Grigio from Matheson farm on October 6th.

Winemaking
Charmat method production

Aging
Stainless on the lees for a few months before bottling

Appearance
Pale yellow

Food Pairing
Excellent as an aperitif and pairs well with hearty salad to kick off a meal.
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