
Alcohol label %: 12.0 | pH: 3.5 | Acidity (TA): 5.985 | Residual Sugar (g/L): 7.0

Growing Conditions
Pinot Grigio is grown on 2 of our farms and every year both farms produce big,
beautiful copper colored clusters that reach maturity in early- to mid-October.

Harvest
Hand harvested on October 6th and 7th

Winemaking
Simple with no frills to create a clean, crisp wine.  Destem, press, ferment, rack,
filter, cold stabilize, bottle in just under 4 months time.

Bottling
Bottled in February 2022

Appearance
Pale yellow

Food Pairing
Seafood, light pasta dishes, grilled chickent
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