WINE CELLARS

2021 Pinot Grigio

Alcohol label %: 12.5 | pH: 3.3 | Acidity (TA): 6.7 | Residual Sugar (g/L): 0.0 |
Serving Temperature (°C): 42.0 | Drink starting in: 2022 | ending in: 2024

Aging

Aged for 5 months in stainless
steel tanks.

Bottling

Bottling Date: 2/14/2022

Palate

When | think DWC Pinot Grigio, | think refreshing and flavorful. | think summertime
and quenching my thirst with a crisp, fruit-filled de light.

Our 2021 vintage does not leave us wanting. It opens with bright min erality on the
nose — limestone and slate cushioned with elegant, under stated tropical fruit that
transports us directly to the beach.

Take a sip and savor it; those tropical fruit notes move to the front of the queue: kiwi,
lychee and starfruit make guest appearances on your tongue. Keen acidity and that
R e e lovely minerality from first impression stay on this ride and satiate the palate all
the way.
i}

amiani

WEINE CELLARS

2021
FINOT GRIGID

FINGER LARLS

*ud ey | nn wm aRGETTEE

[

4704 NY-414, Burdett, 14818 | T: +16075465557 | E: info@damianiwinecellars.com 11



