
 
 

      

 
 

 

Fruit Source: Alverez Vineyard  2200 ft. Elevation.
Barrel Regime: 3.5 months. Neutral French Oak
Harvest Date: 8/22/2017
Bottled: 1/15/2018
Finished Wine: 13.5% Alcohol by volume.
Production: 5 barrels (120 cases)

Winemaker’s notes: The 2017 growing season in 
the Sierra Foothills in California presented 
everything: a frost in early April, a cool spring, a 
long, hot and dry summer and a harvest that 
extended almost to the end of October. The fruit 
from 2017 thrived on these variable weather 
conditions and have produced a special vintage.
A lovely expression of a well-balanced, fruit forward 
Pinot Grigio that has excellent body and structure.  
The 3.5 months in neutral oak allows this Pinot 
Grigio to pair with chicken, fish and many cheeses.  
Refreshing hints of citrus fruits, melons, green 
grapes and a slight apricot wisp on the palate. 
Exciting.

Cheers!

“Making great wine in California,
 Living a great life in Arkansas!”
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