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2024 PINOT GRIGIO

CALIFORNIA

Our California Pinot Grigio presents a charming rendition of this
versatile varietal, sourced from carefully chosen vineyards in Clarksburg
and Lodi. The 2024 growing season provided ideal conditions, resulting
in vibrant acidity and expressive flavors.

Our newest vintage of Pinot Grigio is a vibrant expression of freshness
and finesse. Aromas of bright citrus, lime zest and crisp Asian pear are
lifted by delicate hints of crushed seashell and acacia blossoms. On the
palate, refreshing acidity carries flavors of Bartlett pear and a touch of
minerality balanced by a lively squeeze of lime.

This sipper is great on its own, but enjoying it with charcuterie,
grilled shrimp or canapés would also be outstanding.

100% stainless steel fermented

February 2025

3.21

0.60g/100ml

11%
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