
   TA: 6.20/L

  
WINEMAKER:  Jonathan Nagy 

APPELLATION:  Santa Maria Valley

ALCOHOL:  .2%      pH:  .40 

GRAPES

b  b L

% Pinot Blanc

HARVEST
Night picked at 22.3° B r i  x  

Harvested September 14th.  Cold settled and racked off  lees 

after 24 hours.  

FERMENTATION

C Y 3 0 7 9  y e a s t  
1 0 0 %  C o l d  s t a i n l e s s  s t e e l  f e r m e n t e d  ( 5 5 ° F - 6 0 ° F )

AGING
A g e d  10  mo n t h s  in  ne u t r a l  fr e n c h  oa k  ba r r e l s

AROMATICS
C a p  t  i  v a t  i  n g  ar o m a  s  of  st  o n e  fr u  i t  s  wi  t  h  hi n t  s  of  c  i t  r u  s , 
ho n e  y  an d  we t  st o n e  .   

PALATE
Summer in a bottle bursting with flavors of lime

and tangerine with a bright acidity and a long finish.

FOOD PAIRING

G r i l l e d  f l a n k  s t e a k ,  c e v i c h e ,  s c a l l o p s  i n  b u t t e r  o r  c r e a m  
o r  p a i r  w i t h  a  C h a r c u t e r i e  b o a r d  o f  m e a t s  a n d  c h e e s e s .
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