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TECHNICAL NOTES

Vineyard: Greenfield and Sheid Vineyard
Appellation: Monterey County

Elevation: 289 ft

Alcohol content: 14.6%

Brix at Harvest: 23.8 | Harvest date: 9/6/2016
Residual Sugar: .05% | Ph: 3.34
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“Aromas of ruby red grapefruit, zesty lime

peel and ocean salinity lead into creamy

citrus, passionfruit, tart melon and granny
smith appe on the palate.”

PAIRINGS

Oysters on the half shell, fresh grilled
aparagus drizzled in olive oil, herbacious
pesto sauce on wheat pastsa




