&) BIANCHI

FLAVOR PROFILE

Low MEDIUM HIGH

TREEFRUT@D @h @b @p @@ a @
CITRUS FRUIT @ @D @» @» @»
EARTHMINERAL @D @D @ @»

FLORAL@D @D @ @@ @
ACDITY @D @O @ aHr e
ALCOHOL@D @h @ @ ar @
SWEETNESS @

oDy @ @O @ @

DETAILS

STAINLESS ~ HARVEST PRODUCTION
STEEL

Signature Selection
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FERMENTATION L2916 CASES

Pale fresh straw fading to almost clear
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TECHNICAL NOTES

Vineyard: Garey’s Vineyard
Appellatian: Santa Maria Valley
Elevation: 400 ft

Residual Sugar: 0.04

pH: 3.55

] Tropical fruit aromas of pineapple and kiwi
REGION & VARIETAL COMPOSITION lead into flavors of sweet, white peaches and
golden delicious apples.
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& ¢ Santa Maria Valley Prosciutto wrapped melon, spicy
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“ P pineapple fried rice, fresh sushi, or a light

Central Coast salad with feta cheese



