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VINIFICATION: 
This wine has been made as an introduction for many to this “Ancient” wine grape variety. 

The grapes were picked in the early morning and gently pressed to preserve the delicate fruit characters. 95% of the 

must was fermented at cool temperatures in stainless steel tanks. The rest of the wine was fermented and aged in 

seasoned French oak barrels to add complexity and enhance the mouth feel without the addition of oaky flavors. 

 
DESCRIPTION: 
Medium intensity with dominant herbaceous characters of fresh basil, lime rind, peach, and elegant mineral undertones. 

Despite being a fresh crisp light style, the wine has a particularly good palate weight with a just noticeable touch of 

sweetness and textural mouth feel.  

 

ANALYSIS: 
Alcohol 11.6%  
Acidity  0.81/100ml 
pH  2.96 
Sugar  <1.4%  
 

 
AWARDS: 
Jefferson Cup Wine Comp.: Double Gold 
Tasters Guild Int’l Wine Comp: Double Gold 
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