PINOT GRIGIO

SONOMA COAST
20006

Harvest Date: September 23 - October 6
Brix at Harvest: 24.5

pH: 3.45

Titratable Acidity: .64g/100ml

Residual Sugar by weight: .02%

Alcohol: 14.5%

Date Released: March, 2007

UPC: 098652 370046

Vineyards
The Pinot Grigio selected for this vintage comes
vineyards situated in the Sonoma Coast appellatic
growing locations that yield Pinot Grigio with
flavors. Grapes were harvested when

and acidity levels were reached.

Fermentation and Aging
Grapes were gently crushed and pumped directly
juice was separated from the skins and seeds (a tank pre
stainless steel cylinder with an inflatable bag inside of it.
filled with air it pushes the grapes against the side o
juice was extracted and drained into a receiving par
grape solids and was then pumped to a stainless steel
to 50 degrees F. The juice was racked off the remainin;

the natural sugar was converted into alcohol. At this
settled, racked and filtered.

Winemakers Comments
Pinot Grigio is widely planted in Italy and
region where the Jacuzzi family once lived. Our

-

crisp and well-b?gg_ced with delici’o'is tropical and citrus flavors.
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24724 Arnold Drive, Sonoma, CA 95476 www.jacuzziwines.com



