PINOT GRIGIO

CARNEROS
2007

Harvest Date: August 29

Brix at Harvest: 23.6

pH: 3.44

Titratable Acidity: .74g/100ml
Residual Sugar by weight: .02%

Alcohol: 13.5%

Date Released: September 2008
UPC: 899165001003
Vineyards

The Pinot Grigio selected for this vintage comes
Estate Vineyard located directly behind the Jacuz
growing location that yields Pinot Grigio with
flavors and is harvested when the ideal

acidity levels are 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 s eg (_)';I'nes from
inot Grigio is
bright, crisp and well-balanced with delicious peaf, grapefruit and citrus

flavors. The Wil’lé%r gry and shoulci erved chilled. >

the Friuli region where the Jacuzzi family once li
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