2012 Di Bruno- Pinot Grigio
Santa Barbara County

Palate NOtes_,,, 7 WINEMAKING NOTES

...................................................................................................

Hand sorted fruit, whole cluster pressed,
100% Stainless Steel Fermented at 60-62 degrees
No ML Fermentation

...................................................................................................

VARIETAL: 100% Pinot Gris

and veget

Optimal Temperature: 42° APPELLATION: Santa Barbara County
BARREL AGING: Stainless Steel Only
ALCOHOL: 13.2%
TA: 71g/L

PH: 3.30




