: Central Valley -
: Viognier 51% | 1Y
Riesling 29%

“directly using a pneumatic press; separate
decantation phases at 8°C for 48 hours. N - )
Fermeﬁtatlon at gmNTUafor Sauvignon Blanc and Riesling, and 180- 200
NTU for Viog er Fwatlon lots per variety at 13-15 oC for a
period approxnmately

i L~ \
Blend preparation using adequate proportions based on tastin 3| :
of residual sugar and acidity slighly adjusted for proper balance Pcoﬁein
and tartaric estabnllzanon
Jiatomaceous earth and cellulose plates filtration. Bottling with 0.45

Vo p

. Delicate and intense on the nose with !

and light touches of cherimoya. Good ‘
and the freshness of Sauvignon

balance on the palate witp&

ing aftertaste. t‘
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