2021
CAMPUS HILL Albarino

Campus Hill Vineyard

WIN ERY Estate Grown and Produced

LAS POSITAS COLLEGE

Technical Information

Alcohol By Volume........ccccuveeeennn. 13.7%
Free Sulfur Dioxide.........cccueeu....... 28 mg/L
Total Sulfur Dioxide...................... 94 mg/L
Molecular SO2.......ccceeeveeeecrveeennee. 0.70 mg/L
Residual Sugar........ccccceevvveeeennnnee. <0.1g/L
Malic ACid....ccovcvreeeiiiieeeeceieee, 3.2g/L
PH. o 341
Titratable Acidity......cccceecvvveeenneee. 7.7 g/L
Volatile Acidity......cooeeeeiveeeennennns 0.29 g/L
Harvest Information
CAMPUS HILL VINEYARD Harvest Date............. 9/2/21
LIVERMORE VALLEY Total Yield................. 2,812 Ibs
ESTATE GROWN AND BOTTLED BIIX.coiss cniuisnsusnan sasananss 21°

<) = TR 3.54
8 1 VO 6.41 g/L

Vineyard Information

Vineyard.................... Campus Hill Vineyard
AV.A...innnnnns Livermore Valley
Varietal......cccoeevuunnnnns Albarino
Clone....coooeeeeeeeeeecnns Rias Baixas
Sensory Notes Rootstock.................. 1103 Paulson
The wine presents clean, clear and Block Location........... HI”tOp
reflective. It is white gold in color with Trellising .................... Modified VSP
hues of summer corn silk. Training ..................... Bi-lateral Cordon
The nose is fruit driven and forward, Pruning ...................... 2 Buds per Spur
with aromas of kiwi, lime,and white Winemaking Information
grapefruit.

On the palate, the nose is confirmed, Whole cluster direct to press

and then exhibits more stone fruits and Eermen:azon duratllon ......... C 6 dtays @ 67°F
lime zest. The wine has elevated but Aer.’men ation vesse 7 gncrf .e legg teel
sk e e fa bere Ay ging...... e mo. in stainless s ef
e . Cold stabilization....................... 45 days at 24°F
The finish is medium long and very T SR
Clarification..........ccoovvvvviivnnnnnn. Bentonite fining

refreshing.
. Filtration........cccoeunnnn. 3.0 and 0.45 respectively



