
Whole	cluster	direct	to	press
Fermentaon	duraon...............	6	days	@	67°F
Fermentaon	vessel............	Concrete	egg
Aging.............................	7	mo.	in	stainless	steel
Cold	stabilizaon.......................	45	days	at	24°F
Clarificaon.............................	Bentonite	fining
Filtraon....................	3.0	and	0.45	respecvelyFiltraon....................	3.0	and	0.45	respecvely 

The	wine	presents	clean,	clear	and	
reflecve.	It	is	white	gold	in	color	with	
hues	of	summer	corn	silk.
The	nose	is	fruit	driven	and	forward,	
with	aromas	of	kiwi,	lime,and	white
grapefruit.
On	the	palate,	the	nose	is	confirmed,On	the	palate,	the	nose	is	confirmed,
and	then	exhibits	more	stone	fruits	and
lime	zest.	The	wine	has	elevated	but	
balanced	acidity	and	is	bone	dry.	
The	finish	is	medium	long	and	very	
refreshing.		


