2006 Brassfield Estate
PINOT GRIGIO
High Valley Appellation

ESTATE BOTTLED

Our 2006 Pinot Grigio comes from two vineyards of the Alsatian

clone. The cold fermentation temperatures promote and retain

flowery ester aromas, and after 3 weeks in stainless steel tanks,
_ the fermentations are complete. This vintage emits a dazzling
forward bouquet of orange blossom, vanilla bean extract,
.\ | pineapple and Bartlett pears, remaining crisp with a balanced
acidity, medium body, and lingering finish.

AWARDS

e Gold, 2008 San Francisco Chronicle Wine Competition
e Silver, 2008 Grand Harvest Awards

TECHNICAL DATA

Appellation: High Valley
Vineyard: High Serenity Ranch

Varietal Comp: 100% Pinot Grigio

10915 High Valley Road

Clearlake Oaks, CA 95423
(707) 998-1895 Titratable Acidity: 0.58 g/200 ml

Varietal Clone: Alsatian 146 & 152

pH: 3.10

For more information, please

. ) Brix at Harvest 22.0
visit our website at

www.brassfieldestate.com Alcohol 13.5% by volume
or e-mail us at

_ ] Case Production: 5,684
info@brassfieldestate.com




