
2018
P I N O T  G R I G I O

Quintessential Wines

W I N E  D A T A
Producer

Geyser Peak

Region
California 

Country
United States

Wine Composition
85% Pinot Grigio, 

15% Gewürztraminer
Alcohol

13%
Total Acidity

6.4 G/L
Residual Sugar

3.2 G/L
pH

3.28

D E S C R I P T I O N
The 2018 Pinot Grigio is pale straw in color with 
aromas of green apple and lemon-lime that 
precede a palate of rich stone fruits of white 
nectarine and peach with floral and spice notes and 
a crisp acidic finish. 

W I N E M A K E R  N O T E S
Following a long growing season characterized by 
moderate temperatures throughout the spring and 
summer, California’s 2018 harvest played out like a 
dream. The harvest began about two weeks later 
than in previous years but was more in line with 
normal timing in the years before the drought. The 
vintage shows exceptional quality, thanks to 
consistent growing conditions and cooler 
temperatures, which allowed the grapes to mature 
slowly.

Pinot Grigio is a white wine produced from a 
purple-skinned grape. Like a blanc de noirs 
sparkling wine, we are careful to handle the fruit as 
little as possible to avoid releasing color from the 
skins. This is achieved through early morning 
harvesting (while the fruit is still cool) and gentle 
pressing of the grapes which are then fermented in 
100% stainless steel. Our inspiration for this wine is 
the Alsatian style  the crisp, delicate white wines of 
northeastern France. In this spirit we incorporate a 
small component of Gewürztraminer to 
complement the aromatics and add dimension and 
complexity to the palate.

S E R V I N G  H I N T S
Pairs well with smoked salmon, spaghetti 
Carbonara, lemon chicken piccata, and a wide 
range of cheeses including Gruyère and mozzarella. 
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