
Cold soak: NA direct to press
Aging Process: NA
Secondary Fermentation: None
Case production: 179
Oak program: NA-Stainlenss 
New oak %: 0 
Bottling: 4/1/26

Description:
This expressive white wine bursts with an aromatic
bouquet of lychee and fresh rose, accented by a kick of
exotic spice. On the palate, its opulent body offers a
seamless blend of honeyed sweetness and bright acidity,
culminating in a powerful, long-lasting finish that is a total
delight for the palate.

Appellation: 
Sonoma Valley

Farming Technique & Maintenance:
Vertical, cordon spur trained

Fermentation Details:
28 day - Tank Temp range 46-56 degrees
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