2016 Pinot Grigio VQA Ontario

WINEMAKING TECHNIQUES
% Sourced from reputable Ontario vineyards
% Late September through early October
s Fermented in stainless steel for 12 days
% Cold stabilized and bottled to preserve fruit
characters
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WINEMAKER’S TASTING NOTES

A light and refreshing white wine with notes of peach,
honey, tangerine and grapefruit on the nose followed by a
crisp palate with characteristics of honeydew melon, lime
and minerals. A lively and lingering finish.

FOOD PAIRINGS
Try this wine with chicken tenders and kettle chips!
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TECHNICAL DATA

Alcohol: 12.5%
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PINOT GRIGIO
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