
TASTING NOTES BY WINEMAKER CHARLES SMITH

Guava, kumquat, fresh cut hay, so begins this delicious wine. Mouth-filling notes of papaya, fennel, passion fruit and an 
ample dose of minerality. Yes! Single vineyard. Pure and without equal!

 
VINTAGE NOTES

The 2018 vintage was incredible! This outstanding vintage began mild followed by a long and dry 
ripening season in the fall. This enabled us to hang the fruit to reach optimal ripeness without losing 
acidity or increasing sugars. The wines from 2018 are exceptional in many ways, from the great 
expression of the whites to the beautiful refinement and complexity of the reds. Enjoy!

CURRENT & PAST SCORES

91 Points, James Suckling
“A fruity, tangy pinot grigio with dried-pineapple and mango character. Steely at the same time. Full 
bodied, layered and delicious. Flavorful finish. Intense, and attractive. Contrasty. Drink now. Screw 
cap.”
 
WINEMAKING

Varietal Breakdown: 100% Pinot Grigio   
Appellation: Ancient Lakes of Columbia Valley         
Vineyard(s): Evergreen Vineyard (100%)
Production: 4.5 tons per acre | Native yeast | 100% whole cluster pressed | Stainless steel fermentation 
| No malolactic fermentation | 7 months aged on lees in tank
Wine Analysis: 7.6 g/L titratable acidity | 3.27 pH | 12.0% alcohol | No residual sugar
UPC: 184745002007

2018 VINO PINOT GRIGIO
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