
APOLLONI VINEYARDS

2006 Pinot Gris

This crisp, clean wine has wonderful melon
and pear notes with bright mineral and citrus
finish.  It is made in the Italian Pinot Grigio
style traditional of Veneto and Friuli.  The
balance of freshness and fruit flavor make this
wine a pleasure to drink and a great match
with seafood, chicken and veal.

Harvest Date:  29 September 2006
Sugar at harvest:  23.7¼ Brix
TA:  0.74 g/100ml
pH:  3.11
Alcohol: 13.6 % by volume
418 Cases Produced
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