
T A S T I N G  N O T E S :

Aromas of pear, apricot, peach nectar

and honey with nice spicy clove. Fruit

nectars carry into the mouth with hints

of honey, nicely crisp but pleasantly sweet,

a well balanced dessert wine.

V I N E Y A R D :  Sawtooth

F E R M E N T A T I O N :

Harvested December 7th  We allowed this grape to hang an
extended period of time to obtain the rich, spicy nectar flavors
the only Gewürztraminer can get. We than harvested and
fermented slowly in a stainless fermentor to maintain the fruit
characteristic of the varietal.
 
B L E N D :  100% Gewürztraminer

C A S E S  P R O D U C E D :  300 (375ml)

R E L E A S E  D A T E :  June 2007

S T A T I S T I C S

Alcohol:  11.5%
Brix @ Harvest:  32
PH:  3.35
R.S.:  10.4%

2005 LATE HARVEST GEWÜRZTRAMINER
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President-Sales-Marketing
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