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ALBERTONI VINEYARDS 2009 PINOT GRIGIO CALIFORNIA

STATISTICS:
Alcohol:  12.5% Appellation:  California
Glucose/Fructose: 8.49 g/L Winemaker: Margaret K. Leonardi
T.A:: 6.45¢/L On Premise Only
pH: 3.29
Blend: 75% Pinot Grigio, 12% Triplett Blanc
6% Chardonnay, 5% French Colombard

WINEMAKER NOTES:

“This crystal pale-yellow Pinot Grigio is light, easy to drink and very refreshing! With intriguing aromas of
pear, tangerine, honeysuckle and light apple, you can’t help but take a sip to enjoy the complex fruit flavors with
excellent balance on the palate. Serve chilled. Cheers!”

Margaret K. Leonardi, Winemaker

SUGGESTED FOOD PAIRINGS:
“This delicate wine goes well with Italian dishes like a garlic chicken flatbread pizza or Caprese salad.”

Margaret K. Leonardi, Winemaker
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