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APPELLATION COUNTY

Ojo de Perdiz Sonoma Coast Sonoma
ALCOHOL BY VOLUME VOLUME
13.0% 750M-

AROMA PH BALANCE TOTAL ACIDITY
pinlk guava, 3823 7.1 9/
white grapefruit, RESIDUAL SUGAR BRIX
bay laurel 0.6/ 20.6°

. . .
FLAVOR o i VINIFICATION
watermelon rind, 1.3 tons Pinot Noir (75%) and .43 tons
rosewater, Chardonnay (25%) hand-harvested on
wet stone

September 5. Fruit was lightly foot
FOOD PAIRINGS tread, and then went direct to press.
salmon w/ Co-fermented on native yeasts in
green sauce, neutral oak barrels for 8-mos, with a
wild mushroom long, slow malolactic fermentation

quesadilla, concluding in June. Racked to tank
gumbo for a 1-month settling before bottling.
SITE

From the Teac Mor Vineyard —a biodynamic ranch
8-miles from the Pacific in the Laguna de Santa Rosa
watershed. There are five unique soil types here (loam,
silt, clay, volcanic, & sand) the result of volcanic activity
and thousands of years of river flow. This unique site is
defined by its proximity to the sea, soil diversity, and
active biome.
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"SINT190Hd HLTVAH 3SNVI AVINl ANV ‘AHINIHOVIN
314340 HO dvJ V IAIHA OL ALITIEY HNOA SHIVAI|
$39V43A3E JITOHOITY 40 NOILJWNSNOD (2)
'S193430 H14I9 40 MSId IHL 40 3SNYI3d
AINYNIIHd INIINA SI9VHIAIE JITOHOI Y
NIHA LON dTNOHS NINOM TvHANII NOF9HNS
JHL 01 HNIGHOIIV (1) HNINHYM LNIWNYIACD

CONTAINS SULFITES LIOCOWINE.COM

£11G0€66 , GZZZ9 g1 9



