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DESCRIPTION This is our fourth White Port. This vintage is made from our organically grown

Viognier and Roussanne grapes. These grapes were selected because they most
closely approximate the spicy, honeysuckle flavors and aromas of the
Portuguese grape varieties which are not available in this country. This wine is
sweet, rich and lush. It drinks beautifully now and will improve for 8-10 years.

FOOD PAIRING It is sweet enough to drink with fruit or light desserts (strawberry shortcake).
My favorite is flan and vanilla wafers.

SPECIFICATIONS 50% Viognier
50% Roussanne

Residual Sugar:  12.0%

Total Acid: 5.4 gm/l

Alcohol: 18.0%

pH: 3.7
BOTTLED DATE April 12, 2007 - 104 cases, 500 ml
RELEASE DATE May 1, 2007
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