
2012 Di Bruno- Pinot Grigio 
Santa Barbara County

Winemaking Notes

Hand sorted fruit, whole cluster pressed,  
100% Stainless Steel Fermented at 60-62 degrees 
No ML Fermentation

Varietal:

Appellation:

Barrel Aging:

Alcohol:

TA:

pH:

100% Pinot Gris

Santa Barbara County

Stainless Steel Only

13.2%

7.1g/L

3.30

Palate Notes: Notes of crisp stone 
fruit, lemon rind and white flowers meld 
with green apple and fresh melon. This 
wine has striking body, great minerality 
and an acidity that creates a lovely 
lingering finish.

Serving Suggestions: Pairs beauti-
fully with spicy ethnic cuisine (Thai, 
Indian, Mexican), seafood, various sal-
ads, chicken and vegetables.

Optimal Temperature: 42° F


