
2 0 0 8   ~   V I O G N I E R

C e l e b r a t i n g

T h e  P i c k l e r

 M o n i q u e  B r a d s h a w

Viognier sounds like a foreigner that

settled in the Bay. It's not a tourist,

it's here to stay. On the nose, white

peach, spring flowers and cinnamon

hints. Match with seafood or even

chicken korma. Serve lightly chilled.

Enjoy now or cellar up to three years

from vintage date.

Alcohol 13.5%

TA 5.2 g/l

pH 3.34

RS 1.7 g/l
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