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NICOLA’S

PINOT GRIGIO
2014
TASTING NOTES:
Our 2014 Pinot Grigio was cold soaked on the skins for 48 hours prior to pressing in order to extract the beautiful aromas hidden within the purple skins. Increased extraction also produces a wine with more richness in color and texture. Aromas of Asian pear, ginger bread, honeydew, salmon berry and rosewood offer pleasing complexity. The palate is crisp with great volume and structure. The finish is smooth, crisp and complex and ends gently over several minutes. 
GRAPE SOURCE:  

100% Columbia Valley
Varietal Breakdown:  

100% Pinot Gris grapes.

WINEMAKING NOTES:
Harvest Date: September 20, 2014
Yeast: Zymaflore X5 yeast strain of Saccharomyces cerevisia from Laffort Company of France. They state that this yeast possesses, “strong expression of volatile thiols (boxwood, tropical fruits) and production of fermentation aromas.”
Fermentation: The grapes were crushed to a stainless steel tank and held cold for 48 hours before being pressed to another stainless steel tank where it was cold settled for 24 hours and racked clean to a new stainless steel tank.  The juice was inoculated with yeast at 50 degrees Fahrenheit and the fermentation conducted cool in order to retain volatile thiols and esters important for wine aroma.  The fermentation was stopped at 0.6 grams per liter residual sugar to achieve balance with the crisp natural acidity.  The wine was held sur lees on the dead yeast until bottling which aids in cold stabilization as well as organoleptic quality.
ANALYSIS:
· T/A - 0.61 grams/100ml 

· pH - 3.65
· Alcohol: 12.5% by volume[image: image2.png]LIVE
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· Bottled:  July, 2015
