5”3'

" GRUET 2010 CHENIN BLANC

The vines that are used to produce our 100% Estate Chenin
Blanc are an average of 25 years old. The vine maturity
allows the wine to express many layers of aromas and
flavors. Styled after the vibrant dry whites of the Loire valley,

this lovely Chenin Blanc is ready to drink now.

WINE MAKERS NOTES

This wine has a crisp, broad profile of citrus and dried
tropical fruits, highlighted with fig flavors. Gorgeous
Meyer-lemon and mineral notes fill in on the long finish,

which has riveting acidity for added definition.

TECHNICAL SPECIFICATIONS
100% CHENIN BLANC
AGED: STAINLESS STEEL 9 MONTHS
ALCOHOL: 11.5%
pH: 3.1
ACIDITY: 5.5 PPM
RESIDUAL SUGAR: O

FILTERING: DOUBLE FILTRATION
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