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W I N E  P R O F I L E
This 2025 Pinot Grigio greets the nose with bright aromas of
juicy pear, Meyer lemon, and white peach, accented by hints of
honeysuckle and fresh citrus blossom. The palate is crisp and
expressive, unfolding layers of green apple, melon, and ripe
stone fruit. Vibrant acidity brings lift and precision, while a
subtle touch of minerality adds elegance and complexity
through the finish. Refreshing yet refined, this Pinot Grigio
showcases a vibrant fruit profile balanced by a clean, lingering
finish.

A B O U T  T H E  V I N T A G E
The 2025 growing season in Lodi and Clarksburg brought a more
moderate and even pace, shaping a Pinot Grigio vintage defined
by clarity, balance, and vibrant expression. A steady winter
provided adequate soil moisture, followed by a mild spring that
encouraged uniform budbreak and a smooth flowering period.
Throughout the summer, both regions experienced consistent
warmth tempered by Delta breezes and cool evenings,
supporting gradual ripening while preserving natural acidity. In
Clarksburg, the Sacramento River delta continued to foster a
cooler microclimate, enhancing aromatic freshness and subtle
mineral tones, while Lodi’s well-drained soils and ample sunshine
contributed ripe citrus and soft tropical nuances. Harvest
commenced in late August under stable conditions, allowing fruit
to be picked at ideal maturity. The resulting wines display lifted
aromatics, refined texture, and a bright, focused finish that
exemplifies the balance and elegance of the vintage.

C O N V E R S A T I O N S  W I T H  T H E  W I N E M A K E R
The Pinot Grigio was sourced almost exclusively from select
vineyards within the Clarksburg AVA, where the region’s cool Delta
influences help preserve bright acidity and fresh fruit character
throughout the growing season. Following harvest, the grapes were
fermented entirely in stainless steel tanks to capture the varietal’s
vibrant aromatics and crisp expression. The wine remained in
stainless steel throughout aging, preserving its bright, fruit-forward
character and refreshing style before bottling on June 17, 2026.
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