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REGION/VINEYARDS: o
Campovida Estate, Hopland, Northern California 5
o o |

Mendocino County

VARIETALS:
Viognier 90% and Chardonnay 10% - Estate

TASTING NOTES:

The palate is creamy with flavors of honey and fresh acidity
which balances the rich mouthfeel. Aromas of white flowers,
cantaloupe, sandalwood and hints of coconut.

RECOMMENDED SERVING TEMP:
55% or below

CERTIFICATION:
CCOF certified Winery and grapes,
produced by Campovida Wines

FARMING PRACTICES: Organic )ﬁ
-

HARVEST DATE: 9/7-11/23 ‘ ;
FERMENTATION: Stainless  AGING: Stainless & Neutral Oak
pH: 3.57 TA: 587 g/L ALC: 13.5% ]\UMINOUS
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