CHERRY HOUSE
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CHERRY HOUSE WHITE, 2020

BLEND: 50% Clairette, 47% Fiano, 3% Roussanne

APPELLATION: Paso Robles AVA (Adelaida district)

HARVEST: September 7th - 17th, 2020

VINIFICATION: Bladder pressed and settled in tank prior to placing in a selection of neutral oak and stainless steel.
Native yeast fermentation with partial malolactic. Filtered prior to bottling.

TASTING NOTES:

Aromatics - Candied yellow apple, jasmine, macadamia nut, fresh pear, river rock.

Palate Impression - Fresh pear, white peach, lemon blossom, white tea, fennel...a complete white wine.
Acidity - Fresh and balanced.

Oak Impression - none.

ABV: 13.8%

PH: 3.38

TA: 6.49 gr/ltr.

RS: 0.44gr/ltr.
BOTTLED: 2.8.2021



