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VINEYARD:
MAISON MASON

VARIETAL:
100% UGNT BLANC

FERMENTATION:

WHOLE CLUSTER PRESSED, COLD
SETTLED, AND FERMENTED ON
LEES FOR 30 DAYS

AGING:

3 MONTHS IN STAINLESS BARRELS

PRODUCTION:
155 CASES

ALCOHOL:

TASTING NOTES:
RETAIL PRICE:

STRIKING MINERLAITY, CREMINI $45

MUSHRROM, PEAR, RED-APPLE SKIN




