
TECH  SHEET

VINEYARD:

VARIETAL:

FERMENTATION:

AGING:

MAISON MASON

100% UGNI BLANC

3 MONTHS IN STAINLESS BARRELS

WHOLE CLUSTER PRESSED, COLD
SETTLED, AND FERMENTED ON

LEES FOR 30 DAYS

PRODUCTION:

155 CASES

ALCOHOL:

13%

TASTING NOTES:

STRIKING MINERLAITY, CREMINI
MUSHRROM, PEAR, RED-APPLE SKIN

RETAIL PRICE:

$45


