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Finished Wine 

2015 CENTRAL COAST  

PINOT GRIGIO 
 

Nestled halfway between San Francisco and Los Angeles, 
Edna Valley Vineyard is the jewel of California’s Central 
Coast. Just five miles from the Pacific Ocean, the Edna 
Valley AVA sees refreshing breezes and warm sunshine 
daily. With its gentle sunshine, cool maritime fog and rich 
oceanic and volcanic soils, the Edna Valley appellation 
boasts California’s longest growing season. This extended 
growing season allows us more time to coax layered and 
complex flavors from our fruit. We select grapes from this 
unique region and throughout the Central Coast AVA to 
create well-integrated, flavorful wines. Visit our iconic 
tasting room in the Edna Valley region for a taste of our 
balanced, food-friendly wines. 

 

THE TASTE: 
From the bright tropical and citrus blossom aromas to the 
refreshing acidity, Edna Valley Vineyard captures the best 
of the California-style of Pinot Grigio in a glass. Flavors of 
pear, green apple and white nectarine create a delightful, 
easy-to-enjoy palate.  

 

NOTES FROM THE WINEMAKER:  
Whether the Lodi Delta or from the Monterey Bay, our 
grapes were selected from places that afforded them a 
sought-after coastal influence. In 2015, California 
generally had a short, mild growing season with very dry 
weather. These conditions coupled with constant coastal 
breezes provided the perfect combination of elements to 
produce deliciously balanced Pinot Grigio. 

  

In the winery, the grapes for this wine were pressed and 
fermented in stainless steel tanks for up to one week at 
cool temperatures. No oak was used to age the wine in 
order to preserve the tender aromas and flavors of Pinot 
Grigio. Only the most expressive lots made it to the final 
blend.  

VARIETAL CONTENT 

92% Pinot Grigio, 5% Riesling, 
3% Gewürztraminer 

 

VARIETAL ORIGIN 

Central Coast 
 

ALCOHOL LEVEL 

13.0% 
 

TITRATABLE ACIDITY 

0.58g/100mL 
 

RESIDUAL SUGAR 

0.49g/100mL 
 

pH 

3.27 


