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2005

Proprietor’s Reserve Pinot Gris
Classic: Dry White

Technical Data

Blend (ifany) ~ 100% PinotGris  mpv iy g Notes

Our 05 Proprietor,s reserve Pinot Gris was made in
the classic style made popular by the wintners in Al-
sace, France. The grapes were allowed extra hang time

Sugar at Harvest  22.0 Brix

pH at Harvest:  3.30 on the wine to achieve full, ripe flavors and a relatively
high alcobol content. 'This wine is rich, mouth filling

Total Acid at 9.1 g/1 and creamy.

Harvest

Bottling Date 08/25/05 Pdiring Suggestions

Enjoy with any full flavored fish, seafood

Cases Produced 107

or fowl.
Appellation Michigan
Medals
Residual Sugar 02 g/1 1o Be Determined
Alcohol at 12.3% .
Boct(zlii(ljg ’ ' Suggested Retail Price
19.99

Total Acid at 7.5¢/1
Bottling

pH at bottling 3.45

Oak usage 100%
7 months in
neutral French
(3yr. old barrels)

Bottle Size 750 ml



