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GEWÜRZTRAMINER 
Fruit aromatics and flavors 
dominate in this dry style 
Gewürztraminer. Great weight 
mid-palate, with a broad, 
lengthy finish. 
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Tech Data

GEWÜRZTRAMINER 

2020 

The 2020 growing season started out cool & dry which 
resulted in a late bud break & flower bloom. The late 
Spring & Summer was warm & dry with cool nights. This 
diurnal shift resulted in very ripe fruit with fresh acidity. 
As harvest approached, the vines were free of disease 
pressure & the grapes were clean, ripe & fresh with the 
resulting wines showing power and balance. 

Harvest dates  
September 30 ,2020 

Vineyard:. 
Nutt Road Vineyard G1 Block 

Winemaking Notes: The fruit was put directly into press 
and juice was pressed away from the skins. There was no 
extended skin maceration and this helps to preserve the 
fruit notes, tame the floral aromatics and limit the bitter 
components. The warmer growing season resulted in 
some really beautiful quality fruit that translates into the 
finished wines. 

Bottling date: April 9, 2021          

Tasting Notes: Aromas and flavors of Asian pear, lychee, 
smoke and floral. The mouthfeel is weighty and broad 
with a long creamy length. 

Past Vintages 
  

 22 Brix 
7 g/L 
3.69 

4.22 g/L 
13.5 % 

107 


