
Light straw color. 
Aromas of rose, lychee 
and spice notes.  Rich 

flavors of pear, 
grapefruit, and fresh 

ginger.  Silky texture and 
balanced acidity.  Long dry 

finish with flavors that linger. 

WINEMAKING: 
All stainless steel fermentation 

and aging. 
Susse Reserve method utilized.  

This is where we reserve a small portion of 
the juice at pressing and set it aside.  Then we 
ferment the wine to complete dryness.  Four 

weeks prior to bottling we bring out the 
reserved juice an add back a portion to balance 
the wine. We only needed a small amount of the 
juice to balance the wine.  This left us with a 
beautifully dry wine with none of the inherent 

bitterness of the Gewurztraminer varietal.

bottled:  April 16, 2020

TASTING NOTES:

ALCOHOL CONTENT BY VOLUME: 13.4%

CASES PRODUCED: 247

WINEMAKER: David Rossi

2019
Anderson 

Valley 
Dry 

Gewürztraminer

vineyard source: Ferrington 
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