Barreto Ce”ars

2004 \/crclc”'no

Variety: 100% Verdelho

Appellation: Lodi — Silvaspoons Vineyard
Harvest date: 08/13/2004

Brix at harvest: 25.00

Alcohol: 14.7%

Acidity: 5.60g/L

pH: 3.56
Residual Sugar: 0.20g/L Barreto CC”a s

Date Bottled: June 7, 2005 :
Winemaking: Hand harvested and whole
cluster pressed, then cold settled for 3
days. The juice was racked and
fermented. When fermentation completed
the wine was gravity racked off of its lees
and aged in stainless steel until bottled.

Tasting Notes: Crisp acidity highlighted
by aromas of honeysuckle and passion
fruit make this easy drinking wine a great
choice as an aperitif or the perfect
accompaniment to spicy Asian, seafood
or chicken.

2004 | odi
Bronze, Pac Rim International Vc rdclho

Alcohol 14.4% by volume

Awards: Silver, American Wine Soc.




