| Pellegrini Vineyards Petit Verdot
At Vintage: 2005

North Fork of Long Island

VINEYARDS

23005 Main Road-Cutchogue, NY 11935
phone: 631.734.4111/ fax: 631.734.4159
Wine@pellegrinivineyards.com

www.pellegrinivineyards.com Wikemakers Motes:
Characterized by firm tannins and deep pigments,
Case Production: 77 our Petit Verdot is richly aromatic encompassing dark
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violet, earth, leather, and smoke. On the palate, the taste is
smoke, spice, minerals and green peppers. It is usually used

Aging: 18 months French oak

. PELLEGRINI |
Fermentation: punch-down/ oak barrel vELE REENCE

Alcohol: 13.9% VINEYARDS | in Bordeaux style blends however on its own these thick-

TA: 0.7.45g/ml skinned grapes produce a hardy wine rich in color, tannin

pH: 3.57 : i and alcohol.

Unfiltered

Blend: 93% petit verdot T T SN SO
7% merlot _ Cellar Age: 7-10 years

Bottled: May, 2007 | Food Pairings: Duck, Beef, Aged cheese
Vintage Rating: Excellent 5
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750 ML+ CONTAINS §

GOVERNMENT WARNING

Alcohol 13.5% by Volume
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