J. Wilkes

| SANTA MARIA VALLEY
- 2020 LATE HARVEST VIOGNIER

SIP
CERTIFIED

Sustainability
in Practice

WINEMAKER: Jonathan Nagy
APPELLATION: Santa Maria Valley
ALCOHOL: 16.4% RS: 100 g/L
PH: 4.06 TA: 4.25¢/L

GRAPES
100% Viognier

HARVEST
Night picked at 35.7° Brix.

FERMENTATION
CY3079 yeast
100% Stainless steel fermentation

AGING

100% Stainless steel for 7 months

Succulent aromas of stone fruit and honey with a hint of

mandarin

PALATE

Opulent and delicious with flavors of apricot, dried apricot, and
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SANTA MARIA VALLEY ‘ : FOOD PA[R[NG

WINES OF CHARACTER, WINES OF PLACE.
Pair with desserts such as vanilla ice cream and fresh berries (we

LATE HARVEST VIOGNIER

cheesecake.
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[ recommend pouring the wine over the ice cream), fruit tarts, or
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WINES OF CHARACTER, WINES OF PLACE.
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