
TA: 0.65 g/100mL

PH: 3.31

ALCOHOL: 12.5%

RESIDUAL SUGAR: <0.05g/100 mL

BLEND: 100% Pinot Blanc

CASE PRODUCTION:

438

www.ste-michelle.com

2021 Limited Release Pinot Blanc
YAKIMA VALLEY

VINTAGE NOTES
2021 was a very warm growing season which resulted in intensely concentrated flavors in
the wines.

•

Our typical cool nights during harvest helped us retain the wonderful natural acidity
Washington is known for.

•

The season produced red wines dark in color and dense in concentration and white wines
with varietal character and bright vibrancy.

•

VINEYARD NOTES
100% of the fruit was sourced from our Yakima Valley vineyards, including Flying M
Farms located in a slightly cooler area.

•

The region’s sunny days and cool evening temperatures create ideal conditions for
intense aroma and flavor development in the ripening grapes.

•

WINEMAKING NOTES
The juice was fermented for three weeks in stainless steel.•
A cool fermentation with fruit forward yeasts helped preserver the ripe fruit characteristic
of these aromatic grapes.

•

TASTING NOTES
“Adopt the pace of nature. Her secret is patience.” – Ralph Waldo Emerson. In a world of instant
gratification, I find joy in slowing down and recognizing that no matter how soon I want those
grapes to riper, the timing is out of my hands. Enjoy the delicate flavors and texture, brought to
you by patience. - Lacey Steffey
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