
         
                                    
                                                                                                                                             Lodi                     

 Varietal: 100% Albarino
 Acidity: 0.67 g/100ml
         pH: 3.35
Residual Sugar: Dry
Alcohol:14 % 

                                                                Vineyard & Flavor
 
This sustainable vineyard farmed by Liz & Markus Bockisch’s perfect ripeness of their Lodi Albarino. 
Medium-bodied with aromas of tree ripened peaches and  tangerine with hints of green apple. 100%
Stainless Steel fermentation delivers a dry wine with clean minerality and ample acidity for a refreshing
�nish.
                                                                             Winemaking
Harvest: August 18, 2009
Bottled: May 5, 2010
Cases: 164                    
Completed fermentation in Stainless Steel. After a long cool fermentation the wine was racked 
and chilled to keep it from going through Malo-Lactic or secondary fermentation in order to keep the natural 
acidity.  
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             2009 Albarino, Bokisch Vineyards


