AROMA PH BALANCE TOTAL ACIDITY
== A Kiwi, TBD3.27 7.1 g/L
Grlner Veltliner seashel, RESIDUAL SUGAR -
2021 cucumber 05g/L . 20.2°
R VINIFICATION
mmeral,_ 2.93 T of drought-concentrated
white miso,

Griner Veltliner was hand-picked,

yellow plum destemmed and sent directly-to-press.

FOOD PAIRINGS The juice was intentionally oxidized

uni on toast, before a spontaneous fermentation

scallop crudo, commenced in stainless steel barrels +

Spring veg salad one neutral barrique. Aged sur-lees for
5 months and then racked to steel for
2 additional months. Bottled without
fining or filtration.

SITE

Kick-on Ranch is 14-miles from the Pacific Ocean in
the East/West running Los Alamos Valley. Cold ocean
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breezes ensure slow and even ripening. Soils are grey sandy =
VINEYARD APPELLATION COUNTY loam, low in nutrients and producing lower yielding vines. Ne———
) Grliner material is Davis Clone 1 and was grafted in 2012 a
Kick-on Ranch Santa Barbara Santa Barbara onto some Pinot Gris vines (planted in 2000 on 101-14 8=
rootstock). Our section of the vineyard is farmed organically. [ —
ALCOHOL BY VOLUME VOLUME 8;
12.1% 750M PRODUCED AND BOTTLED BY LIOCO, SANTA ROSA, CA —
N
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