
Winemaker’s Notes
Gluten Free

VARIETY: Gewürztraminer

VINTAGE: 2021

APPELLATION: American

ALCOHOL: 10%

pH: 3.43

ACIDITY: 5.8 g/L

RESIDUAL SUGAR: 3.79 g/L

OAKING: 100% Stainless Steel storage.

UPC NUMBER: 0-88596-10604-7 TIE/PALLET: 5

750ML BOTTLES/CASE: 12 CASES/TIE: 15

CASES/PALLET: 75 WEIGHT LBS/CS: 36

The Gewürztraminer grape is a spicy aromatic variety that produces a very
unique wine bursting with flavor. Llano Gewürztraminer has a bouquet of sweet
lychee fruit, exotic spice, citrus oils, and rose petals. This wine is produced by a
cool fermentation that is arrested early to retain its fruity aroma, natural
sweetness, and a small amount of effervescence.

This fruity and flavorful wine pairs well with fresh fish dishes (red snapper, tuna,
trout, salmon) and many white cheeses (including dill Havarti!) brunch dishes
such as quiches or cheese omelets, Indian cuisine, most spicy Southeast Asian
foods (Thai curry), fruit salads and sauces, as well as lighter desserts such as an
apple strudel or pumpkin pie.


