HORSE & PLOW

2022 PINOT GRIS- NAPA VALLEY

ANALYSIS

Varietal Composition: 100% Pinot Gris
Vineyard: Block House Vineyard.
Appellation: Yountville, Napa Valley
Farming: Certified Organic-CCOF

Harvest Date: 8/20
H U RS E Harvest Brix: 20.8 Brix

'S Winemaker: Chris Condos & Suzanne Hagins
C\’ PLDW Fermentation: French Oak Barrels

Alcohol: 13.0%

TA: 6.0 g/L
NAsk ateey 2022 PH:3.59

ML: 0%

RS: 0.1%

Production: 8 barrels

Horse and Plow Winery merges the best of old and new world techniques to produce hand-crafted,
authentic wines from northern California. This Pinot Gris comes from the Block House Vineyard, located
in Yountville in the Napa Valley. It was hand-picked, whole cluster pressed, fermented in neutral French
Oak barrels, then aged for 6 months’ sur-lee.

Aromatic, floral nose with juicy stone fruit and lush texture on the palate, crisp acidity to balance.

Horse & Plow Winery utilizes organic farming, small lot
fermentations and traditional techniques to produce
balanced, food friendly and site-specific wines. Organic
vineyards throughout the North Coast of California,
including Sonoma, Napa & Mendocino Counties, produce
wines with greater complexity and sense of place, while
caring for worker health and the environment. The wines
are made naturally with no synthetic nutrients or additives,
no GMO'’s, are vegan and contain low sulfites. Low
intervention winemaking further conveys a sense of time
and place in every handcrafted bottle. To learn more about
Horse & Plow’s organic winegrowing please visit online, or
in person at the tasting room in the heart of the Russian River Valley. Cheers!

Horse & Plow 1272 Gravenstein Hwy. N. Sebastopol CA 95472 Phone 707-529-6931 www.horseandplow.com




