Blend: 100% Cayuga White
Alcohol: 1.7% abv TA: 7.6 g/L pH: 3.11

Residual sugar: 1.3% or 13 g/L

Case Production: 1,115 cases

Date Packaged: 6/7/22

Grape Source(s): Fingerlakes, New York
Aging: 100% Stainless Steel

Winemaker Notes: Big, juicy, and plentiful have been used to describe the 202l grape growing season in
upstate New York. Fermented and aged in stainless steel, we were careful to keep oxygen exposure
minimal to retain the beautiful aromas our Perfect Stranger is known and loved for. As a final touch, we
left a small amount of perceptible CO2 from the primary fermentation for a nice, slight spritz upon
opening.

Awards:
Double Gold - 2024 San Francisco Chronicle Wine Competition
Gold - 2023 San Francisco Chronicle Wine Competition

Pairing Suggestions: P
- Cheeseboard 3
- Baked apple tart
- Apple Cider pork chops

- Spicy Green Curry

Price: $18.00 or $160/case
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