2008 Vignoles

Grape Variety: Vignoles
Alcohol: 11.3%
Total Acidity: 12.45

pH: 3.3

Residual Sugar: Semi-sweet

VIGNOLES

Serving Temperature: 40° F AMERICAN

1ol :
ALC. 11.3% BY YOL

Production/Fermentation Technique & D escription:

Vignoles (Vee-NYOLE) isa grape w ith French and American gra pe parentage . We are one
of afew New Jersey winer ies making wine with thisexciting yet little-known var ietal.
Our Vignoles displays awonderful light shimmery golden hue. Itsdli ght sweetness
complement sthe natural character of our fruit with aromas of pineapple and honey. Serve
well chilled as an after -dinner complement, with aspicy mea | or on ahot su mmer day.
Recommended with...hearty yet semi -sweet foods. Ho ney -baked ham; Pizzawith
pineapples; Coco nut curry; Sweet and s our stir-fry.

Who we are:

Sharrott Winery is a family owned vineyard and winery located in the beautiful pine
forests of New Jersey. Our be lief isthat great wines start inthe vineyard in collaboration
with Mother Nature. We take great care to use sustainable practices in our winegrowing
to improve our | ittle piece of thewor Id.

Sharrott Winer y
370 S Egg Harbor Rd.
Blue Anchor NJ 08037

609-567-WINE

www.SharrottWiner y.com
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