
TASTING NOTES

Refreshing and crisp, this light bodied wine has a bright nose, with hints of honeydew melon 

and satsuma. On the palate you will taste lemon peel and grapefruit with a nice touch of acidity 

on the finish. The perfect spring and summertime wine.

Recommended Pairings: Seafood, Indian, Thai, or sushi are just a few of the many delicious 

foods that would pair well with this Albarino.

Alcohol: 12.4%  
Acidity: 8.8 g/L 
Aging Potential: 1-3 years

SUGGESTED RETAIL PRICE:  
$17.00/Bottle

WINEMAKING 

Harvest Dates: August 21st, Solar  

Eclipse, was warm and sunny!

Pressing: Direct whole cluster pressed, 

cold settled at 48 degrees for two days.

Residual Sugar, Acidity: 0%, Residual 

sugar, 8.8 g/L Acidity.

Fermentation, Maturation, Aging:  

Cold fermented. Aged in stainless steel  

for 4.5 months.

Bottling Date: January 15, 2018.

VITICULTURE 

Soil: With Scribner clay loam, the soil is rich 

in organic material providing the vineyard 

plenty of nutrients and moisture from the 

Sacramento River and Georgiana Slough.

Elevation, Weather: Located on Andrus 

Island in the California Delta, the vineyard 

climate is consistently kept at a mild 

temperature due to the river influence.

Vineyard Age: Planted in 2012, 6 years old.
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Vintage 2017 
Andrus Island Vineyard 
Sacramento County

PressleyRanches@gmail.com 
707–373–5982 
Lodi, California

Founded in 2016, Pressley Vineyards is owned and operated  
by Charlie and Brittany Hamilton. We are a husband and wife 
team whose mission is to marry our family ’s California Delta 
heritage with the next generation of wine-making to create quality  
wines that celebrate everyday.


