CERTIFIED

—— 2023 ARSHEEN PINOT GRIS

| ‘22 Wine Enthusiast | ‘22 James Suckling
| ‘22 Paul Gregutt

Aromas of [resh cut honevsuckle,
ripe honeydew melon, and vellow
apple lead to a palate that can
stand all on ils own. Grape[ruil,
golden apples, and pears float atop
juicy acidity and texture that won't
quit. A complex white that will pair
perfectly with creamy cheeses and
weighty pasta dishes.
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| “22 Wine Enthusiast | 22 James Suckling
| 22 Paul Gregutt

Aromas of fresh cut honeysuckle,
ripe honeydew melon, and yvellow
apple lead to a palate that can
stand all on its own. Grapefruit,
golden apples, and pears float atop
juicy acidity and texture that won't
quit. A complex white that will pair
perfectly with creamy cheeses and
weighty pasta dishes.
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20283 ARSHEEN PINOT GRIS

| ‘22 Wine Enthusiast | ‘22 James Suckling
| ‘22 Paul Gregutt

Aromas of [resh cut honeysuckle,
ripe honeyvdew melon, and vellow
apple lead to a palate that can
stand all on its own. Grapefruit.
golden apples, and pears float atop
juicy acidity and texture that won't
quit. A complex white that will pair
perfectly with creamy cheeses and
weighty pasta dishes.
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2023 ARSHEEN PINOT GRIS

| ‘22 Wine Enthusiast | ‘22 James Suckling
| ‘22 Paul Gregutt

Aromas of fresh cut honeysuckle,
ripe honeyvdew melon, and vellow
apple lead to a palate that can
stand all on its own. Grapefruit,
golden apples, and pears float atop
juicy acidity and texture that won't
quit. A complex white that will pair
perfectly with creamy cheeses and
weighty pasta dishes.
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2023 ARSHEEN PINOT GRIS

| ‘22 Wine Enthusiast | ‘22 James Suckling
| ‘22 Paul Gregutt

Aromas of fresh cut honeysuckle,
ripe honeydew melon, and yellow
apple lead to a palate that can
stand all on its own. Grapefruit,
golden apples, and pears float atop
juicy acidity and texture that won't
quit. A complex white that will pair
perfectly with creamy cheeses and
weighty pasta dishes.
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| ‘22 Wine Enthusiast | ‘22 James Suckling
| ‘22 Paul Gregutt

Aromas of [resh cut honeysuckle,
ripe honeydew melon, and vellow
apple lead to a palate that can
stand all on its own. Grapefruit,
golden apples, and pears float atop
juicy acidity and texture that won't
quit. A complex white that will pair
perfectly with creamy cheeses and
weighty pasta dishes.
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