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DRINKABILITY

WINE VRS RN IT:E)'\F"QF’DESQEJNRGE CELLARING
VINTAGE DATE

PINOT GRIGIO +1 to +3 years 45 £49° F Store neck up
PINOT BIANCO +1 to +3 years 45 £49° F Store neck up
VERMENTINO +1 to +3 years 45 +49° F Store neck up
GEWURZTRAMINER  Dry +1 to +3 years 45 +49° F Store neck up
CHARDONNAY Napa Valley +1 to +5 years 50 £55° F Store on side
SO MSS SRS +1 to +5 years 50 £55° F Store on side
Napa Valley

GIOIA Rosato di Sangiovese +1 to +3 years 48 +53° F Store neck up
DOLCINO Gewdrztraminer +1 to +3 years 45 +49° F Store neck up
PINOT NOIR +3 to +10 years 54 +60° F Store on side
PINOT NOIR RESERVE +3 to +15 years 54 +60° F Store on side
ZINGARO Old Vine Zinfandel +3 to +9 years 60 +65° F Store on side
SANGIOVESE Napa Valley +3 to +9 years 60 £65°F Store on side
SANGIOVESE Voyager Vineyard +3to +11 years 60 £65°F Store on side
BARBERA Twin Creeks Vineyard +3 to +10 years 60 +65°F Store on side
MERLOT Napa Valley +3to +11 years 60 £65°F Store on side
IL BRIGANTE Red Blend +3 to +10 years 60 £65°F Store on side
SHEIERINETSROVIENEIN +3 to +15 years 60 £65°F Store on side
Napa Valley

Iliésc(:ef\vseTSEllj_é_?rNrﬁscan +3 to over +15 years 60 £65°F Store on side
:;—ezés/gggbernet Sauvignon* +3 to over +15 years 60 +65°F Store on side
MOSCATO |l Raggio del Sole Release to +3 years 45 +£48° F Store neck up
SIMPATICA Riesling/ Moscato Release to +3 years 45 +48° F Store neck up
LA FANTASIA Release to +2 years 45 £48° F Store neck up
IL PASSITO Reserve Late Harvest +3 to +15 years 45 £55° F Store on side
IC_;AI\E-I\-/EUHRAZI?I'\I/R’I,EA?\/ITINER +1 to +9 years 45 +55°F Store on side
GRAPE JUICE Release to +2 years 47 £50° F Store neck up
Additional:  All wines should be stored out of direct sunlight, at 60 -70% humidity.

NOTE: These are general guidelines appropriate for most vintage years; however, in exceptional
years these wines may be quite lovely and drinkable for even longer than indicated by the chart.
* Also applies to single vineyard Cabernet Sauvignon, i.e. Don Thomas, Morisoli -Borges, Melanson




