LEDGE

GRENACHE BLANC ‘G2’

Delicate but enticing notes of melon, lemon peel,
and stone on both the nose and palate. Bright
acidity with a vibrant, clean finish.

Color: White

Grapes: 100% Grenache Blanc
Soil: Limestone

Aspect: West

Training System: Head training

Fermentation: whole clusters fermented in

stainless steel with ambient yeasts

Aging: 6 months in stainless steel

Sevenfifty.com/GrenacheBlancG2
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