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SEAGLASS Wine Company gefs its name from the shards of glass that are polished—
over decades—into beautiful, one-of-a-kind gems by the natural ebb and flow of wind,
sea and fog. Our wines encapsulate the ocean air, the sandy coastline and the fresh
acidity of cool-climate fruit along the Central Coast. Crafted from wind-swept vines that
give us nuanced flavors in the cellar and complex notes in the glass, our wines are an

unmistakable expression of California’s coastal vineyards.

In the Vineyard
Our Riesling grapes thrive in the cool-climate vineyards of Monterey and Santa Barbara
counties. Crisp coastal air and low rainfall provide a longer growing season, giving Riesling

plenty of time on the vine to develop ifs signature aromatics.

At the Winery
We refained the naturally fresh fruit flavor of our Riesling grapes by carefully avoiding any

oxygen exposure during winemaking. A cold fermentation in sfainless steel tanks allowed

the delicate varietal flavors to reach their ultimate expression.
» On the Palate
..f_ The aromatic nose of our Riesling showcases ripe apricot, sweet peach and fropical fruif,
F, framed by floral undertones. White flowers on the palate are supported by flavors of
.'F juicy apricof, peach and melon, with hints of honeysuckle. A balanced acidity leads to a
- lingering finish in an off-dry style. This Riesling pairs well with spicy Asian dishes, smoked
Y salmon, lobster salad and blue cheese.
23 In the Glass
S EAGLASS Appellation: Monterey County and Santa Barbara County
Vintage: 2016
:Q:_I_Fal‘“.\jj":‘ e Crape Variefies: 88% Riesling, 10% Gewurtraminer, Sauvignon Blanc, 2% Mixed Whites
A COUNTY Alcohol: 12.75%
TA: 0.61 g/100 ml

pH: 3.16
RS: 2.55g/100 ml (dry)
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