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2008 BENTON-LANE PINOT GRIS

THE WINE

This pale straw colored Pinot Gris has generous floral and pear aromas.
In part, this comes from the addition of a small amount of estate grown
Viognier grapes. Pressing the juice from whole grape clusters instead of
individual grapes minimizes skin contact and this, along with a very
cool fermentation, accentuates the delicate aromas. The wine is easy to
love because it 1s beautifully balanced, and shows zesty citrus and apple
flavors that lead to a lingering Asian pear finish.

CUISINE

Serve our 2008 Pinot Gris chilled while relaxing on the deck or with
fresh grilled fish, steamed clams, Asian stir-fry, sushi or calamari. This
wine 1s very easy to enjoy. Don’t say I didn’t warn you!

Price: $17.00 each

BENTON-LANE WINERY
PO Box 99, Monroe, OR 97456  Tel: 541-847-5792 Fax: 541-847-5791 www.benton-lane.com



