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Since 1980, the Hahn family has cultivated their hillside vineyards in Monterey
County. Today, Hahn wines represent the family’s commitment to craft rich, supple
wines which over deliver on quality yet are perfect for everyday enjoyment.

The grapes for this wine were grown primarily in Ste.
Nicolaus Vineyard in the Arroyo Seco appellation. The growing season began with
half the average rainfall and growers were able to compensate with irrigation to fill
soil profiles before budbreak. Warm spring temperatures, combined with added
irrigations, aided vine growth as fruit began to develop. Weather leading into harvest
was relatively cool, which allowed grapes to be harvested in a leisurely manner.

Aromas of apple, citrus and tropical fruit with hints of
vanilla and honey. Bright acidity welcomes the palate leading to a perfect
flavor combination of peach, lemon and pineapple, culminating in a lingering,
clean finish.

Bay scallop chowder, curry chicken salad, grilled shrimp

skewers.

TECHNICAL DATA

SAN FRANCISCO

: ‘V \ OAK REGIME | 7 months, 15% oak aged

MO NT EREY COUNTY TOTAL ACIDITY | 5.6 g/L.

MONTEREY o | 3.59

ALCOHOL | 14.5%

Pacrric OCEAN N : RELEASE DATE | May 2022
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