
                              

The Appellation 
Located in the northern Central Coast region of 
California and bordering the Pacific Ocean, 
Monterey County has proven to be a superb 
growing region. Well-drained soils along the river 
basins, consisting of gravel and loam, coupled with 
a cool micro-climate (Region I) continue to yield 
grapes with high acid and intense flavors. Even 
though soils in the valleys have low water retention 
capacity, the region's cool climate enables growers 
to apply only moderate amounts of water for 
irrigation and still maintain healthy vines. 
 

Winemaker’s Notes 
The Bargetto 2008 off-dry Gewurztraminer is an 
excellent representation of this varietal.  The 
perfumed aromas leap from the glass with lychee 
and rose petals.  There are more subtle 
undertones of clove.  This leads to a lovely 
spiced mouth feel where the touch of residual 
sugar is in harmonious balance with the acidity 
that is inherent in cool climate growing regions. 
 
Gewurztraminer pairs well with an endless array 
of foods; everything from a buttery seafood dish 
to a spicy curry. 
 
Suggested Retail: $15.00 
 

Varietal Composition 100% Gewurztraminer 

Appellation  Monterey County 

Vineyard Sources 100% Viento Vyd, Monterey 

Harvest Dates  September 23, 2008 

Harvest Sugar 24.2 Brix 

Wine Total Acid  5.93 g/L 
 
Residual Sugar 0.81 g/100 mL 

Alcohol   13.9%  

Wine pH  3.55 

Malo‐lactic  Incomplete 

Barrel Aging Stainless steel only  

Bottle Date  December 30th 2009 

Cases Produced 1320 cases 

2008 Gewurztraminer, Monterey County 

Technical Stats 

BARGETTO WINERY 
3535 North Main Street 

Soquel, CA 95073 

Office 831.475.2258 
Fax 831.475.2664 

www.bargetto.com 
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Established 1933 in the Santa Cruz Mountains 


