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The Goldeneye Gewürztraminer is derived from a one-acre block of our Confluence Vineyard. The 
Gewürztraminer is night-harvested and whole cluster pressed before first light to preserve the inherent freshness of 
the varietal. The juice is fermented in stainless steel for up to 45 days at 45 to 50 degrees Fahrenheit which 
maintains the aromatic character so important to Gewürztraminer. The Gewürztraminer is bottled shortly after 
completing fermentation and is best served cold as a wonderful accompaniment to a variety of foods.
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A p p e l l a t i o n Anderson Valley

V i n e y a r d Confluence Vineyard

V a r i e t a l  C o m p o s i t i o n 100% Estate Gewürztraminer

A l c o h o l 11.5%

p H 3.15

A c i d i t y 0.60 g/ 100 ml
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