   McManis

       F A M I L Y   V I N E Y A R D S

2008 Pinot Grigio

Our 2008 Pinot Grigio is light straw in color with aromas of Grapefruit, Lemon Lime and Green Apple. The wine is crisp in the mouth and finishes clear with dominating citrus flavors

pH:  3.63       
TA:  8.75g/L      
Alcohol: 12.0%   
Average Brix at Harvest:  22.2( 

2008 Viognier

Pears, Apples and Melon flavors are accompanied by a rich mouth feel, nice acid balance and a clean finish. The 2008 Viognier is medium straw in color with aromas of Peach, Apricot and hints of flinty citrus.

pH:  3.52
TA:  8.35g/L

Alcohol: 13.5%
Average Brix at Harvest:  27.5(
2008 Chardonnay

The 2008 is medium straw in color with aromas of Pineapple, Pear and Melon and a faint bouquet of Vanilla. Flavors of Pear, Apple and tropical fruits are abundant in this rich, full wine. Everything promised by the nose is delivered upon, from a rich and creamy mouthful of this wine.

pH:  3.61       
TA:  7.25g/L      
Alcohol: 13.5%   
Average Brix at Harvest:  25.2(
2008 Pinot Noir

Medium Garnet in color and aromas of Cherry, Strawberry and Raspberry are accompanied by a bouquet of Vanilla and Cocoa. Round and soft in the mouth, with bright red berry flavors, the fruit and oak are well balanced in the finish. 

pH:  3.61  
TA:  5.76g/L
  Alcohol:  13.5%  
   Average Brix at Harvest:  25.9(
2008 Merlot

Deep Garnet in color, with fruit aromas of Blackberry, Blueberry, Raspberry and Cassis are joined by notes of Vanilla, Hazelnut, Milk Chocolate and Caramel - from months of oak aging. The wine is soft and round in the mouth, and the abundance of fruit present in the nose is replicated and lingers in the clean finish. 

pH:  3.56 
TA: 6.90g/L 
Alcohol: 13.5% 
Average Brix at harvest:  25.9(
2008 Syrah

The 2008 McManis Family Vineyards Syrah is dark purple in color. Blackberry, Blueberry, Maple Syrup and Chocolate are accompanied by hints of smoky meat and the slightest bit of earth. On the palate, the wine is round and filled with flavors of mixed berries. The smoke and earth promised on the nose are evident and meld with the dark berry fruit in the finish.

pH:  3.59
 TA:  5.95g/L

Alcohol: 14.5%
Average Brix at Harvest:  26.4(
2008 Cabernet Sauvignon

The 2008 Cabernet Sauvignon has a purple-red color with good depth and bright youthful hues. The aromas feature ripe blackberries, fresh boysenberries and plums. The wine’s bouquet delivers cocoa powder, hazelnuts with a hint of smoke. On the pallet, flavors of succulent juicy olallie berries and creamy vanilla predominate and are joined by a waft of juniper. The flavors are supported by well integrated tannins that contribute to a long, smooth, and elegant finish. 

pH:  3.50 
TA:  6.75g/L 
Alcohol: 13.5% 
Average Brix at Harvest:  25.5(
2008 Zinfandel

The 2008 McManis Family Vineyards Zinfandel is dark purple in color, with bright hues.  The nose is filled with pleasant fruit scents of Raspberry, Cherry and Boysenberry.  The fruit promised on the nose is delivered on the palate.  The wine is juicy and round.  Hints of Hazelnut and caramelized sugar contributed by the oak aging, complete the finish. 

pH:  3.55
TA:6.25g/L
   Alcohol: 14.5%

Average Brix at Harvest:  26.0(

2008 Petite Sirah

The color of the 2008 Petite Sirah is of concentrated purple, with a youthful bright hue. The nose of the wine is full of ripe Blackberry, Boysenberry aromas, which are accompanied by Mocha and hints of brown sugar. The berry aromas of the nose are also evident in the flavor, when the rich, full bodied wine enters the mouth. Notes of milk chocolate and anise linger long after swallowing. 

pH:  3.6
 
TA:  7.16 g/L
    Alcohol: 14.5%

Average Brix at Harvest:  27.5(
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