2024 Suhru Wines

Pinot Grigio

North Fork of Long Island

Wine Specs

Blend: 100% Pinot Grigio

Harvest Date: September 2024 o
Malolactic Fermentation: 0%

Maturation: 4m stainless steel

Bottling: May 2024

Alc/Vol: 12%

Acidity: 6.82 g/L

pH: 3.15

RS: 0 g/L

£

wholesale@suhruwines.com
(631)-734-1100

13050 Oregon Rd, P.O. Box 523

Cutchogue, NY 11935

Wine Specs

Our signature white wine. Pale straw in
color with aromas of Red Delicious apple
and nectarine. The palate shows ripe,
lush apples—almost compote-like—with
notes of nectarine and a hint of lime
juice. This wine has a creamy richness on
the mid-palate, balanced by bright
minerality and a refreshing acidity on the
finish.

Winemaker’s Notes

The fruit was de-stemmed and crushed
upon winery arrival to allow for more
fruit extraction. The juice was then
fermented in Stainless Steel and spent 5
months sur lie post-fermentation. It did
not undergo malolactic secondary
fermentation and was not barrel aged,
resulting in a finished wine that
accentuates the vibrant varietal fruit
aromas and flavor while retaining a

clean, crisp acidity.



