
	  

Winemaker’s	   Tasting	   Notes:	   	   This	   wine	  
sparks	   your	   palate;	   greeting	   with	   peach	   and	  
light	  herbal	  aromas,	  dazzling	  with	  highlights	  of	  
pear,	  green	  apple	  and	  a	  crisp	  minerality.	  	  
	  
Food	  Pairing:	  Did	  someone	  say	  picnic?	  	  If	  so,	  
make	  sure	  you	  bring	  a	  bottle	  of	  The	  Orchards	  
Pinot	  Gris!	  	  Fill	  your	  basket	  with	  Farmstead	  
Cheeses	  and	  fresh	  Fruits.	  	  	  Don’t	  forget	  some	  
Smoked	  Salmon,	  and	  maybe	  some	  freshly	  made	  
Pasta	  Salad	  with	  an	  Asparagus	  Pesto.	  	  Also	  
scrumptious	  with	  seared	  Scallops,	  grilled	  
Chicken	  Kabobs	  or	  our	  favorite	  Halibut	  Tacos	  
with	  Mango	  Salsa	  and	  a	  bit	  of	  Chipotle	  Crema. 
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