
 @ferraricaranoferrari-carano.com |

RESERVE PINOT GRIGIO
RUSSIAN RIVER VALLEY

2025

Storey Creek Vineyard is in the northern Russian River Valley, just south of 
Healdsburg. The vineyard sits adjacent to the Russian River, which allows the fog 
to travel up the valley from the ocean. This keeps the summer temperatures cooler, 
preserving acidity of the fruit and developing delicate ripe fruit flavors.

THE VINTAGE 
The 2025 vintage benefited from a wet winter and a mild, temperate summer, 
fostering exceptional fruit quality through a steady growing season. Harvest 
followed an average timeline, yielding an abundant crop characterized by bright 
acidity and deeply concentrated flavors.

HOW IT’S MADE 
Individual lots of hand-harvested Pinot Grigio grapes are gently whole cluster 
pressed to minimize any color or harsh tannin extraction, then racked to stainless 
steel tanks for a cool fermentation. This wine does not undergo malolactic 
fermentation to retain its bright flavors and crisp acidity.

AROMAS & FLAVORS 
The 2025 Russian River Valley Reserve Pinot Grigio offers an invigorating sensory 
experience, led by a vibrant bouquet of lemon and Key lime that melds with the 
delicate floral notes of rosehip and kiwi. On the palate, the wine reveals a sophisticated 
minerality and the juicy ripeness of white peach and crisp Granny Smith apple. This 
fruit-forward profile is perfectly balanced by a bright acidity, resulting in a clean and 
refreshing finish that beautifully reflects its cool-climate origins.

FOOD PAIRINGS 
Pinot Grigio is perfect as an apéritif as well as paired with many types of 
cuisine. Our favorite pairings include dishes such as seafood salad, pan-seared 
scallops, oysters on the half shell, or entrées with lively and spicy flavors found 
in Asian cuisine.

COOPERAGE 
100% Stainless steel tanks  

TECHNICAL DATA 
Composition 100% Pinot Grigio
Alcohol 13.5%  |  pH 3.28 |  TA 6.1 g/L 
Bottled February 4, 2026


