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2022 HOME TRAMINETTE

Traminette is a very promising grape for Arizona and Page Springs in particular. A hybrid of
Gewiirztraminer and the grape Joannes Seyve, Traminette is late budding and fairly cold tolerant.
These characteristics make it ideally suited to our colder sites such as the bottom of the Home
Vineyard where cold air drains from higher up in the watershed. Mostly grown in the central,
northern United States and parts of New England, Traminette now has multiple plantings in
Arizona. The spice and high tone perfume of this wine is highly reminiscent of its
Gewlirztraminer heritage and the delicious, rich palate allows this wine to stand alone or be
paired with similarly intense foods. Hops, aloe, hay, alfalfa, persimmon, quince, white lily,
muskmelon, candlewax, and the zest of lemon and limes are but a few of the characters this
amazingly complex wine reveals to you.

Wine Name: Home Traminette
Vintage: 2022

Release Date:

Bottle Size: 750 ml

Cases Produced: 106 Cases, 2 Bottles
Varietals: 100% Traminette
Vineyards: Home

Primary Fermentation: =~ Fermented in Stainless Steel for 12 days.
Aging Regime: 7 Months Stainless Steel
Alcohol Content: 12.5%

pH: 3.41

TA (g/100mL): 6.3



