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Rosso & Bianco wines pay tribute to Francis Ford Coppola’s
Italian heritage and his belief that wine belongs at the family
table. Crafted for everyday enjoyment, these approachable,
food-friendly wines bring together California fruit character
with the warmth, generosity, and easygoing spirit of classic
Italian dining.

TASTING NOTES

e Color: Light straw yellow

e Nose: Peach, white flower, apricot

e Palate: Bright flavors of tangerine, honeysuckle, and wet
stone with crisp acidity, a light body, and a clean finish

WINEMAKER'S NOTES
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warm and cool growing regions, we derive greater flavor
complexity. This wine was fermented and finished in stainless
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PINOT GRIGIO Harvested during the cool of the night to preserve freshness

and acidity, the fruit was gently pressed and cool fermented

CA“F'ORNM before aging for 8 months in oak, creating a Pinot Grigio with

FRANCIS FORD COPPOLA WINERY expressive aromatics, bright fruit, and a clean, refreshing
finish.
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VARIETAL APPELLATION

97% Pinot Grigio, 3% French California
Colombard

ALCOHOL TOTAL ACID RS PH
12.0% 6.0 g/L 4.4 g/L 3.27
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	Rosso & Bianco wines pay tribute to Francis Ford Coppola’s Italian heritage and his belief that wine belongs at the family table. Crafted for everyday enjoyment, these approachable, food-friendly wines bring together California fruit character with the warmth, generosity, and easygoing spirit of classic Italian dining.
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	Rosso & Bianco Pinot Grigio offers a striking balance of luscious fruit and crisp vibrancy. By combining grapes from warm and cool growing regions, we derive greater flavor complexity. This wine was fermented and finished in stainless steel to preserve the delicate aromatics for which the varietal is known.
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