
	

2020	Reserve	Sangiovese	
	

The	Reserve	Sangiovese	comes	from	a	high	elevation	site	in	the	
Rattlesnake	Hills	AVA	in	Washington	State.		The	days	are	warm,	but	the	
nights	are	cool	giving	these	grapes	the	perfect	weather	for	ripening	with	
complex	flavors	and	great	acidity.			
	
The	wine	was	given	two	months	in	new	French	Oak	then	gently	moved	
to	neutral	barrels	for	an	additional	15	months	of	aging.		Sangiovese	is	a	
lighter	bodied	wine	that	can	be	overwhelmed	by	too	much	oak	but	with	
this	light	touch	of	new	French	oak,	the	subtle	herbaceous	flavors	are	
enhanced,	and	the	rough	Sangiovese	tannins	are	softened	and	integrated	
with	spicy	barrel	notes.	
	
• Gentle	handling	with	gravity	transfer	
• Two	months	in	New	French	Oak	
• Fifteen	additional	months	in	Neutral	French	Oak	
• Free	run	juice	
• Harvest	date	10-20-2020	
• 23	Brix	at	harvest	
• 0%	residual	sugar	(dry	at	end	of	primary	fermentation)	
• 13.6%	alcohol	
• pH	3.29	
• TA	6.7	
• 71	cases	produced	
• Retail	$48	
	
The	Potter’s	Vineyard	&	Vino	Vasai	Vintners	
www.pottersvineyard.com	

 
For	vineyard/winery	inquiries	contact	Bill	Sanchez	at	
bill@pottersvineyard.com	--	503-504-3797		
	
For	media	inquiries	contact	Carl	Giavanti	
at	carl@carlgiavanticonsulting.com	--	971-221-4212	


