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POINT CONCEPCIÓN

Yes, a copper hued Pinot Grigio! Skin contact 
during fermentation produces a wine that is not 
only seductively delicious, but definitely will be 

a conversation starter at the table!

Plush and fruit forward, this wine jumps out 
with aromas of  ripe peach, kiwi, red berry and 
floral elements. Sip or serve with your favorite 

first course, especially grilled vegetables – 
including asparagus and artichoke.  Enjoy!

c e l e s t i n a
 PINOT GRIGIO 2008
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For more information, please contact
Point Concepción Wines

Info@PointConcepcioniWines.com     (805)736-7763


