
2019 RAMATO
SAN LUIS OBISPO

Composition - Pinot Grigio 100%
Élevage - Amphora, native fermentation
Production - 50 Cases
Alcohol - 13.0%

Winemaker’s notes
Pinot Grigio goes through a typical red wine fermentation with 
daily punchdowns (followed by extended 180 day maceration) in 
our Italian amphorae. Not truly rosé, its pink hues veer towards the 
copper color that the name Ramato implies. Hand bottled unfined 
and unfiltered after 8 months in terra cotta. Bassi Ranch Vineyard is 
located in Avila Beach, farmed biodynamically (though non-certi-
�ed) and owned by one of our dearest friends, Pinot Noir virtuoso 
Mike Sinor. 

Tasting notes
nose - dried �owers, eucalyptus, raspberry, peppercorn
palate - cranberry, oregano, hibiscus tea

Vineyard notes
Bassi Ranch
Elevation is 175 feet with views of the Paci�c Ocean. Bassi Vineyard soils are marine in origin: 142-Gaviota �ne sandy loam with a 15% to 75% slope. The 
underlying bedrock is hard marine sandstone through which the vine roots can barely pass. Yields are inherently limited, producing fruit with natural 
intensity and vivid site expression. Farmed with biodynamic inputs. 


