Wionte Rio

CELLARS

2023 Vermentino The Bench' (Orange Wine)

Appellation: Lodi

Varietals: 30 year old Vementino

Winemaking: Whole cluster fruit hand harvested Fermented on the skins for 30 days in open
top fermenters. The caps were punched down by hand twice a day. Natural yeast fermentation.
Farming: Biodynamic

Aging: Aged in old wood barrels for 5 months

ABV: 12.5%

Production: 550 cases

Tionte Rio

VERMENTINO

THE BENCH

CLEMENTS HILLS
LODI APPELLATION

PRODUCED & BOTTLED
BY MONTE RIO CELLARS,
SEBASTOPOL, CA
750 ML ALC 125% BY VOL




