
It’s not always the journey that changes our lives. It’s often the discoveries we make 
along the way. It might be a humble-looking restaurant that serves the world’s best 
crab cakes, or maybe a gentle bike trail that ends with breathtaking views of the 
coastal mountains, or perhaps that perfect wave waiting to be ridden off the coast of 
Ventura. Great discoveries may be hard to find but they are well worth the journey.

REMOTE VINEYARDS

At Discoveries, we love to explore diverse wine regions up and down California. We 
travel from Mendocino in the north to Santa Barbara in the south looking for 
exceptional vineyards that remain unknown to most other wineries. The character is 
already in the land – our job is to nurture it. You can taste the presence of each of 
these amazing sites in every one of our wines.

WINEMAKING’S PATH

Each lot of wine is its own distinct entity that requires individualized attention. We 
harvest and ferment each lot separately, carefully matching our techniques to the 
characteristics of the fruit. Our goal is total harmony of aromas, flavors and textures. 
One of our most important tools in our winemaking process is blending. Combining 
lots with different attributes allows us to create a more complete and compelling 
wine. This method is complex and often counterintuitive so experience, 
decisiveness, creativity and a good palate are all essential.

2012 PINOT GRIGIO

Rincon Point - 4:18 pm

2012
pinot grigio

APPELLATION:
California

VARIETAL COMPOSITION:
100% Pinot Grigio

AGING:
Stainless Steel

ALCOHOL:  13.5%

TA:  0.57

pH:  3.39

UPC:
0 82915 00156 3

LABEL ART:
rincon reflections by Steve 
Cook shows a group of hearty 
souls at Rincon Point, a surfing 
Mecca located between Ventura 
and Santa Barbara.
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Aromas of lemon zest, Granny Smith apples, and bananas are complemented by hints 
of wet stone and white pepper. The palate demonstrates the minerality and stone fruit 
flavors that are exemplary of the cool climate vineyards from which this fruit was 
harvested. The crisp acidity and citrus finish make this wine the ideal for pairing with 
sautéed or grilled seafood, light salads and roasted chicken.   


