SECOND PORR_

Artfully crafting wines that inspire a Second Pour!

2025 Chenin Blanc

Kiona Estate Vineyard
Red Mountain

VINE AGE: 49 years, planted 1976
FERMENTATION/AGING: Stainless steel

2025 VINTAGE: The 2025 growing season on Red Mountain was warm and
even, promoting steady ripening throughout the vineyard. Abundant sunshine
and the region’s arid conditions were balanced by cool desert nights, preserving
natural acidity and varietal character. A dry harvest allowed fruit to be picked at
optimal maturity under ideal conditions.

TASTING NOTES: Notes of fresh lemon and white blossom rise from the
glass, accented by a subtle tropical nuance and fresh apple skin. The palate is
vibrant and tightly focused, driven by pronounced natural acidity that brings
energy and lift. Crafted in a dry style, the wine finishes clean, crisp, and
refreshing. that brings energy and lift. Crafted in a dry style, the wine finishes
clean, crisp, and refreshing. 3

RETAIL PRICE: $20 AN R
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Composition: 100% Chenin Blanc Harvest Dates: 10/2/2025 \_"’" ’2‘
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CHENIN

pH: 72 g/L

Total Acidity: 3.65
Malolactic: No
Alcohol: 14%

Bottling Date: n/a

Red Mountain

Release Date: Spring 2026
Case Production — 750ml: 200

Farming: Handpicked fruit

Average Brix: 24.2

Winemaking: Whole cluster pressed
pH: 3.45 3
Total Acidity: 9.0 g/L
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