
 Wine of
 the Week

 Instant expert
 ■  Pinot Grigio:
 With cool 
 daytime 
 breezes and 
 coastal 
 weather to 
 keep grapes 
 warm at night, 
 Arroyo Seco 
 is one of the 
 best-known 
 regions for growing Pinot 
 Grigio grapes. The climate 
 slowly diffuses the sugar from 
 the skins into the grapes and 
 allows for gradual ripening, 
 thereby creating wonderful 
 Pinot Grigio flavors. 

 ■  Price:  $9.99

 Brought to you by:

 www.tamasestates.com

 More about this 
 wine online

 Monterey County
 Vintners and Growers

 Association

 Visit their web site, 

 www.montereywines.org

 ■  Winery map, locations and hours

 ■  Upcoming wine-related events

 ■  Carmel Valley Grapevine Express

 ■  History of local wine-making
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 Wine profile 
 ■  Essentials:  Our 2005 Tamás 
 Estates Pinot Grigio has aromas of 
 vibrant grapefruit, green apple and 
 hints of lemon. It’s a balanced 
 wine with crisp, fruity mouthfeel 
 and an undertone of minerals from 
 the Monterey soils.

 ■  Enjoy:  Tamás Estates Pinot 
 Grigio is the perfect wine for 
 sipping on the porch, all on its 
 own. It does, however, pair 
 beautifully with spicy dishes, 
 crispy appetizers or light seafood 
 entrees and salads.

 ■  Winemaker:  Chris Graves is our 
 “virtuoso” - crafting New World 
 interpretations of Old World 
 varietals.


