
Taste: A clean, crisp white wine with elegant flavors of pear, apple and a  
hint of lime.  Wonderful balance of refreshing acidity and clean aftertaste. 
This grape is truly underrated and overlooked by many.  

Food Pairings: Try this wine chilled with fresh, grilled fish or other seafood, 
such as oysters.  A great choice for take-out Chinese food.  Or, savor it by 
the glass with an assortment of cheeses. The perfect wine for the beach or 
back porch on a hot summer day. 

Viticulture Notes: The Clarksburg appellation is know for its amazing Chenin 
Blanc, primarily because of its ideal climate.  As the Sacramento Valley heats 
up during the day, it pulls in the cool maritime breeze from the bay, allowing 
warm summer days and cool evenings.  We take special care in all aspects 
of our grape growing from deficit irrigation to precise pruning techniques, 
to handpicking at harvest. 

Winemaking Notes: Grapes were hand picked in the morning and gently 
pressed.  Juice was cold settled and fermented cold in stainless steel tank.  
The wine was allowed to sit  on light lees for several months before racking.  
The wine was then finished for bottling, never seeing any oak or malo-lactic.  

www.dancingcoyotewines.com

Appellation: 100% Clarksburg, CA

Grapes:  84% Chenin Blanc,  
11% Gewurztraminer and  
5% Orange Muscat

Alcohol: 13.5% Alc. by Vol.

Residual Sugar: 0.70 g/100mL (%)

pH: 3.41

Total Acidity: 5.8 g/L as Tartaric Acid

Harvested: September 2007

Brix at Harvest: 24.0 Brix Average

Bottled: April 2008

Production: 413 cases
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