
 
 
 
PINE RIDGE CHENIN BLANC + VIOGNIER 

Crisp, bright, and vivacious, CB+V 2021 is an aromatic 

white blend boasting a bouquet of honeysuckle, 

orange blossoms, nectarine, white peach, and ginger 

spice. The entry is both bright and mouth-filling 

exhibiting refreshing acidity and roundness, opening 

to flavors of tangerine, lime, and lemon curd, 

lemongrass, ginger, white peach, and green apple. 

This delicious wine finishes clean and long with a 

lingering hint of lime. 

CB+V is a versatile wine that pairs well with a number 

of dishes, from light salads to seafood, and most 

notably with foods with a hint of spiciness—its subtle 

sweetness provides balance alongside a touch of heat. 

It’s the perfect pour for the start of an evening with 

appetizers such as goat cheese, radishes, and olives. 

Also try with a flavorful Thai curry, a frittata with sweet 

onions and ricotta, or a shrimp and avocado tostada. 

After the grapes were crushed, the press wine was 

blended with the free run juice to increase palate 

weight. The juice was inoculated with two special 

yeast strains to maintain the fruity characters and then 

was fermented cold. To retain and highlight the fruit 

freshness of CB+V, the wine was fermented and aged in 100 percent stainless steel. 


