
2016

Bountiful | White Blend

WINEMAKING

We’re so blessed that the enthusiasm for GIFFT is growing and our wines are now being sold to fans in nearly every state. 
Some of you have asked, “Do you have a blend with a bit more fruit and sweetness?” My friends at Scheid Family  Wines 
embraced your requests and were happy to share the bounty of their vineyards. The result is simply delicious. The name 
Bountiful was inspired by the gratitude I feel for all of life’s blessings. The wine is a harmonious blend made in a 
refreshingly  sweet style for year-round enjoyment. It is a perfect pairing with salads, soft cheeses, fried chicken, 
Thai cuisine, backyard BBQ … and all on its own sitting on your front porch!

Our 2016 vintage is a beautiful blend of seven varieties featuring aromas of tropical fruit and 
citrus, and flavors of ripe stone fruit and pear. It is soft and well-balanced with bright fruit flavors 
and a lingering tropical finish. Light and refreshing, it can be enjoyed anytime, anywhere.

VINEYARD
Our 2016 Bountiful hails from the Scheid family’s estate vineyards in Monterey 
County and is comprised of seven carefully-selected varieties for a refreshing, 
well-balanced white blend. Over 70% of the fruit originates from the San Lucas 
and Hames Valley vineyards, characterized by cool mornings unfolding into 
warm, sunny afternoons, allowing plenty of “hang time” for maximum fruit 
flavors. The remaining grapes are sourced from the family’s cool-climate 
vineyards around Greenfield, where the winds that sweep through the vineyards 
each day bring a natural cooling effect. This maritime influence adds complexity 
as well as excellent structure to the blend.

Each of the varieties for Bountiful was picked in the cool, early morning hours 
then brought to the winery where they were gently whole-cluster pressed, chilled, 
and racked clean to refrigerated stainless steel tanks. Our winemaking team 
ferments each variety separately and the emphasis is on each component reaching 
its highest individual potential. The result is a complex blend that highlights the 
best traits of each to achieve a harmonious whole.

COMPOSITION  27% Muscat Canelli, 18% Roussanne, 16% Gewürztraminer,
14% Sauvignon Blanc, 13% Chardonnay, 9% Viognier, 3% Petit Manseng

HARVEST DATES  September 14 - October 8, 2016

COOPERAGE  100% Stainless Steel  | AVERAGE HARVEST BRIX  23.8˚

ALCOHOL  13.5% | pH  3.34 | TA  6.1 g/L 

BOTTLING DATE  May 17, 2017

CELLARING  Enjoy now through the end of 2018

By  kathie  l ee  g i f ford


