Myles & Moore Pinot Noir Monterey County 2022
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TROGE: B - JO—)
FILI—IVES: 14.8%
pH: 3.63

Total sulfur dioxide: 74 mg/L
Free sulfur dioxide: 18 mg/L
Total sugar: 3.2 g/L

Total dry extract (1ISO): 29.0 g/L

Titratable acidity: 5.7 g/L
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Myles & Moore Cabernet Sauvignon Paso Robles 2022
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TROSE: ANLR - Y= v 23V
7ILI—IVES: 14.8%
pH: 3.72

Total sulfur dioxide: 75 mg/L
Free sulfur dioxide: 14 mg/L
Total sugar: 6.0 g/L

Total dry extract (1ISO): 38.0 g/L
Titratable acidity: 5.6 g/L
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