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% WINEMAKER'S NOTES
: SERVING TEMP.
Messina J-lof CITRUS PEEL - WHITE BLOSSOMS - MINERAL
This Trebbiano opens with lifted aromas of citrus peel and soft white blossoms, =
unfolding into a crisp palate layered with bright acidity and a gentle mineral note. Fresh = «45°F
and focused, it finishes clean with lingering citrus energy. Enjoy alongside seafood, -
poultry, or simple vegetable-driven pastas.
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5 VEGETABLES ~ CHEESES SEAFOOD POULTRY PORK PASTA RED MEATS SPICY DESSERTS

ABOUT THE COLLECTION

Every year Messina Hof hosts the Texas Wine Label Competition at the Estate’s annual Wine &
Roses Festival (Bryan, TX). Each year Texas artists are invited to participate for a chance to have

COLOR CODE

their artwork be part of our Artist Series collection. The artwork featured on this label is called 5’&%{,‘1 5’5:%" 5’&%{1‘1 5’5&‘1 5’;};,‘3
‘A Street in San Gimignano' by Sandra Sykora, the 2025 Texas Wine Label Competition winner.
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