
2025 Pinot Grigio

Awards

93 Pts, Gold - 2026 OC Fair Commercial Wine Competition

Tasting Notes

Light in color with an inviting, aromatic nose, this Pinot Grigio bursts with 

fresh lemon and citrus zest. Crisp and bright, yet pleasantly round on the 

palate, it delivers refreshing acidity balanced by a smooth, easy-drinking 

texture.

Vineyard Notes

The Pinot Grigio Vineyard, located near Highway 88 in the Lodi AVA, is 

Certified Sustainable under the Lodi Rules. It is planted on a Quadrilateral 

trellis system, and due to its high vigor, significant crop thinning was 

performed to reduce yield and ensure quality and concentration of flavors.

Winemaker Notes

Grapes were hand-harvested in the early morning to preserve freshness 

and gently whole-cluster pressed into temperature-controlled stainless 

steel tanks. Following a brief settling period, the juice was racked into 

a stainless steel tank where the fermentation proceeded slowly at cool 

temperatures to retain aromatic integrity. Upon completion, the wine was 

transferred to neutral oak barrels and aged for six months on fine lees, 

without bâtonnage, to maintain purity and texture.

Wine and Label Story

The 2025 vintage marks Oak Farm’s first Pinot Grigio, crafted by 

Winemaker Marilia as a tribute to her Italian heritage. 

Raised in the Friuli region, she grew up in a family of growers who farm, 

among other crops, several acres of Pinot Grigio. Inspired by her roots, 

she set out to create a wine that captures the style and spirit of home, 

making this inaugural release especially meaningful. The label features 

a replica of her family’s poplar trees that surround their Pinot Grigio 

vineyard, a personal homage to the landscape that shaped her.

oakfarmvineyards.com

23627 N. DeVries Rd, Lodi, CA 95242

Vintage: 2025

Varietal: Pinot Grigio 

Appellation: Lodi 

Harvest Date: 8/19/2025

Fermentation: Inoculated

Aging: 6 months in neutral oak barrels on fine lees 

TA: 5.5 g/L

pH: 3.38 

Alcohol: 13.5%

Residual Sugar: 0.28%

Bottling Date: 2/19/2026

Cases Produced: 390
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