
2018 
MURMUR 

OLD MISSION PENINSULA

THE SHORT VERSION:
Dry white table wine

55% Pinot Gris, 21% Pinot Blanc, 13% Auxerrois, 11% Chardonnay

Those swirling clouds of starlings you see swooping and diving like a 
single black spirit over the vineyards are called murmurations. They 
love grapes as much as we do and can clean us out in an afternoon. 

We named this full bodied, dry white wine after these voracious 
foes in trust that they would be appeased and spare us our harvest. 

This wine murmurs with fruit buzzed energy.

We fermented each lot independently and then created this great 
dry blend from Northern Michigan. Every year we promise that 

the wine will be unique. This year’s blend includes a portion that 
has been fermented and aged in older oak puncheons. 

RESIDUAL SUGAR: 0 g/L
PH: 3.29

TITRATABLE ACIDITY: N/A
ALCOHOL: 11.5%

CASES PRODUCED: 600
FERMENTED & AGED: Stainless steel 

AGING WINDOW: 1-2 Years

THE VINEYARDS:  

Pinot Gris - Tale Feathers Vineyard
APPELLATION: Old Mission Peninsula

Pinot Gris - MacDonald Vineyard
APPELLATION: Old Mission Peninsula

Pinot Blanc - Shangri-La Too Farms
APPELLATION: Old Mission Peninsula

Pinot Blanc - Seventh Hill Farm
APPELLATION: Old Mission Peninsula

Pinot Blanc - Prairie School Vineyard
APPELLATION: Old Mission Peninsula

Auxerrois - Island View Orchard
APPELLATION: Old Mission Peninsula

Chardonnay- Eden Hill Vines
APPELLATION: Benzie County

Chardonnay- Engle Ridge Farm
APPELATION: Grand Traverse County

806 Red Drive #100 Traverse City, MI 49684 231.995.0500 leftfootcharley.com




