
M A R T I N R A Y W I N E R Y 4 1 2  A V I A T I O N B L V D . , S U I T E A S A N T A R O S A , C A  9 5 4 0 3
7 0 7  5 4 3  7 1 9 9    F A X : 7 0 7  5 4 3  7 0 4 7    W W W . M A R T I N R A Y W I N E R Y . C O M

ANGELINE 2003 SANTA BARBARA PINOT NOIR is made from grapes carefully
selected from premium vineyards in the Santa Barbara wine region. Santa Barbara
County, much like our home in the Russian River Valley, is known for its consistent
temperate weather, with a coastal influence that often brings fog to the area.  

The 2003 harvest produced lighter than normal yields of small berries with intense,
concentrated flavors that promise a wealth of high quality premium wines. The
weather throughout the year was fairly consistent and ended with long, cool summer
days that allowed the grapes extended hang-time on the vines and plenty of time to
fully ripen.

Our Santa Barbara County Pinot Noir is produced from fruit that abounds with
intense, concentrated fruit and rich aromas. This Pinot Noir is brilliant, deep ruby
color with aromas of raspberry and hints of vanilla. Bright flavors of raspberries and
strawberries layered with a subtle touch of vanilla oak lead to a rich, full fruit finish.

FOOD & WINE PAIRING Try our Angeline Pinot Noir with pork chops smothered in
a mushroom cream sauce.

On-premise/restaurant: $20–45
Off-premise/retail: $10–15

2003  S A N TA B A R B A R A P I N O T N O I R

VA R I E T A L S : 8 5 % P I N O T N O I R

1 5 % S O N O M A C O U N T Y R E D V A R I E T A L S

R E L E A S E D A T E : D E C E M B E R 2 0 0 4  

T O T A L A C I D I T Y : . 5 5 %  

P H : 3 . 8 1  

A L C O H O L : 1 3 . 9 %
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