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V I N E YA R D SV I N E YA R D S
The most profound contributing factor to the outstanding quality The most profound contributing factor to the outstanding quality 
of our California Pinot Noir, and the integrity to its varietal, is of our California Pinot Noir, and the integrity to its varietal, is 
the diversity of its sourcing. Because it is not relegated to a single the diversity of its sourcing. Because it is not relegated to a single 
county or growing region, we are given the opportunity to source county or growing region, we are given the opportunity to source 
from the best Pinot Noir regions throughout the state. From the from the best Pinot Noir regions throughout the state. From the 
warmer regions of the Central Coast, to the foggy cool valleys warmer regions of the Central Coast, to the foggy cool valleys 
of our Northern Coast, each individual lot promotes the intense of our Northern Coast, each individual lot promotes the intense 
berry and spice flavors quintessential to Pinot Noir.berry and spice flavors quintessential to Pinot Noir.

V I N TAG EV I N TAG E
Starting with rain during bloom, 2019 transitioned into a steady, Starting with rain during bloom, 2019 transitioned into a steady, 
slow to warm spring. Temperate throughout the summer, offering slow to warm spring. Temperate throughout the summer, offering 
only a couple intermittent heat spikes.  Average yields and only a couple intermittent heat spikes.  Average yields and 
incredible quality with harvest beginning in early August. incredible quality with harvest beginning in early August. 

C O M P O S I T I O NC O M P O S I T I O N
100% Pinot Noir100% Pinot Noir

W I N E M A K I N GW I N E M A K I N G
• Hand-picked• Hand-picked
• Destemmed, but not crushed in order to prevent release of 	• Destemmed, but not crushed in order to prevent release of 	
		 	tannins from skins and seeds	tannins from skins and seeds
• Fermented in stainless steel tanks• Fermented in stainless steel tanks
• 35% new French oak barrels• 35% new French oak barrels

TA S T I N G  N O T E STA S T I N G  N O T E S
Vivid notes of cranberry, raspberry and dark cherry, with cola and Vivid notes of cranberry, raspberry and dark cherry, with cola and 
toasted oak.toasted oak.

PA I R I N G  S U G G E S T I O NPA I R I N G  S U G G E S T I O N
Generous and fruit forward. Pairs perfectly with tangy pulled Generous and fruit forward. Pairs perfectly with tangy pulled 
pork and buttermilk cornbread.pork and buttermilk cornbread.

Alcohol:13.8% | Brix: 23.4° | pH: 3.57 | Total Acidity: 5.6g/LAlcohol:13.8% | Brix: 23.4° | pH: 3.57 | Total Acidity: 5.6g/L
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