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pped fermentors with punch-downs four times daily, 
-down of free-run wine into French oak barrels.   We 
 secondary malo-lactic fermentation in barrel.  The fin
ee to four year old French oak cooperage to complete a
rel aging prior to bottling. 
 

rd Notes 
r younger vineyard sites planted primarily to the newe
 over 75% of this wine, with a 15% contribution from 
ny proportion of the remainder.  The early maturing 
 a very late, cool growing season in 2006 to naturally 
 alcohol, which is unusual for our appellation. 
 

  100% Pinot Noir 
   Edna Valley AVA 
ion:   Dijon 667, 777, 115, 2A & Pommard 

  13.8% 
  5.85 g/L 
  3.65 

st:  23.8°-24.6°   
e:  3-4 year old French Oak 
:    9 months in barrel  
:    June 2007 
ial:  3-5 years 

  5,195 cases 750ml 
:    Spanish tapas or lightly spiced foods 
tail:   $22.00 

 
rry in this medium colored Pinot Noir, with aromatic
t fruit on the palate is soft and generous balanced by
nd anise. It is an innovative expression to Pinot Noi

youth. – Winemaker Tasting Notes 
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Varietal:  
Appellation: 
Clonal Select
Alcohol:  
T.A.:   
pH:   
Brix at Harve
Barrel Regim
Barrel Aging
Bottling Date
Aging Potent
Production:  
Food Pairing
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