
 

 

 

Alcohol: 
13.5% by volume 

 

pH: 
3.71 

 

Titratable Acidity: 
6.19 g/L 

 

Suggested Retail: 
$15 

 

In the Vineyard 
As leaders in the world of Pinot Noir, we take special pride in 

the wines that we produce. Believing that fine wine is “grown” 

in the vineyard, we crafted this Pinot Noir using fruit carefully 

selected from premium vineyards throughout northern and 

central California. This effort achieves the unique balance of 

delicate Pinot characteristics and more intense fruit flavors 

found in the different terroirs that comprise our California 

Pinot Noir. 

 

Conversations with the Winemaker 
The fruit for this Pinot Noir is primarily from the Delta region 

of California, and is fermented in closed-top fermenters. A 

small portion is barrel-aged to add some slight oak 

characteristics, but most is kept in stainless steel in order to stay 

true to its lighter, food-friendly style. This Pinot Noir requires 

minimal handling. 

 

Tasting Notes 
The 2010 California Pinot Noir is deep ruby in color with 

aromas of cherry, cola and eucalyptus. Red fruit mingles with 

hints of black pepper on the palate and a round mouthfeel is 

accented by smooth tannins and a nice acidity. This is a 

balanced wine with a lengthy finish that pairs well with a variety 

of dishes.  
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