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G A R N E T  V A L L E Y ,  S U M M E R L A N D

TA S T I N G  N O T E S 
Expansive red berry fruit aromas evolve in the glass to reveal 
layers of earthy spice and truffle. Polished tannins frame the 
palate which lingers with subtle floral notes on the finish. 

V I N I F I C AT I O N
In the winery, each block and clone of Pinot Noir were 
treated independently with gentle destemming to achieve 
whole berries in the fermenters. The skin contact and 
temperature of each fermentation was carefully managed 
before pressing off the finished wine to age for 12 months in 
premium in French oak barrels, 25% new. 

F O O D  PA I R I N G S
Charcuterie, crispy pan-seared halibut and duck confit are 
excellent companions with this enigmatic wine.

C L O N E S  Pommard, Swan, 115, 667, 777, 828. 

Y I E L D  1 ton/acre   

A L C  12.2%   |   p H  3.54   |   TA  6.3g/L   |   R S  1.25g/L

P R O D U C T I O N  450 cases   |   S K U  415565


