
Wines Of Character, Wines Of Place.

@We shagen  @Jw ilk e s w ine s2963 Gr and Av enue ,  Suit e  A ,  Los Oli vos ,  CA 93441805-318-6680  

Juicy  red �uit s ,  raspberry,  dusty  cherry,  quince  and rhubarb,  hibi scus,  orange  
pekoe tea,  baking  spice.   Complex  and �uity  in  every  ent ic ing  whiff.  

This wine spent an extended amount of time (18 months+) in French oak barrels, 
and as such is ready to enjoy now through 3-5 years for most palates, and 5-7 
years should produce nearly full maturity for most American palates.  For those 
British or prone to risky ventures, let it go to 10!  I dare you! This wine will 
improve with decanting/aerating through 2018.

2014 - SRH - Pinot Noir

WINEMAKER:  We s  H a g e n

CASES PRODUCED: 2 6 3

APPELL ATION:  S t a .  R i t a  H i l l s

ALCOHOL:  1 4 . 5 %

pH:  3 . 7 2

TITR ATABLE ACIDIT Y: 5 . 9 1  g / L

COLOR: Medium ruby color  with  good c lari ty.

AROMATICS

A bit  more  dense  and chewy than the  e legance  in  the  nose  would suggest,  with  
tasty  and savory  r ipe  red/black berry  �uits.   The mouth i s  a  bi t  topsy-turvy,  as  
the  ini tal  at tack i s  more  earthy  and complex  and the  finish  i s  quite  �uity/juicy.   
As  the  pers i s tent  berry  �uits  fade away,  the  palate  i s  le� with  a  wonderful  
spice/earth/loam echo.

PAL ATE

Medium rare venison steak smothered in butter and port-poached morel mush-
rooms, Moroccan-spiced lamb chops, roast chicken with pan gravy, the best 
meatloaf you can find.

FOOD PAIRING

AGING

Wines Of Character, Wines Of Place.

@We shagen  @Jw ilk e s w ine s2963 Gr and Av enue ,  Suit e  A ,  Los Oli vos ,  CA 93441805-318-6680  

Juicy  red �uit s ,  raspberry,  dusty  cherry,  quince  and rhubarb,  hibi scus,  orange  
pekoe tea,  baking  spice.   Complex  and �uity  in  every  ent ic ing  whiff.  hiff.  hi

This wine spent an extended amount of time (18 months+) in French oak barrels, 
and as such is ready to enjoy now through 3-5 years for most palates, and 5-7 
years should produce nearly full maturity for most American palates.  For those 
British or prone to risky ventures, let it go to 10!  I dare you! This wine will 
improve with decanting/aerating through 2018.

2014 - SRH - Pinot Noir2014 - SRH - Pinot Noir

WINEMAKER: We s  H a g e n

CASES PRODUCED: 2 6 3

APPELL ATION: S t a .  R i t a  H i l l s

ALCOHOL: 1 4 . 5 %

pH: 3 . 7 2

TITR ATABLE ACIDIT Y: 5 . 9 1  g / L

COLOR: Medium ruby color  with  good c lari ty.

AROMATICS

A bit  more  dense  and chewy than the  e legance  in  the  nose  would suggest,  with  
tasty  and savory  r ipe  red/black berry  �uits.   The mouth i s  a  bi t  topsy-turvy,  as  
the  ini tal  at tack i s  more  earthy  and complex  and the  finish  i s  quite  �uity/juicy.   
As  the  pers i s tent  berry  �uits  fade away,  the  palate  i s  le� with  a  wonderful  
spice/earth/loam echo.

PAL ATE

Medium rare venison steak smothered in butter and port-poached morel mush-
rooms, Moroccan-spiced lamb chops, roast chicken with pan gravy, the best 
meatloaf you can find.

FOOD PAIRING

AGING


