
GRAPES
100% Pinot Noir

AGING
Aged in French Oak for 15  months

2 0 2 0  P I N O T  N O I R

WINEMAKER:  Jonathan Nagy

APPELLATION:  Sta. Rita Hills

ALCOHOL:  13 .5%            pH:  3 .4          TA:  6 .4  g/L

A few swirls  of  the glass wil l  reveal  delightful  aromas 
of  f loral  perfume, hints  of  green tea,  and earthy 
characters of  brown spice and toasty notes.

AROMATICS

The palate comes alive with silky tannins and flavors of 
dark cherries, hints of brown spice, and a smokey finish 
from the extended oak aging.

PALATE

Barbecue Pork Ribs, Salmon with Mushroom Sauce, Duck 
Breast with Pomegranate - Citrus Glaze, Wild Mushroom 
and Burrata Bruschetta or Charcuterie with cheeses such 
as Brie, Gouda or Manchego.

FOOD PAIRING
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