
Harvest Dates: November 3rd - 4th, 2021 | Alcohol label %: 12.9 | pH: 3.76 |
Acidity (TA): 8.3 | Residual Sugar (g/L): 0.0

Growing Conditions
The fruit used in this wine was sourced from a vineyard near Omena that has ample
southern exposure and blended with a dijon clone vineyard.

Winemaking
Our winemaking team used a blend of numerous clones from two different vineyard
sites. The addition of a few new clones such as 777 and 667 were used to add
complexity.

Aging
The juice for this wine was aged for 17 months in 100% French Oak barrels.

Nose
Aromas of classic bing cherry can be found when you open a bottle of this Pinot
Noir.

Palate
Your taste buds will experience clove and lovely integrated vanilla notes that come
from the barrel aging on the finish.

Food Pairing
Given its higher acidity and low tannins, Pinot Noir is a very versatile wine when it
comes to pairing it with food. It pairs particularly well with duck, chicken, pork and
mushrooms.
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