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All  of  our  vineyards are Certified Green in the “Lodi  Rules for  

Sustainable Winegrowing Practices .”  This third party  program is 

known to be the most recognized in the industry  with str ingent 

yearly  audits covering al l  facets of  wine stewardship .  A  number of  

practices are required to pass the certification including care of  

the land,  air ,  water ,  soi l ,  and employee .
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�nish

oak aging

pairings

MEDIUM GARNET

CRANBERRY |  PLUM |  HIBISCUS |  TEA LEAVES

RHUBARB |  BAY LEAF |  ORANGE MARMALADE |  
ORANGE BLOSSOMS |  ROSE PETALS 

MEDIUM

BRIGHT

STRUCTURED

MEDIUM TO LONG |  DRY

14 Months |  100% New French Oak Barrels

This Estate Signature French Oak Pinot Noir  wi l l  
pair  wel l  with foods that  are smoked,  gri l led or  
l ightly  charred to enhance the oak-driven style .
Try :  Lamb Shick Kebabs |  Gri l led Pheasant with 
Raspberry  Balsamic Vinaigrette   

W I N E  I N F O R M A T I O N

production

51  CASES

alc. size

12 .5% 750 ML

ph rs

3.72

ta

5.4 g/ L .42 g/ L
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