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2015 Right Bank Pinot Noir

Varietal: 100% Pinot Noir
Clones: 100% Pommard
Fermentation: 50% French oak,
509% stainless steel

Alcohol: 13.6%

Aging: 100% French oak

Time aged: 19 months

Harvest Date: 9/22/2015

Brix at harvest: 24.0

Finished TA: 5.5 g/1

Finished pH: 3.70

Case Production: 393 cases, 750ml

Winemaker’s Tasting Notes:

PLLEFT COAST g Our Right Bank Pinot Noir overflows the
Rigr BanK glass with black cherry, currant, and
Phideosdd forest floor aromas. Dar, rich flavors of
. cmm— plum and black fig intertwine with a rich

texture and well-dressed tannins.

Our Right Bank Pinot Noir vineyard sits atop a twelve-acre hill that consists entirely
of Pommard clone Pinot Noir. Right Bank Pinot Noir pairs well with grilled vegetables,
red meats, and spicy foods.
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