LEFT COAST

T Wiltmetwe Vidley Eoae

2016 Suzanne’s Estate Pinot Noir

Varietal: 100% Pinot Noir

Clones: 33% Dijon field blend, 33% Pommard, 33%
Wadenswil

Fermentation: 100% Open Top Oak Fermenters

Aging: 100% barrel-aged - 75% new French Oak, 25%
neutral French Oak

Alcohol: 14.1%

Time aged: 17 months

Harvest Date: 9/13/2016-9/16/2016
Brix at harvest: 24.0

Finished TA: 6.15 g/I1

Finished pH: 3.72

Case Production: 67 cases

Winemaker’s Tasting Notes:

LEFT COAST

An aromatically expressive and texturally driven Pinot
TATE PINOT NOIR Noir. Red and black driven fruit on a soft and pillowy
g frame. A generous mouthfeel displays ample acidity, a
plush mid-palate and a supple, lengthy finish. The

seamless transitions and overall vibrancy, bestow a sense

of energy upon the wine.
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