
Winemaker’s notes:
Dark plum, blueberry, coffee and earth. A lighter 
/ medium bodied but incredibly ripe Pinot Noir.  
Soft and rich in texture with notes of balsa wood 
and black tea.

100% Pinot Noir

Pommard, Wädenswil, 115, 
667, 777

90% stainless 
10% open top oak fermenters

20% New French Oak, 
80% Neutral French Oak

14  months

22.8

6.0 g/l

3.59

13.5%

3520 cases

$28
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Fruit

Body

Acidity Blueberry CoffeeBlack Tea

Oregon

Willamette Valley

Van Duzer Corridor 

Left Coast

Left Coast Estate Grown
Elevation: 272 - 453 feet
Varietal: Pinot Noir (Clones Dijon 777, 667 and 114)

Named in honor of Cali, our owners’ daughter, the wine 
displays bright red fruit, and freshness that can only be 
found in the Willamette Valley. Blending clones from all 
over our property, it represents each vintage with minimal 
oak influence. Always a crowd favorite, always versatile with 
or without food.
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