
 

2012 Cali’s Cuvée Pinot Noir 
 
Supple and open in texture, this wine offers a mouthful of ripe plum and cherry 
flavors that mingle with floral and spicy notes. 
Named after the family’s left-handed daughter, Cali, this Cuvée (blend) is 100% 
Dijon, Pommard and Wädenswil clone Pinot Noir.  Cali’s Pinot Noir is a versatile and 
food-friendly wine, pairing beautifully with anything from the grill. 
 
 
Clones: Pommard, Wädenswil, Dijon 113, 114, 115, 667, 777 
Harvest Date: Oct. 1-15, 2012 
Brix at harvest: 24.0 (averaged) 
Fermentation: primarily 5-ton 
open-top Stainless Steel tanks 
Alcohol: 13.8% 
Aging: 10% New French Oak; balance 
2, 3 & 4 year French Oak barrels 
Time aged: 10 months 
Finished TA: 5.7 g/L 
Finished pH: 3.63 
 
Bottling Date: Sept. 2-5, 2013 
Production: 8883 12-packs, 750ml 
                        also 76 12-packs, 375ml 
Bottle weight:  2.88 lb 
Case weight:  36.92 lb 
Pallet weight: ~2075 lb  
Palletization:  56 cases/pallet 
Release date: March 2014 
UPC code: 094922873545 (750ml) 
                    094922352507 (375ml) 
Winery Retail: $24 

 
Scores & Reviews: 
92 points, Wine & Spirits Year’s Best list “Best Buy  – Bright and tense, with leafy 
autumnal scents adorning forest berry accents, this wine takes on a tangy energy in its 
bright red fruit.” (April 2014) 
 
Outstanding, Wine Press Northwest  
Silver, Oregon Wine Awards 


