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2007 Plinot Noxe

THE WINEMAKER'S NOTES

The 2007 vintage was an ideal growing season with consistent temperatures. By
hand picking the thin skinned pinot noir grapes into shallow 30 lb picking bins,
we protected the integrity of the grapes so they could be hand sorted and gently
processed in small batches.

Elegant, young wine with cherry and spice flavours, with a solid framework of
oak. The complexities are beginning to express themselves on the finish with an

integration of dark cherry and leather flavours.

Enjoy this wine now, or continue to watch this wine develop over the next few

years .

Foop PaIrING

This wine will lend itself to flavourful foods like slow cooked pork belly, or WMM oy

a savory shoulder of lamb. Use the natural fats in foods to further soften
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the tannins and build on the complexity of flavours.
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