Artesa
Los Carneros Pinot Noir

THE FACTS

CAQUNTRY: USA - CA

RERION: Napa County

AFPELLATION: Carneros - Napa

CEPAGE: 100% Pinot Noir

WINEMAKING: The grapes were hand-harvested throughout the month of September, as each block achieved
ripfness and flavor development. The fermentation tanks were chilled for a four-day “cold soak” - designed to
extlact color and flavor from the grape must. About 40% of the lot was fermented by native yeasts and 60% by
inofulating the grapes with commercial yeast. Pinot Noir grapes require a gentle handling and therefore we
pefformed three punchdowns a day, on each individual vineyard lot, to gently extract fruit and color. Tasting

NG: 8 months in french oak barrels
UAL PRODUCTION: 2500 cases

THE STORY

itrategic location provides an optimal cool, maritime climate perfect for pinot noir and
gdonnay.

ainable farming practices.

ale wine maker.

THE ADJECTIVES

OMERALL: Lush, vibrant and elegant with spice and delicate texture

ARDMAS / FLAVORS: elegant, bright aromas of plum, strawberry, and cranberry with a hint of rose petal.
MQUTHFEEL: lush flavors of raspberry, blueberry and red cherry.

THE SELLING POINTS

' serg‘gsdipity legant with spice and delicate texture
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