ROCK POINT

:::

Tasting Notes:
The warm 2013 vintage produced a Pinot Noir with assorted
flavors of ripe strawberry and gooseberry fruit. Some roasted
bacon aromas and toasted oak add to the complexity of the
nose. The mouth is round, full and lightly oaked. The tasty
and rich tannins combined with good acidity to provide this
wine all the attributes for a good aging.

Winemaking notes

This Pinot Noir is made from every

block and clones of Pinot Noir on the|, pH - 3.6

vineyard. The winemaking style was _ .

very traditional, a cold soak of 5 days] " %ﬁgatable Acidity -
: : .6 g/L

followed by fermentation on the skin

for 10 to 18 days. Daily pump overs |1 Alcohol 8 13%

or pushdowns was made according t

the need. The aging took place in barrel and tanks to preserve

the maximum fruit intensity. No fining was done to the wine

and only a rough filtration was made before bottling. As a

result, this is a traditional Pinot Noir of Southern Oregon with

a deep red color and intense ripe fruit with smooth tannins.

Wine Analysis:
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