
PINOT NOIR
CENTRAL COAST

2017

VARIETAL BREAKOUT
75% Pinot Noir
25% Valdigule
ALC
13.8% by volume
pH
3.62
TA
0.55 g/100ml
RS
0.06 g/100ml

V I N T E D  &  B O T T L E D  B Y  S U M M E R L A N D  W I N E S ,  B U E L LT O N ,  C A

VINEYARD

Our Pinot Noir sources its grapes 

from two different AVA’s along 

California’s Central Coast. The 

Pinot Noir comes from the Santa 

Maria Valley, while the Valdiguie is 

from Paso Robles.

VINIFICATION

The grapes were de-stemmed and 

fermented in stainless steel vats. 

Twice a day the wines were gently 

pumped over during fermentation, 

then pressed off for aging. After 6 

months sur-lee this lovely Pinot 

noir was lightly filtered and bottled. 

TASTING NOTES

This is a very expressive wine 

aromatically, with lychee, cranberry, 

kola, raspberry, red cherries 

abounding with hints of cinnamon 

and clove, wildflower honey, and 

cacao. Flavors of red fruits including 

pomegranate are accented by wisps of 

cedar and a hint of leather. This wine 

has a bright, food-friendly profile. 




