2009 D’Alfonso-Curran Pinot Noir
Rancho La Vina

WINEMAKING NOTES

...................................................................................................

Hand sorted fruit, 100% destined, jacks removed, cold
soaked in open-top fermenters for 4 days. Maceration time:
27 days. Full ML fermentation.

Serving Suggestions: S
Pinot Noir with grilled m L VARIETAL: 100% Pinot Noir

APPELLATION: Sta. Rita Hills AVA
Optimal Temperature:

VINEYARD: Rancho La Vifa

BARREL AGING: 52 months in 100% new French Oak
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ALCOHOL: 14.7%
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PH: 3.2




