WINDEMERE 201 3
‘MAcGREGOR’ PINOT NOIR

%

ArpeLLaTiON: Edna Valley, CA

WineMAKING: The fruit was sourced from the MacGregor Vineyard in
Edna Valley. After harvest, the fruit was sorted and gently destemmed into
small 1.5 ton fermenters. After a 2-3 day cold soak the fermentation began
natively. At around 0 Brix the free run was drained and the must gently
pressed directly to barrel where it underwent Malo-lactic fermentation. The

wine aged for 9 months in 15% new French oak.

Tasting Notss: Fruit from our MacGregor Vineyard, one of the oldest in
Edna Valley, produces the finest Pinot Noir year in and year out. Influenced
by the cooling coastal climate, early morning fog and afternoon breezes allow
the grapes to reach maturity slowly and evenly. Our Pinot Noir grapes are
fermented in a traditional “hands-off” winemaking style producing a wine

rich in black cherry flavors that is complimented with a delicate French Oak

finish.
TecunicaL NOTEs: pH - 3.86
Malolactic Fermentation - 100% Residual Sugar - .24

Total Acidity - .52g Alcohol - 14.2%
Mipdesyer

BorrLED: March 27, 2015

PINOT NOIR

= SucGesTED AGING: Enjoy now or cellar through 2020.
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Mailing Address: Post Office Box 391, Paso Robles, CA 93447
Toll Free: 866.833.WINE  Phone: 805.542.0133  Fax: 805.542.0132
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