1A D.14 y/L

Fact of Note: Pommard, a commune named after the
ancient goddess Pomona, who symbolizes the divinity of the
garden, is known for its exclusive production of Pinot Noir.

ELEVAGE% new French oak & 71% neutral oak for 13 months
ALCOHOL 13.5%

pH 3.52

TA5.74 g/L

CELLARING

Our Burgundy Series wines are expressive with exceptional
freshness, fruity aromatics, and captivating texture. We
recommend cellaring this Pinot Noir between two and ten years.
To preserve the nuance of each bottle, we suggest storage in a
dark environment between 55° and 60°F, with 70% humidity.

TASTING NOTES

NOSE Ripe dark cherry and blackberry pie aromas are complemented
by fragrant blossoms, a touch of earthiness, and a hint of pepper.

MOUTHRIch and layered, with avors of blackberry, cherry, and
raspberry that linger for an impressive nale.




