2018 FOLKTALE
EsTATE PINOT NOIR
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TAsTING NOTES

Farmed with a love of the planet and bottled while we
were in a really good mood, our Estate Pinot Noir
captures our spirit an the unique beauty of Monterey
County - graphite minerality, earthiness, notes of wild
strawberry, and sweet oak - resulting in a wine that is
delicious and memorable.

SOURCING
COMPOSITION 100% Pinot Noir

APPELLATION Monterey County

VINEYARD Monterey County
Estate Vineyards

HARVEST DATE  September 21 - October 10

WINEMAKING
FERMENTATION Stainless Steel,
2-3 Weeks
COOPERAGE New French Oak,
6 Months

BEsT To DRINK  Before 2025

ProbpucTION 2000 Cases

BoTTLING CHEMISTRY

13.6%
ESTATE PINOT NOIR ALCOHOL 3.6%

pH 3.8
TA 6.25 g/L
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