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WINEMAKER'S NOTES:
The Charles Vineyard Pinot Noir is our “house style” Pinot, crafted from all four clones
grown in our estate vineyard in Boonville, in the Anderson Valley appellation.

Fruit is doublesorted, then added to fermen- |
fation bins with 70% destemmed berries and
30% whole clusters. We have never inoculaf
ed onssite, using only native yeast and native
malolactic strains. Punchdowns were done
by hand, and after being pressed in a wood-
en basket press, the wine was aged in
French ock barrels until ready to bottle un-
fined and unfiltered.

The 2012 vintage was as ideal as we've
seen in Anderson Valley. In many ways it ‘
reminded us of 2007 — the grapes ripened  The crew—harvest 2012! We are lucky
evenly and right on schedule, and no major enough fo have a big family and some good
weather events arrived during summer or har- ~ friends fo assist with crush!

vest. In short, this was a great vinfage at

Charles Vineyard and for the North Coast in general.

Although we started listing ingredients several years ago (with our 2010 Charles Vine-
yard Semillon), 2012 is the first vintage that this statement will appear on all our wines.

Clones: 777, 114, 115, Pommard 05

Alcohol: 13.6%

Barrel Aging: 100% French oak, 40% new, 10% second-year and 50% three-plus
years old — a blend of Francois Freres and Remond cooperages from Allier, Troncais
and Bertranges forests

pH/TA: 3.72 / 5.8

Ingredients: Grapes, tartaric acid, sulfur dioxide

Cases Produced: 224 (12, 750ml bottles)

Release Date: May 2015

Suggested Retail Price: $46

Contact Info:

Kristy Charles, Foursight Wines
(707) 8952889, kristy@foursightwines.com




