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Volume 43 August 2017

Medium-light
medium ruby color;
pleasant, earthy,
cherry and cranberry
fruit aroma with

C ALE R A light herbal notes and

hints of Asian spices;

|
ol

2014 medium body; crisp,

PINOT NOIR earthy, cherry and
CENTRAL COAST cranberry fruit flavors
with light acidity

and a slight tartness
in the mouthfeel,

2014 PINOT NOIR CENTRAL COAST medium tannin;
Calera’s 2014 Central Coast Pinot Noir is made from grapes grown by the following ] p
selected vineyards in California’s Central Coast Viticultural Area: llng erlng aftertaSte °
Laetitia Vineyard San Luis Obispo County 33%
Bien Nacido Vineyard Santa Barbara County 18% H . hl
Sierra Madre Vineyard Santa Barbara County 8% lg y
Solomon Hills Vineyard Santa Barbara County 8%
Doctor's Vispersd Monterey Gounty 8% recommended.
Chula Viiia Vineyard Monterey County 8%
Besson Vineyard Santa Clara County 8%
Flint Vineyard San Benito County 5% — ,
Pedregal Vineyard San Benito County 4% NZ Ck PO no m&lrc?]f‘f‘

After hand harvesting, the grapes were fermented with native yeast in
small open-top fermenters. After fourteen days, the wines were pressed,
settled overnight, and then moved by gravity to Calera’s barrel cellar. The
wine was aged without racking in French oak barrels, 10% new, for eleven
months. The individual barrel lots were combined prior to bottling.

ALC. BY VOL. 14.1% 750ML CONTAINS SULFITES

PRODUCED AND BOTTLED BY
CALERA WINE COMPANY
HOLLISTER, CALIFORNIA

TEL: (831) 637-9170
www.calerawine.com



