De Fonte Ce”ars
LEx

Vintage: 2006

Estate: De Ponte Estate Vin@mw/

Rﬂjion: Dundee Hills

Name: De Ponte Cellars Pinof Noir
Gmpe: (007% Pinof Noir

Aging Potenial: %0/)6%@ cellarved, 8-10 years

Vata: Aleohol - 12.2%
Soil ‘@pe: 70@ soil

Production: 2489 cases (750 ml)
27 magnums (15L) 1t (3 liters ) & (5 liters)

Vinfﬁye Nofes:

Warm and /;ﬂy growing season with little p;ﬂecipifﬂﬁon and no disease [ressure
resulted in a harvest coméininﬂ robust yields and ﬂoo/ aiuﬂ/ify, The weather in
é’zﬁfemée;ﬂ and October continued to éz warm with some intermittent rain
which cooled the fruit slowin sugar /eue/opmenf and allowed flavors fo cateh
up. The fruit /eue/opy full f/ﬁ/mﬂ with J'/iﬂﬁ@ ﬁiﬂﬁe;ﬂ sugar and moderate
acm@fy, The havvest started the 13th of October

Tﬂj’fi}’lﬂ Nofes:

Cassis, red mypéemﬂ and toasty flavors with chocolate notes, it is nice@
balanced, soft and fZaiyﬁw on rifee ﬁneﬁmine/ tannins; it lends with
mocha-scented oak on the pa/m‘e and p/umy aromas, This mea@'um%oa@
wine reflects the finesse of pinot

Food Pairings:
Salmon, veal, ﬂm’//e/ filet mignon with a peppercorn crust and a bleu cheese

sauce




