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E=2d

Vinfage: 2007
FEstate: Ve Ponte Estate Vi’neyﬂw/
Reﬂion: Dundee Hills

Name: De Ponte Cellars Sﬁir/ey s Gran Reserva
Gmpe: 100% Pinot Noir
Aging Potenial:  10-15 years, /amper@ cellaved

Data: Alcohol - 12.2%
Flﬂe/ for over (8 months in 100% new French oak

Soil @/)e: 90@ soil

Production: 39 cases (750 mL) 5 (3 L)
50 magnums (15 L) 3 (5 L)

Vim‘@e Nofes:

The 2007 Growing season started off very strong, with a 5'@ﬁf/ warmer spring than
normal that /amw’/ep/ ideal conditions for fruit set fﬁrmyﬁouf fZe vineyard, Moderate
fempemfwey fﬁo@ﬁ out the summer, with no mg’o;ﬂ heat 5'/)1’&6;‘, [m/lv'i@ fo nemﬂ@ ideal
{ruit maturation going into [nte \S’?z‘emée;ﬂ, until J'ijm’}[icanf rain events éeﬂan and didn't
lef up until late 001‘0%;4 Ysabelle eing the veteran of 25 different vintages picﬁe/ at the
ideal time half the w‘neyamf that was ripee before the é{g rains and let z‘Zz second half of
the w’neyam/ sit and fu@ mature ée][ore ﬁickinﬂ, Result: wines with /e/afﬁ, e/ejﬂnce and
soft ripe fruit chavacteristics.

Tayﬁnﬂ Nofes:

Saturated ru@ red, amazing nose of candied red cﬁemy, é/m@emy, violet, minerals,
carth and flowers, Full suave and dense; manages to he uffer@ J'i/@ and precise at the
same time, Finishes with great mounting pem'is'fenae and ﬁmﬂify with a touch of créme

bralee and mocha, This gorgeous wine will Meue/aﬁ in bottle for a /onj time. ...

Food Pairings:
Roasted vack of lamb, fpancetta and fo/eigio /m’@nﬂ, chocolate soufflé.




