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E=2d

Vintage: 2007

Estate: Qe Ponte Estate Vineyam/

Reﬂion: Dundee Hills

Name: De Ponte Cellars Dundee Hills Pinot Noir
Gmpe: 100% Pinot Noir

Aging Potenial: 810 years, pmpe:ﬂ@ cellared
Data: Aleohol - 14.1%

Soil Type: Jory soil

Production: 1,705 cases (750ml)
150 Mﬂﬂnumy (1.5 liter) 15 (3 liter) 10 (5 liter)

Vinf@e Nofes:

The 2007 growing season started off very strong, with a J‘@ﬁf/ warmer spring
than normal that proui&/e&/ ideal conditions for Zm’f set fﬁrmgézm‘ the w‘neymﬂ/,
WModerate temperatures fﬁro»yﬁom‘ the summer, with no mg’or heat Jfriéey, /emﬁ'nj
to nearly ideal fruit maturation going into nte Seﬁz‘eméen until significant rain
events éZjan and didn't lef up until il‘e October, Jsabelle éeinj L%Z veteran of 25
different vintages ﬁicée/ at the ideal time half the w’neyﬂmf that was ripe hefore the
éy rains and lef the second half of the w’neyamf sit and ][M@ mature before ﬁicﬁinﬂ.
Result: wines with afe/,'fﬁ, e/eyﬂnce and round soft fruit characteristics,

Tayﬁnﬂ Nofes:

The nose is J'ﬁowinﬂ nice fresh m,v/oéemiy and J'fmwéemfy aromas with a hint of
cassis and cocon. This wine is ém‘jﬁf and pure with éeauﬁﬂf/ balance, ﬁﬂeyﬁneyy and
reﬂ@ well infaymfeﬁ/ tannins, It shows the perfecf finesse and eﬁeﬂance of the 2007
vintage. 9t reminds me a ot of the 2002 vintage. Excellent aging pofenﬁa[

Food %:irinjy:
Tuscan lamb shank with white heans, éeef brisket, fenneﬁmééea/ pwﬁ

fem[erﬁ)in, lamb sausage and ricotta cheese manicotti,



