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Vinf@e: 2010

Estate: Qe Ponte Estate Viney&w/
Reﬂian: Dundee Hills

Name: De Ponte Cellars Estate Pinot Noir
Gmpe: 100% Pinot Noir

Aging Dotenial:  E-10 years, pimpe:ﬂ@ cellared

Data: Alcohol - 14.2% / 50% new French oak aﬂw/ for

12 months in é&ﬂﬂre/, remainder aﬂe&/ n 2~§yr
old French oak harrels

Soil ’Type: 70@ soil

Production: 217 cases (750 mL), 150 magnums (1.5 L], 10 (3 L),
5(5/L)

Vinf@e Nofes:

We started out with a very cool, wet spring that affected fruit set, one major cause of the vintage’s
low yz’e/pﬁz As the season ﬁi"Oﬂi"ﬂJ‘J’ﬂé[, we went thru one of the wettest, caoiﬂ‘ summers on record. The
grapes were reﬂ@ far behind, and even in 6&1;/7 Seﬂfeméer, there was fear of a very Inte harvest
Then, é’eﬁfeméer and 6&1}/7 October exﬁfo/e with sunshine and warm /ﬂyy./ The frm‘f 7m’c£@
cm@ﬁf up and we enjoye ﬁmg ﬁﬂnj time fﬁmogﬁ mid October. In late October the rains were in
the farecm‘f, and harvest é@mn na ﬁmﬂq, ﬂy the time the rain hit. all the w’neyamﬁ' had been
ﬁic@m/ with excellent sugar levels that ended up creﬂfi@ moderate alcohol, and with excellent f/ﬂuor
ﬁve/b/ﬂmenf and mouthfeel.

Ta.vfinﬂ Nofes:

The Estate has a gorgeous nose of fruit, mixing with aromas of cﬁemy and chocolate covered
strawberries, The pa/afe s J'i/@ with notes of toffee and milk chocolate, Soft and im‘eﬂmfeﬁ/
tannins allow for incredible ease of é/rinﬁinﬂ, The finish is vivid and alive with ﬁ/em‘y of spice and
mz’nemﬁfy.

Food Wairinjy:

Pork cassoulet with poré conﬁ'f and winter fomato sauce, ﬂr@u[ﬂqfu}[ﬁ/ /eﬂ 0][ lamb, roasted duck

breast with farro risotto




