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2020 ESTATE GAMAY NOIR
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Release Date: November 20, 2021
120 cases produced

e Dates Harvested: October 15, 2020

e Brix: 23.0 degrees

* pH:3.35

* TA:6.40

* Triple Hand Sorted

* 4 Day Cold Soak at 40 degrees

* 10 Day Fermentation at 82 - 86 degrees

* 100% Gamay Noir
* 100% Grand Oak Vineyard
%@ : * 100% Dijon 358
i\ g "@m *  100% Chehalem Mountains AVA
% *  40% Once Filled French Oak, 60% Neutral

ESTATE GAMAY NOIR

A m 2090 French Oak Barrels
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. * Bottled July 19, 2021
e pH:3.45
e TA:5.80
e ALC: 13.5%

We are thrilled to share our first vintage of Gamay Noir with you! Bright ruby in the glass, the nose
is full of illuminating aromas of cranberry, red cherry, and spicy notes. The palate is smooth and
silky, and reinforces the red fruit nose, while leading to a long and refreshing finish. What a fun wine
that will pair with a wide array of dishes
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