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2007
PINOT NOIR
Sanford & Benedict
STA. RITA HILLS

2007 D'Alfonso-Curran Pinot Noir
Sanford & Benedict

WINEMAKING NOTES

HAND SORTED FRUIT, 100% DESTEMMED, JACKS REMOVED
COLD SOAKED IN OPEN-TOP FERMENTERS FOR 4 DAYS
MACERATION TIME 23 DAYS

GENTLY PRESSED AND RACKED INTO 100% NEW FRENCH
OAK BARRELS

VARIETAL:  100% Pinot Noir
APPELLATION:  Sta. Rita Hills AVA
VINEYARD: Sanford & Benedict
BARREL AGING: 56 months in 100% new French Oak
ALCOHOL: 14.6%

TA: 6.7 g/l

pH: 3.64



