2017 FoLkTAaLE SLH
PiNOT NOIR
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TAsTING NOTES

We’'re thrilled to present this beautiful wine; it follows the
previous vintage of SLH Pinot with grace and complexity. This
delicate wine seems to unwind in the glass, revealing layer after
layer of flavor and aroma. An aromatic bouquet opens with fruit
forward notes of strawberry and cherry backed up by the classic
SLH minerality notes of pencil lead and wet limestone, rounded
out with vanilla and soft leather. This wine truly showcases the
delicious, unique quality of our Santa Lucia Highlands terroir.

SOURCING

COMPOSITION 27% 777 Clone Pinot Noir
22.3% Pommard 4 Clone PN
20.1% 2A Clone Pinot Noir
19.9% 115 Clone Pinot Noir
13.7% 828 Clone Pinot Noir

APPELLATION Santa Lucia Highlands

VINEYARD Tondre + Escolle

HARVEST DATE  August 28-31, 2017

WINEMAKING

Stainless Steel,

FERMENTATION 14 Days

COOPERAGE 13% New French Oak,
13% 1 Yr. French Oak,
74% Neutral French Oak
11 Months

YEAST RC 212

ProbpucTION 1,220 Cases

BoTTLING CHEMISTRY

ia highlands 2017 reserve |

ALCOHOL 13.5%
pH 3.67
TA 6.3g/L
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