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          100% Pinot Noir 

Terroir 
 Sand, loamy, under sand bed 
 Sun exposure: EW 
 Altitude: Sea level 

 
   
 
  
 
  
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
15,0% 
 
Moderately dark color with a bright red rim (bodes well 
for all ageing) 
 
Aromas of bright cherry and red berry with hints of cool 
climate cranberry framed in whips of somky peat hearth 
fire. 
 
Flavors are bright, with firm acid structure supporting 
the same fruit tones perceptible in the aroma—very 
persistent!  Finish lingers with long, late acid backbone 
carrying the red berry late into the aftertaste.  
 
Fish, white meats, wild, pastas, salads and risotto 
 
 
 
 
 
 
Awards 
Wine Advocate, Robert Parker: 93pts (04, 06) 
International Wine Cellar: 90pts (06)  
Decanter: 3 stars (03) 
 

 

 

 

 

Technical Analysis                        
 pH:                   3,37                       
 Total Acidity:    5,57g/l 
 Residual Sugar: 2,6g/l 

General Characteristics 
 Handpicked during the last week of March and first week of 

April 
 Cold pre-fermentation maceration 
 100 barrel fermentation, 40%  new French oak for 12 months 
 Unfiltered. 

Litoral Vineyard 

 

PINOT NOIR  


