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2014	
  Suzanne’s	
  Estate	
  Pinot	
  Noir!
!

!

Varietal:	
  	
  8::I! &)HA@!%A)1!
Clones:	
  77?7I!&ACC'1JK!>>?>I!.LJ2HB,)33!
Fermentation:	
  	
  !8::I!AM2H=@AM!4'0!
Alcohol:	
  	
  8"?8I !
Aging:	
  	
  8: : I!%2,!N12H(O!4'0!
Time	
  Aged:	
  	
  #: !CAH@OB!
Harvest	
  Date:	
  	
  P2M@2CD21!8<=#7K!#:8"!
Finished	
  TA:	
  	
  $?<:!QEF!
Finished	
  pH:	
  	
  7?6$!
	
  
Winemaker’s	
  Tasting	
  Notes:!P@1R(@R12J!'HJ!
BRDC21Q2J!@'HH)HB!BR11ARHJ!'!(A12!A*!D3'(0!@2'K!
(O211-K!M3RC!S!(R11'H@?!T33!A*!@O2B2!232C2H@B!'12!
3'(2J!,)@O!'!J)B@)H(@!C)H21'3)@-!@1R2!@A!@O2!
2B@'@2B!C'1)H2!B2J)C2H@'1-!BA)3!B@1R(@R12?!
!
!
Food	
   Pairing:!UO2! )J2'3! &)HA@! @A! O'V2! ,)@O!J1-=
'Q2J! P@2'0BK!J22M3-! *3'VA12J! W22*! POA1@=/)DB! A1!
,)@O! 3A('33-! 1')B2J! F'CDK! B2'BAH2J! B)CM3-! 'HJ!
1A'B@2J! AV21! 'H! AM2H! O'1J=,AAJ! *)12K! B21V2J!
'3AHQB)J2!'!D1)QO@!P'3B'!X21J2!A1!GO)C)(OR1)?!

!"#$%&'(#)%*+$#,-"$+)*./#$0*#1*2$#34+.$#Cellars	
   !"#$%&'"#()*$&%)"+	
  allowed	
   to	
  choose	
  a	
  
!"#"$%&'()*+$,)$-%"$."#/$0"1-$0&##"+1$,)$23'"$)#,!$-%&-$/"&#4$$5%"1"$0&##"+1$6"-$0+"'("($
together,	
  without	
  regard	
  to	
  clone	
  or	
  site,	
  but	
  100%	
  based	
  on	
  quality,	
  texture	
  and	
  flavor.	
  	
  
!"#$%#&'()*+,$-(#+.$&##&$#/)#+.#.$0#((1%$)*2#$*+$3%#+0"!!"#$%"&&'()*$"+,$-+.'$%-//(',*$0)$
!"#$%&'()%!"#$%&'&!"#$%#$&$!!"#!$%&!!"#$%&'(')*(+*,'(-#!&'(.$$*/(0./01*!!""#$%&'"%()*"%
ready	
  to	
  be	
  unveiled	
  to	
  the	
  world!""#$%"&'()*"+,-./01",%0%'2%3"1$%"4*%33'(5"-&"-/,"-6(%,7"
!"#$%%&'($%)($*(*"+,(-&$.*(,&.(%$/&0((1,&(-&*2(34(2,&(-&*2($2(5&42(63$*2!!"##$%&!"!


