PINOT NOIR

Stanly Ranch ~ 2008 ~ Napa Valley

Origina| oil on canvas bg TR Co”etta

\/ineyarcl Notes:

\/fticulturc at Stanlg Ranch ]chan in the 1880’s but fell off during Prohibition Stanlg Ranch was first Planted to Finot Noir
in the 1 940s, when a clonal trial Provcd the ranch’s well-drained clagJoam soils and ro”irxg hills ideal )Corgrowing the )Cinicl(g
varietal. Thc clones and blocks have been signhcicantlg refined over the years, and Stanlg Ranch is now one of the most
soughba)ctergrowcrs of Finot Noirin Calhcomia

A\thr tasting our 2007 Chcrrg Fic Finot Noir)crom the ]Qarrcl, and dccming it one of the best ever made from thcirgrapcs, the

owners of the ranch granted us free rein to choose from the very best blocks of the Propcrtg for our wine.

(limate:
Thc Camcros AVA straddles the southern parts of Napa and 5onoma Countics ]t is the coolest wine region in Napa,
with gog ro”ing in from San Fablo E)ag at night, then Pccling back late in the dag to expose the grapes to the sun.

Stanlg Ranch is on the Napa side of Camcros and has mgriad microclimate t}']roughout its ro”irxg hi”s, making for signhcicant
differences in terroir in each block of the vincgar& Thc E)ag has a signhcicant imqucncc, the lower areas bcing the first to be

covered with gog and the last to emerge while the hills remain in the sun the longcst and see it earliest in the moming.

We carc)cu”g choose the blocks and ferment in micro-lots to isolate the individual flavors and aromas, and then onlg after

signhcicant time in barrel ]chin making the decisions that make arrive at the final blend.

Experience:

Thc nose is redolent of dark E)ing chcrrics, hints of black and white pepper on meat roasting in a wood oven, memories of

English Plum Pudding steaming at Christmas, a touch of saddle lcatlﬁcr, warm sPicc and tobacco at a distance. Thc nose
continues to build and unfold with hints of violets and Forto]ac”o mushrooms, blackbcrrics, minerals and sweet earth. Thc
flavors are very concentrated, after some time in the glass, tlﬁcg open up to show beautiful balance and sophistication, and an
clcgant, glgccral texture. Darl( and intense fruit carries all through the Palcttc, the finish then lingcrs uncovering a wisP of
anise, blackbcrrg honcg, and golécn pastry roasting in the ovcnmChcrrg Fic

Varietal: 100% Pinot Noir

APPCHatfon: 100% Camcros, NaPa \/a”cl.j
Cooperagez 100% Frencl‘) Oak, 30% Ncw
A]cohol: 14.5%

FProduction: 1800 cases

Forsales and distribution information visit www.vintagepoint.com/cherrypie

The Cherry Pie |_abel is a reproduction of the oil o s painting of the same name by TR Colletta. One True Vine owns the painting
and the exclusive to reproduce it,ang unauthoriz copying of the label or painting in whole or part will be fully prosecuted.
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