Gregory Graham
2000

Pinot Noir
Carneros

Tasting Notes:

The 2000 Gregory Graham Carneros Pinot Noir has a deep burgundy color. This is an elegant,
classic Pinot Noir, with intense fruit aromas, flavors and concentration. The aromas of the wine
are black cherry with hints of lilac and sandalwood, accompanied by a slight smokiness. The
wine is lively, yet silky, with elegant pinot flavors of fresh cherries, with a hint of cinnamon and
lightly smoked meats. The flavors are long, yet gentle, and will continue to improve for the next
five to eight years.

Winemaking Notes:

This is the ninth vintage of Gregory Graham Pinot Noir from the Carneros appellation. This is
an elegant, classic Pinot Noir, with intense fruit aromas, flavors, and concentration. All of the
grapes were hand-harvested from four Carneros vineyards. The Carneros region is located at the
southern end of the Napa and Sonoma valleys and ends at the edge of the San Pablo Bay. The
weather conditions here are ideal for good flavor development and critical acid and pH balance.

The wine of each vineyard was “hand made” using traditional winemaking techniques. The
crushed grapes, along with 30% whole clusters, were “cold-soaked” for four days before the
onset of fermentation. This cold soaking allows for extraction of better flavors and more pleasurable
tannins and texture, with less astringency. It also allows the wine to remain on the skins longer,
which produces more intense color, flavor and structure. The wine of each vineyard was kept
separate in barrels for the first six months. The wines were then blended, aged for another five
months in French Oak barrels from selected coopers, and then bottled in October 3, 2001. The
total production of this vintage was 968 cases.

Acidity: 6.0g/
Ph: 3.60
Alcohol: 13.5%
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