SoNOMA COUNTY

STORYTELLER

“Into the Fog” Pinot Noir

Sonoma wine country is brimming with fables (of varying degrees
of truth) passed down through the generations, usually aided by a
celebrated local wine. Storyteller wines encourage your stories to

unfold in ever more fantastic versions.

Appellation

Sonoma County’s diverse geography

allows grapes to thrive in a variety of sub-climates. Cooling breezes
and moming fog from the Pacific Ocean to the west are ideal for
cool climate grapes and the mountainous regions that sit above the
fog line are perfect for hot climate grapes that thrive in lots of sun.

Oak Treatment: French oak 30-35%
Aging: 6-8 months

Tasting Notes

This Sonoma County Pinot Noir quietly opens with subtle notes of
jammy fruit that settle softly to flavors of tart cranberries and dark
berry for a luscious companion to cool misty nights.
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