
Periphery showcases the complexities of wine growing seasons. California 
vines can withstand rugged temperatures from cool morning fog to warm 
afternoon sun. The vines are pushed to their limit, developing ripe 
aromatics throughout the season, creating the fullest expression of each 
wine in the glass. 

A B O U T  M O N T E R E Y  C O U N T Y:  
Covering a large area, the Monterey AVA is diverse in both climatic 
make-up and the types of grapes grown. Framed by the Gabilan and Santa 
Lucia ranges, the weather patterns warm as you move down the valley: the 
southern end of the Monterey AVA basks in the sun with daytime 
temperatures approaching 100 degrees at times, while still being mildly 
tempered by the afternoon breezes from the Pacific Ocean.

T A S T I N G  N O T E S :
Deep garnet in color.  Fresh cherry aromas on the nose along with 
crushed raspberry jam and rose petal notes.  Light oak treatment brings a 
hint of cedar with warm baking spice.  Fruit driven and silky soft on the 
palate with blackberry candy and some earthiness on top of the bright red 
fruits. 

S U G G E S T E D  F O O D  P A I R I N G S :
Roast turkey with cranberry sauce or wild mushroom risotto. 
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P E R I P H E RY

M O N T E R E Y  C O U N T Y
Pinot Noir


