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PINOT NOIR
Welcome to our wonderful world of flavoRRR.
Discover our fruity and fresh  Pinot  Noir.
Mouthwatering.
-
VARIETY ORIGIN —lp
‘ 100% Pinat Noir Central Valley, Chile S
Pinot Noir LN
CHILE @ Gy
A - TECHNICAL ANALYSIS o~
A° 131 | pH 36

TA50g/L | RS31 gL

COoLOR, AROMAS AND FLAVORS INTENSIFY YOUR EXPERIENCE

Red-Ruby. @(6)@ @ PURR-fect with pasta, smooth cheeses and turkey.
Discover our fresh and intense flavors and Ny s Y

3 aromas with smooth notes of strawberries. } &
Delicious finish sensation, peRRRfect acidity ‘
and smooth tannins. : E Serve at: 50-b3° F - 10-12° C.



