
VINUM C ALIFORNIA [2009 PINOT NOIR]

This Pinot Noir has a deep garnet color with

ripe cherry and strawberry rhubarb, backed 

with earthy tones and subtle clove spice. 

Simply put, it has the Pinot Noir perfume 

backed with earthy spice. On the palate the 

wine is a full bodied Pinot with finesse. It is 

very Burgundian in style in its reserved use 

of oak, yet it is sappy on the palate with 

rich, sweet cherry and soft tannins. This is a 

serious Pinot Noir which drinks better than 

most wines at twice the price.

Vinum Cellars is a small California Winery well known for producing wines of the highest quality.

The grapes are selected from premium coastal and cool climate growing areas within California.

The wines are made by hand in small batches to allow the varietal character of each wine to express itself.

This wine pairs well with tuna seared rare with 

couscous and broccoli rabe. Try it with Peking 

Duck and spinach or double cut pork chops glazed 

in a peppercorn balsamic reduction served along 

side haricot verts or brussel sprouts and a garlic 

and breadcrumb stuffed heirloom tomato.

 VINUM CELLARS | 135 Camino Dorado | suite 6 | NAPA | CA 94558 | Phone 707.254.8313 | Fax 707.254.8314 | www.vinumcellars.com

  TECHNIC AL NOTES                                                            LABEL

  TASTING NOTES                                                                FOOD PAIRINGS

Varietal Composition....100% Pinot Noir

Appellation................... California

Winemakers................... Richard Bruno, Chris Condos

Alcohol.......................... 13.9%

TA (g/l).......................... 5.91

pH.................................. 3.62

R.S..................................Dry

Barrels...........................100% French Oak

  aged for 14 months

Production..................... 9,000 cases

UPC BOTTLE [7-59198-00115-2]

UPC BOX [7-59198-10115-9]

VINUM C ALIFORNIA = GREEN BRAND


