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V  S E R I E S
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.

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

VINUM CELLARS = GREEN BRAND

[2014 PETITE SIRAH]

The color of this beast of a Petite 

Sirah is deep plum to inky purple. 

The wine is uber concentrated and 

ripe with blueberry and boysenberry 

fruit which are elegantly wrapped 

in a silky vanilla wrapping. The 

entry of this dense Petite is both 

tannic and bold while maintaining

a juicy, overripe profile displaying 

ample acidity to balance the 

tannins and fruit concentration 

making it multidimensional and 

food friendly. The finish is so 

supple and smooth that you will 

miss it when it is gone.

[2014 PINOT NOIR]

This Pinot Noir has a vibrant, medium 

garnet color with medium viscosity 

evidenced by slow falling legs. The 

aromas are black and rainier cherries 

with slight earth and black pepper 

notes. The palate is full with ripe 

cranberry, sweet and sour cherry 

flavors and is wrapped in exotic spice 

flavors such as star anise and 

cinnamon and fold into a blanket of 

integrated French oak, vanilla finish.

         As an environmentally conscious company, Vinum Cellars works 

only with sustainable growers to create Eco-Friendly products. The 

packaging choices were made specifically to minimize their carbon 

footprint. Some of those features are: Domestically produced light 

weight, Eco-Series glass; labels and cartons using only non-toxic, water 

based inks and each of these suppliers recycles 100% of the waste 

created by manufacturing our packaging.

all wines finished in screwcap

[2014 CHENIN BLANC]

This crisp white wine has a crystal 

pale yellow hue. The aromas are 

brilliant and intense with tropical 

and citrus zest with linalool and ripe 

pineapple notes. This wine evolves 

into a crisp melange of refreshing 

fruit from honeydew to citron lemon, 

ripe kiwi and tart pippin apples. 

The wine finishes juicy while 

remaining appropriately acidic and 

dry with sweet green apple and 

mango nectar flavors. 
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[2014 CHARDONNAY]

This Chardonnay has a medium 

straw color with aromas of lemon 

custard, rich vanilla, cream and 

toasted oak notes. The palate is 

generous with it's layered tropical 

notes of mango, papaya and 

pineapple which then transitions 

into silky rich custard and carmel 

toffee notes and does so in an 

integrated fashion. This wine is 

rich and layered, but relies on the 

natural acidity from the acidity 

of Santa Lucia Highland fruit 

where daily temperatures are in 

the 60s and 70s.
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13.4 % ALC. BY VOL
750 M L

C L A R K S B U R G
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M O N T E R E Y  
P I N O T  N O I R

13.5% ALC. BY VOL
750 M L


