
VINUM C ALIFORNIA [2010 PINOT NOIR]

This rich emerald colored Pinot is as elegant 

in its appearance as it is in the aromas that 

jump out of the glass with sweet cherry and 

exotic spices of clove and cinnamon, carda-

mom and Roma plum. The palate is juicy 

with Rainer cherry as well as subtle sour 

cherry which underscores the ripe acidity 

and integrated French oak notes. The finish 

is silky, but with bright acidity backing. 

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 complete wine offers excellent pairing 

opportunities, from farm cheeses and breads to 

smoked duck breast, or organic brick oven chicken, 

or heartier fare such as game meats (venison), but 

best with a grilled or seared thick cut and 

seasoned pork chop. 

 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).......................... 5.80

pH.................................. 3.60

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

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

  aged for 14 months

Production..................... 8,000 cases

UPC BOTTLE [7-59198-00115-2]

UPC BOX [7-59198-10115-9]

VINUM C ALIFORNIA = GREEN BRAND


