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2011 Pinot Noir Vineyard Select

NOBLE ESTATE
2011 PINOT NOIR

Tasting Notes: This wine comes from select vineyards that
I expressed exceptional quality and purity in their fruit. Aroma spices,

cassis and vanilla are layered over a lush black cherry core. Flavors
E STATE miror the aromas where the fruit is perfectly balanced with the
acidity. The tannins are soft and mouth filling leading to a long finish.

Food Pairing: Enjoy this wine with smoked salmon & pasta, lamb or

on its own.
OREGON 3 | Tech Notes: 100% Oregon Pinot Noir, Barrel aged for 12 months,
Yeast RC212, Cases Produced 500.
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GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEQON
GENERAL, WOMEN SHOULD NOT DRINK ALCOHOLIC BEVERAGES
DURING PREGNANCY BECAUSE OF THE RISK OF BIRTH DEFECTS. (2}
CONSUMPTION OF ALCOHOLIC BEVERAGES IMPAIRS YOUR ABILITY
TO DRIVE A CAR OR OPERATE MACHINERY, AND MAY CAUSE
HEALTH PROBLEMS.

CONTAINS SULFITES

L IR,

Variety 100% Pinot Noir

Grape Source Willamette Valley, Oregon
Winemaker Mark Jurasevich

Barrel Aged 12 Months in French Oak

Tasting Notes To start, we look to our favorite vineyard site and we select the best
grapes from the vineyard to eventually become our Vineyard Select Pinot Noir. This
delicate Pinot exhibits flavors of black currant, cherry, walnut and vanilla. On the
finish, the fine tannins and balanced acidity create velvety and filling texture. The
balance of this wine makes a very versatile wine with food.

Pairing Suggestions: Grilled salmon, lamb, mushrooms, smoked gouda, or on its own

NOBLE ESTATE WINERY
29210 Gimpl Hill Rd. Eugene, Oregon 97402  Tel: (541) 338-3007 www.nobleestatewinery.com



http://www.nobleestatewinery.com/

