
2014 Pinot Noir (Magnum) 
Rio Vista Vineyard 777, Sta. Rita Hills AVA 

This wine was made just for our Philosophers Club members to enjoy during the holiday 
season, or any special occasion, with friends and family. Rio Vista Vineyard is one of 
the select vineyards we source from in Sta. Rita Hills AVA. The grapes were picked at 
22.5 Brix and the wine was barrel aged in French oak for twenty months. This wine is 
one of a kind in our portfolio!  

Tasting Notes 

Pomegranate, chaparral, leather and smoke aromas appear to be infused in this wine. 
On the palate there are expressions of dark chocolate and meat. Suggested food 
pairings include venison, pheasant, wild turkey or duck breast with cherry vinaigrette. 
Also consider prosciutto wrapped asparagus, oil cured black olives, Marji’s maple bacon 
crack and Full of Life Flatbread Los Alamos S’mores. If opening this wine during 2016 or 
2017, please decant for several hours. Otherwise, lay this big boy down to let it mature. 

Details 

Harvested:   September 3, 2014    Alcohol:  13.9% by Volume 
Bottled:   June 16, 2016    pH:   3.72 
Released:   December 3, 2016    TA:   0.68 g/100ml 
Production:  74 cases      Brix:   22.5 
Clone:  777      Price:  $115
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