FMRdHINE

'Forsaking the Muster List’

Pinot Noir Potter Valley

CERTIFIED ORGANIC [
“Forsaking the Muster List” is %%J
a Pinot Noir from the certified """
organic and biodynamic Vecino Vine-
yard in Potter Valley. Fermentation
was carried out with native yeast, 70%
whole cluster, 10% new French Oak
and the Malolactic Fermentation
proceeded spontaneously.

Fleshy red fruit is complimented by a
forest character. Silky tannins with a

snappy minerality through the finish.
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Fleshy red fruit is complimented by a
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'Forsaking the Muster List’

Pinot Noir Potter Valle

CERTIFIED ORGANIC [
“Forsaking the Muster List” is %%J
a Pinot Noir from the certified —**"""
organic and biodynamic Vecino Vine-
yard in Potter Valley. Fermentation
was carried out with native yeast, 70%
whole cluster, 10% new French Oak
and the Malolactic Fermentation
proceeded spontaneously.

Fleshy red fruit is complimented by a
forest character. Silky tannins with a

snappy minerality through the finish.
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whole cluster, 10% new French Oak
and the Malolactic Fermentation
proceeded spontaneously.

Fleshy red fruit is complimented by a

forest character. Silky tannins with a

snappy minerality through the finish.
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