AROMA PH BALANCE I TOTAL ACIDITY

tea smoked salmon  Of our favorite barrel of each clone. Six
barrels blended and returned to once-
used barriques for an additional 6-mos of
aging. Bottled unfined/unfiltered.
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The newly minted Comptche AVA is situated in the Albion Wind
Gap on the Mendocino coast. Two neighboring vineyards abut
industrial forestland, 14 miles from the ocean at a defining, low
elevation of 300-400 ft. Pinot clones 667,777,115, & Pommard
planted in 2000 on Franciscan soils. This remote zone is renown
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APPELLATION COUNTY
Comptche Mendocino for its abundant wildlife, pristine water, and extreme maritime

climate. Sustainably farmed by John Peterson & Saul Ramirez.
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