
2019 CALERA
CENTRAL COAST PINOT NOIR

v18 92 Pts., Wine Enthusiast.
Key Accolades

Tasting Notes
This lush and alluring Pinot Noir offers a beautiful bouquet 
of raspberry, cherry and wild strawberry aromas, with hints 
of sagebrush and dried herbs adding nuance and 
complexity. The vibrant red berry layers are echoed on the 
plush, mouthcoating palate, where a beam of cool-climate 
acidity adds poise and definition, carrying the flavors to a 
long, elegant finish.

SRP: $30

Production & Technical Data

Variety: 100% Pinot Noir UPC: 745067 96064 4

Appellation:  Central Coast Aging & Oak: Aged 10 months in 
10% new French oak, 90% neutral

Fermentation: Native yeast open top fermented.
Twice daily punch downs during fermentation, 100% de-stemmed

Inaugural Vintage: 2000 pH: 3.65            TA : 5.6 g/L

Format Available: 750 mL Alcohol: 14.5%
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