HERON HILL

WINERY

O

2006 PINOT NOIR

Acidity: 5.3 g/l

HERON HILL

Alcohol: 12.5%

Sugar: .02%

pH: 3.76

Harvest Notes: 21.4° Brix
Harvest Date: October 3, 2006
Release Date: August 15, 2007
Appellation: Finger Lakes

Fermentation: Aged for 12 months in barrels

Winemakers Notes: Drink now until 2012

WINE CHARACTERISTICS
Lively and exciting. Ripe red cherry and raspberries are often in the nose. This crisp, textured Pinot is

accented by an earthy flavor that runs through the pallet. Soft and supple tannins finish this bright, fruit-
driven wine.

FOOD PAIRINGS

This is an ideal food wine. Enjoy with roast beef or pork tenderloin and mushroom risotto. Also nice with
an appetizer of smoked meats and mild cheeses.



