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C A N A S F E A S T . C O M

T E C H N I C A L  N O T E S

A V A :  Y a m h i l l - C a r l t o n  D i s t r i c t

H A R V E S T :  September 17

C O O P E R A G E : 10 Months in
      25% New French Oak

A L C O H O L : 1 3 . 5 %

P R O D U C T I O N :  1 9 7  C A S E S

B O T T L E D :  A u g u s t  2 0 1 5

A G I N G :  N o w  t h r o u g h  2 0 2 0

p H :  3 . 7 1

V I N E Y A R D  N O T E S

A L T I T U D E :  4 2 0  f t .

S O I L  S E R I E S :  J o r y  ( P o m m a r d )
            W i l l a k e n z i e  ( 7 7 7 )

L . I . V . E .  C e r t i fi e d

P L A N T E D :  2 0 0 7

A C R E A G E :  5  A c r e s

F O O D  P A I R I N G  S U G G E S T I O N S

P a i r  w i t h  P o r k  Te n d e r l o i n ,  
G r i l l e d  L a m b  C h o p s ,  P a s t a  

w i t h  W i l d  M u s h r o o m s ,  
E p o i s s e s  a n d  O t h e r  R i p e ,  

C r e a m y  C h e e s e s .

C O M P O S I T I O N

P o m m a r d  ( 5 0 % )
D i j o n  7 7 7  ( 5 0 % )

Our craft focuses on small batch fermentations using 

a combination of commercial and house “indigenous” 

yeast strains. Because we ascribe to the notion that 

great wines are made in the vineyard, we practice a 

minimalist approach in the winery in order to achieve 

the maximum out of each grape.

C E L L A R  N O T E S

Medium-to-dark crimson in hue. Simmering notes of 

cranberry, pomegranate, brown sugar and black tea 

dominate the nose.  Ripe red raspberries fill the 

palate, fresh and lifted, followed with flavors of 

sweet barrel spice, bourbon and vanilla. Refreshing 

acidity seems to belie the concentrated fruit of a ripe 

vintage, while subtle tannins leave a silky, lingering 

impression.

TASTING NOTES

EARLY, WARM, DRY.

Spring was early and relatively dry. Plenty of warmth 

to ensure even ripeness without any significant heat 

spikes. Diurnal temperature shifts were moderate 

leading to an early, relaxed harvest with larger than 

normal yields.

V I N T A G E  T R E N D S

P I N O T  N O I R
Y A M H I L L - C A R L T O N  D I S T R I C T

2 0 1 4

L I B R A  V I N E YA R D


