COURTNEY BENHAM WINERY
2004 PINOT NOIR
NAPA-SONOMA-MENDOCINO

o COUNTIES
PINOT NOIR
. l{ﬂ (7 -/jn( s & ///ff/(v}u /;://HA}.)
TECHNICAL NOTES

Varietal: 99% Pinot Noir,

1% Sangiovese

Brix at Harvest: 25.4°

L Alcohol: 14.2%

COURTNEY BENHAM | Total Acidity: 0.56
A MEMBER OF THE MARTIN RAY FAMILY OF FINE WINES pH 3.78

Quantity produced: 1,000 cases

VINEYARDNOTES
The 2004 Finot Noiris a suPer}D blend oFgraPes grown in three clistinguishecl aPPe”ations:

Napa \/a”eg, Sonoma Mountain and Mendocino Countg. Tl’lC Napa \/a”cy component
comes from the va”cg floor where the grapes receive superior sun exposure and benefit from
various types of soil. The Sonoma Mountain viﬂegarcls 3ie]cl grapes with cleeP color, firm
tannins and comP]exity. Tl’lc balance comes from ridgc top vinegards in Mcndocino, where
the maritime influence of the Pacific Ocean allows the grapes to dcve]op rich color and

]anOFS.

WINENOTES
Tl’lis bri”ian‘c, cleeP ruby red Fiﬂot Noir is rich and smooth with lush flavors of vanilla and

berrg followed 135 a !ong, ]ingering finish. Aromas of raspbcrrg and strawbcrrg entice the
taste buds with hints of luscious vanilla. Rich, creamy flavors of raspbcrry and vanilla carry

through with a full fruit finish.

FOOD AND WINE. PAIRING
Try turkeg risotto with dried Cranberries, Jack cheese and fresh sage or roast Pork to Pair

with this Finot Noir.

Oﬂ~Premise/restaurant: $35-60
OF]prrcmisc/retail: $15-3%0
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