PROMONTORY
PROMONTORY NAPAVALLEY
REDBLEND

NAPAVALLEY - CALIFORNIA - UNITED STATES - NORTH AMERICA

TECHNICALDETAILS

The Estate

The vines transpired a significant amount of water, with a consequent
increase of sugar concentration in the berries. This circumstance, though one
of concern, proved—like so many others—a learning experience for the
winegrowing team.

Wine Making

Although harvest began on September 10th, the activity was gradual and
deliberate, consisting of 95 passes, the last of which took place on October
23rd, making the 2018 harvest one of our longest.

Food Suggestions
Pairs well with beef, lamb, deer, venison, mature and hard cheese, and
poultry dishes.

TASTING NOTES

Blue-fruit aromas, as well as pleasantly resinous qualities, accompany a fresh,
cool note that rises to greet the nose. The wine’s lifted and profound
dimension emanate outward from a center of almost ethereal form. Although
the fine-grained tannins introduce an element of restraint to this translucent
radiancy, the intrinsic nobility of this wine persists at each stage of its
measured procession across the palate to the finish.

A red grape blend.
This wine contains allergens, sulfites.

VINTAGE IMPORTS

Importer & Distributor of Wines & Sirits
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ATTRIBUTES

- Available Size: 7somL (3 pc)
« ABV%: 14.5
« Class: Red
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