APPELLATION Central Coast
VARIETIES Pinot Noir

DATE HARVESTED Sept 2008
HARVEST METHOD Hand harvested

AGED Barrel aged in French Oak 13 mo.

CLOSURE Cork

PH 3.56

TITRATABLE ACIDITY 0.60
ALCOHOL 14.8%

DEEP SEA

PINOT NOIR

CENTRAL COAST v. 2008

THE 2008 DEEP SEA CENTRAL COAST PINOT NOIR has aromas of blackberry,

blackcurrant, light cinnamon and vanilla spices. It opens into fresh berry flavors, with

hints of liquorice supported by subtle oak tannins. This wine pairs well with shellfish,
grilled poultry, lamb, pasta and pizza.

PLATINUM MEDAL - Sommelier Challenge International Wine Competition 2010
GOLD MEDAL - San Diego International Wine Competition 2011

FOR MORE INFORMATION EMAIL US AT winc@dccpscawincs.com OR VISIT www.dccpscawincs.com

1034 Mill Street, San Luis Obispo, California 93420

CONWAY

FAMILY WINES p 805.489.2855 [805.546.8303 www.conwayfamilywines.com



