Falatc Notcs: This is a warm and luxurious Palatc cxpcricncc with
vibrant Primarg fruit on the entry that is not over]g huge but
maintains its e[egance. This pure fruit foundation is a mix of red,
black, and dark stone fruits. T his wine is wc”~ProPortionccl with
good aciditlj as well as suPP[e tannins creating a well-rounded mouth
feel and Iovelg balance. |t has nice lcngth and [agcr upon [agcr of
comP]cxitg. As it unfolds, you discover the true Russian River

experience, sPechCica”y the (Green \/a”eg characteristics.

Fruit: Meticulously farmed by Small Vines Viticulture without the
use of synthetic chemicals. The vineyards are Old Mill vineyard,
Baranoff [Family Vineyard, and M. Keller Family vineyard.
SPacing: 4 x4 and 4x meter, average yield only 2.5 Ibs. per vine
Clones: Dijon 115, 114, 113,667,777, 459, and Swan

Harvest dates: September 27, October 01 & 02, 2006
Winemaking: Cold soaked 7 days before natural yeast fermentation
Brix: Average range 24.3 - 25.6

Barrel Frogram: 15 months 50 % new oak

Bottled: December 2007 unfined and unfiltered

Alcohol: 14.5%

Contact |nformation:

2160 (Green Hill Road, Sebastopo], CA 95472
Phone 707.82%. 0886 [Fax 707.82%. 0887
info@smallvines.com

www.smallvines.com
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SMALEZTNES

5ma” Vines Wines
2006 Russian River Va”cy Pinot Noir

365 cases 750 ML

10 cases | liter Magnums

Availab[e on[y to mai]ing list members and at Persona[[a selected

higl‘vvencl retail and restaurant locations
Minimum Kctai] Fricc $50.00

“TI’]C smaller the vine, the better the wine”




