3 CURRENT RELEASES - REDS

2003 Pinot Noir

Estate Reserve Bottling
Santa Cruz Mountains

Barrel aged in French oak, 70% new. 7 days of skin contact
during fermentation.

Only 325 cases produced. Grown, produced and bottled
by Burrell School Vineyards.

Vineyard Information: Our Estate Pinot Noir vines enjoy

a southwest exposure at 1600 foot elevation. We grow four
Dijon clones, 05, 115, 667, and 777, which add complexity
to the final wine.

Tasting Characteristics:

Rich, earthy nose with hints of forest and ripe cherries.
Big and complex in the mouth, with acres of raspberry
and cherry flavors laced with allspice. Lingering dark
chocolate and vivid espresso on the long, intense finish.

2003 Barrel treatment is the key to this Pinot Noir. Barrels used
were from the Meyrieux and Rousseau and Saint Martin
PINOT NOIR cooperages in Burgundy. Taste the magic of the fruit and
ESTATE RESERVE BOTTLING the barrels.

SANTA CRUZ MOUNTAINS

pH: 3.45

TA: 0.7mg/ml
Malic: 3mg/100ml
Alcohol: 14.6%
RS: 6mg/100m|
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Contact Information 24060 Summit Road, Los Gatos, California 95033
Tel/Fax: 408-353-6290 e email: info@burrellschool.com
www.burrellschool.com



