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Finished Wine

2016 CENTRAL COAST 
PINOT NOIR

Nestled halfway between San Francisco and Los Angeles, 
Edna Valley Vineyard is the jewel of California’s Central Coast. 
Just five miles from the Pacific Ocean, the Edna Valley AVA 
sees refreshing breezes and warm sunshine daily. We select 
grapes from this unique region and throughout the Central 
Coast AVA to create well-integrated, flavorful wines. Visit our 
iconic tasting room in the Edna Valley region for a taste of our 
balanced, food-friendly wines.

THE TASTE:
Our Edna Valley Vineyard Central Coast Pinot Noir offers a 
taste that is both rich in style and light on the palate. Hints of 
violet and black cherry lead to flavors of fresh baked 
blackberry pie with a silky mouthfeel. A vibrant acidity and 
lingering finish make this wine a great pairing with a variety of 
dishes such as roasted chicken, salmon and pasta, and it 
would also be a perfect addition to your Thanksgiving dinner. 

NOTES FROM THE WINEMAKER: 
We sourced the grapes for our 2016 Pinot Noir from two 
premier AVAs within the Central Coast: Monterey County and 
our home vineyard in San Luis Obispo County. Both Monterey 
and San Luis Obispo are cooler growing regions, resulting in 
longer time on the vine for our grapes. The 2016 harvest in 
California was early, with a mostly normal yield of exceptional 
quality fruit throughout the state. A warm spring and early 
summer led to cool nights and gentle warmth in July and 
August that allowed the grapes to mature perfectly, producing 
small berries in excellent condition. 

We harvested during the coolest hours of the morning for 
stable sugar and acidity levels in the grapes, then destemmed 
and cold soaked for five days at 45°F. Following fermentation, 
the wine was drained and the cap was pressed lightly to 
extract the most flavorful juice from just beneath the skin’s 
surface. Some lots underwent extended maceration to 
intensify the color and flavor. All lots completed malolactic 
fermentation and were aged on 100% French oak for an 
average of six to eight months. 

VARIETAL CONTENT
Pinot Noir

VARIETAL ORIGIN
Central Coast

ALCOHOL LEVEL
14.3%

TITRATABLE ACIDITY
0.50g/100mL

RESIDUAL SUGAR
0.30g/100mL

pH
3.77


