LHEV

CHEYV 2021 Pinot Noir, Russian River Valley
Cases Produced: 2486

Alcohol: 14.4%

pH: 3.62

Fermentation: 85% stainless steel open tops | 6% concrete open tops | 9%
wood open top tank

Time in Barrel: 15 months | 42% new French oak | 20% once used French
oak | 35% several times used French oak | 3% wood tank

Clones: 23, 667, 777, 115, 37

TASTING NOTES:

Nose: Deep red plum notes interwoven with bright cherry and mist of
tangerine peel.

Mouth: Bursting cranberry and ripe black cherry are gracetully accented with
treshly baked gingersnaps and vibrant flavors of blood orange citrus. Richly
concentrated with layers of complexity and a luxurious texture of plush red
velvet, complemented by seamlessly integrated tannins and balanced acidity.

Recommended Drinking Age: Three to five years after release although will
age gracefully over the next 10 years when properly cellared. Should you wish
to enjoy sooner, we recommend decanting for an hour.
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