
The FOURMEAUX 2021 Chapter VI 
Pinot Noir walks the fine line between the 

Burgundian and Californian Pinot Noir styles. 
The aromatics remind me of walking through 

a summer garden–dynamic and explosive! 
From wild strawberries, blackberries, and 

pomegranate to violets, lavender and tomato 
leaf. It’s mouthwatering acidity, supple tannins 
and a rich round mouthfeel make this wine a 

real treat to enjoy.

Enjoy with Asian Five Spice Roast Duck, 
Smoked Salmon and Mustard and Herb 

encrusted Roast Pork Loin

FERMENTATION & AGING
5-day cold soak, 7-day fermentation

30% new French oak barrels
(Françoise Frères, Meyrieux, Cadus)

VARIETAL COMPOSITION: 100% Pinot Noir
SOILS: Goldridge fine sandy loam

ROOTSTOCK: 3309
CLONE: Calera Clone

HARVEST DATE: September 6, 2021
PRODUCTION: 177 cases

AGEABILITY: Now though 2034
PRICE: $130/bottle
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