
C row C a n y o n  p r o d u c e s  w i n e s  w i t h  i n t e n s i t y  a nd  c l a s s i c a l
v a r i e t a l  f r u i t  f l a v o r s .  S o u r c i n g  f r om the  p r e m i u m  v i n e y a r d s a c r o s s  

C a l i f o r n i a ,  our  w i n e m a k e r s  s t r i v e  to c r a f t  w i n e s  that  a r e  

a p p r o a c h a b l e  a n d  f l a v o r f u l .

W I N E M A K I N G  AP P ROAC H

Our  w i n e m a k i n g  t eam,  l e d  by C h r i s t o p h e  “ C r i s ”  L e g r a n d j a c q ue s ,  

s e l e c t s  g r a p e s  that  c a p t u r e  t rue C a l i f o r n i a  v a r i e t a l f l a v o r s .   T h e s e  

l o t s  a r e  c r a f t e d  i n t o  a w i n e  that  i s  i n t e n s e  a n d  b o l d ,  yet  s m o o t h  a nd  

e a s y  to d r ink .

A p p e l l a t i o n :   1 0 0 %  C a l i f o r n i a

W I N E M A K I N G

Be r r i e s  we r e  d e s t emmed  p r i o r  t o  f e rmen t a t i o n  t h en  f e rmen t ed  o n  s k i n s  

f o r  1 0  d ay s  p r i o r  t o  p r e s s i n g .   S p e c i a l  y e a s t s  we r e  s e l e c t e d  t o  amp l i f y  

f r u i t y  c h a r a c t e r i s t i c s .  W i n e  was  a g ed  o n  F r e n ch  o ak ,  3 0 %  new ,  f o r  1 2  

mon t h s .  L o t s  we r e  k ep t  s e p a r a t e  t h r o ugh  a g i n g  u n t i l  c omb i n ed  f o r  t h e  

f i n a l  b l e n d .

W I N E M A K E R ’ S N OT ES

Br ight red f ru i t a romas of cher r y , r aspber ry , and st rawber ry wi th

h in ts o f rose and sp i ce . Smooth and med ium-bod ied , wi th ju i cy

f l avors and sof t tann ins .

F O O D PA IR ING

En joy  i t  w i th  a charcute r i e  board ,  roasted  pork  l o in ,  o r  but te r  poached  
sa lmon.

PINOT NOIR
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