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2008 pinot gns = paragon vineyard = edna valley
TASTING NOTES

VARIETAL BACKGROUND

Originating in Burgundy, Pinot Gris is one of the best
known mutations of Pinot Noir. It was first grown
amongst the Pinot Noir vines and harvested as a field
blend. This “white” varietal added a touch of softness
and acidity to round out the tannins of the red Pinot
Noir. Sometime during the middle ages, Pinot Gris was
brought from Burgundy to Hungary, then back to
France, but to the Alsace region rather than Burgundy.
During its travels, it was given the Hungarian name of
Tokay. In 1980, the European Economic Community
mandated that it be called by its correct name, bringing
the true varietal back to the forefront. No matter where
it's grown, Pinot Gris berries are colored anywhere from
grayish-blue to brownish-pink. And as though it
remembers its roots, Pinot Gris leaves are identical to
Pinot Noir.

SIP™ CERTIFIED SUSTAINABLE

The Niven family’s two estate vineyards, Paragon and
Firepeak, have earned the Sustainability in Practice
(SIP™ ) Vineyard Certification. Managed by their
Pacific Vineyard Company, the family has ensured that
these vineyards have historically been farmed in a
careful and responsible manner, taking into account all
facets of the surrounding environment. Certification
proves their collective commitment to environmental
stewardship, economic viability, and equitable
treatment of employees. A project of the Central Coast
Vineyard Team, SIP™ provides a comprehensive and
verifiable method to authenticate a vineyard’s attention
to integrated farming practices.

TANGENT PINOT GRIS

A block of newer plantings in the Paragon Vineyard of
the Edna Valley on the Central Coast of California is the
sole source of fruit for the tangent Pinot Gris. Benefiting
from the cool influence of the Pacific only four miles to
the west, this vineyard is afforded one of the longest
growing seasons in the state. Soils here are a mixture of
volcanic, clay loam and rocky marine sediment, offering
few nutrients. The temperate climate brings extended
hang time, and the soils cause the vines to stress and
strain as they grow. These two factors ultimately
culminate in fully ripe, concentrated fruit that bursts
with flavor. As tangent aims to produce vibrant wines of
good acid structure to be naturally enjoyed with a wide
range of foods, this wine was made without any oak
influence, nor did any portion of it go through
malo-lactic fermentation.

TASTING NOTES FROM WINEMAKER

CHRISTIAN ROGUENANT

“This pinot gris is made in the traditional dry style of
northern ltaly. It is surprisingly full-bodied, with
concentrated flavors of peach, ginger and tropical
fruits. Framed by a light lemony acidity and a vibrant
minerality, it shows a touch of pine-resin character. An
evocative aperitif on its own, tangent pinot g ris also
pairs well with most foods, shellfish and some hard
cheeses in particular.”
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Paragon Vineyard
Edna Valley, California, USA
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Clones

Rootstocks

Tons per acre

Harvest date

Average Brix at harvest
Yeast

Fermentation

Barrel contact
% ML

Alcohol

Acid @ bottling
pH @ bottling
RS @ bottling
Bottling date
Closure

Cases made

Suggested Retail

152 and 146

5C, 1103, 44 - 53, Freedom

3.5

September 1 - September 10, 2007
23.32 degrees

M2

100% Stainless Steel ferment at
55 degrees for 35 days

Zero

Zero

13.5%

6.80 g/l

3.38

None

March 31, 2008

Screwcap

1614

$17.00




