
VA R I E TA L
Pinot Noir

 A P P E L L AT I O N
California

A N A LY S I S
	 pH	 3.55
	 TA	 5.53 g/L
	 ABV	 14.5% 

U P C
8 10034 60077 6

S R P
$17

SUBTERRAWINES.COM

WINEMAKER NOTES
The 2023 growing season in California was defined by cool conditions, 

extended hang time, and long, even ripening—an exceptional 

combination for Pinot Noir. Steady coastal influences and moderate 

temperatures helped preserve natural acidity and enhance aromatic 

complexity, while allowing the fruit to achieve full maturity without 

excessive sugar accumulation. Precision harvesting and gentle 

fermentation techniques were used to protect the grape’s delicate 

aromatics and silky texture, resulting in a Pinot Noir that captures the 

purity, balance, and vibrancy of California winemaking.

FOOD PA IR INGS
This elegant, fruit-forward Pinot Noir pairs beautifully with herb-roasted 

chicken, grilled pork tenderloin, wild mushroom pasta, or a simple 

charcuterie board with soft, crreamy cheeses. 

This is a new project from a legacy wine making family, just a little 

something to celebrate the bounty of California. Earthy, with aromas of 

bright red fruits, toasty oak, florals skipping into darker raspberries on 

the palate, orange peel with a dry finish. 
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