Contour

PINOT NOIR

CALIFORNIA

Contour is a pure and genuine expression
of California Pinot Noir, without the use of
additional varietals.

The cool climate of California’s coastline aids

in the growth of superb Pinot Noir, and Contour
is a representation of its outstanding growing
regions. For this vintage, we have selected the
best fruit from Sonoma and Mendocino counties,
providing tremendous depth, balance and quality.

The 2020 growing season started cooler than
previous years. Despite a longer than normal
bloom period, there was great set throughout
Pinot Noir vineyards along the North Coast.
With moderate summer temperatures, and few
heat spikes, the growing season was drawn out.
The longer hang time allowed the grapes to
develop complex flavors and great tannin
structure. 2020 was a great growing season,
with great yields, flavors and structure.

THE CONTOUR DIFFERENCE

2 100% Pinot Noir
With No Blenders

24 Small Production For
Consistency & Quality

24 Unbeatable Price
To Quality Ratio

13.5% ALC/VOL.

DRINKCONTOUR.COM
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NAMED ONE OF THE

13 VALUE
WINES TO
EXPLORE |
CALIFORNIA

By Wine Spectator
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Pacific coastline, defined by picturesque terraces; each is -
uniquely characterized by rolling hillsides with definitive \

contours, inspiring our wine’s name.

e SOURCING: from vineyards in Sonoma and Mendocino Counties.
e HARVEST: Hand harvested at night in September.

e WINEMAKING: Handpicked and destemmmed, fruit fermented in stainless
steel at cool temperatures for an average of 3 weeks. Ten months aging
in a diverse barrel regimen that includes new (20%), second use (30%) and
neutral (50%) French oak from
Cavin, Taransaud, Francois
Fréeres & Remond cooperages.

e TASTING NOTES:

This pure expression of
Pinot Noir offers deep red
and black fruit with a silky
undertone, accompanied by CASE CARD
fresh cherry, rhubarb, and
complex spice notes.
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SHELF TALKER 6UP/9UP
. 2020 Contour
Product Information Pinot Noir 750ML

Item #
Alc. By Volume/Proof
Units Per Case

Y]

Botte Barcode (UPC) JIBIN
725 38258 3

Case Barcode (SCC) 00757725382583

Gross Weight (LBS) 375

Ship Case Height
Dimensions  Width

(Inches) Length

Layers Per Pallet

Pallet

Information _C2s€s Per Layer

13.5% ALC/VOL.
DRINKCONTOUR.COM

Cases Per Pallet




