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Fleur Pinot Noir Carneros Select

The Fleur Pinot Noir Carneros has been a staple in some 
of the finest restaurants and wine shops across the United 
States and abroad since its first release in 1987. The 2017 
vintage Fleur Pinot Carneros is the 30th anniversary of 
this wine’s release.

The 2017 growing season saw the end of drought condi-
tions that had plagued California for five years. The much 
needed rains brought vigorous canopy growth to the 
vineyards and the vines responded with a nice crop of 
evenly ripened fruit.. In the end, the Pinot Noir was picked 
about a week and a half earlier than normal, and the fruit 
was in excellent condition.

This Pinot’s expansive array of fresh, ripe red fruit aromas 
are accentuated by a spicy perfume note. Generous 
flavors envelop the palate with similar spicy red fruit 
flavors. This is a richer, denser Pinot than you expect at 
this price. 

Winemaking:
Picking Dates: Aug. 19 -  Sept. 12, 2017
Brix (average):  25.7º
T.A.: 7.13 g/L
pH: 3.57
Fermented at: 60˚ F
Aging: 12 months French oak barrels

Finished Wine:
Alcohol: 13.9%
T.A.: 6.3 g/L
pH: 3.64
Residual Sugar: Dry
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Packaging:
Closure: Nomacorc Select 100
UPC code:     020872010105
Bottles/case: 12 x 750ml
Case Weight: 36 lbs.
Pallet Config: 14 cases/layer
  4 layers/pallet
  56 cases/pallet

Fleur wines represent decades of experience farming our 
vineyards in the Carneros region and physically walking 
the vineyards of our grower partners to better understand 
the fruit those vineyards will produce. Our wines exhibit 
true varietal character and showcase the unique qualities 
that our appellations bring to the wines. We work with the 
wines from the vineyard all the way to the bottling line and 
rather than following the ebb and flow of the various wine 
trends, we use our experience to help create them. 
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