
	  

Winemaker’s	   Tasting	   Notes:	   	   Supple	   and	  
open	  in	  texture,	  this	  wine	  offers	  a	  mouthful	  
of	  ripe	  plum	  and	  cherry	   flavors	  that	  mingle	  
with	  floral	  and	  spicy	  notes.	  Named	  after	  the	  
family’s	   left-‐handed	   daughter,	   Cali,	   this	  
Cuvée	  (blend)	  is	  100%	  Dijon,	  Pommard	  and	  
Wädenswil	  clone	  Pinot	  Noir.	  	  
	  
Food	  Pairing:	   	  Cali’s	  Cuvee	  is	  versatile	  and	  
exceedingly	   food	   friendly.	   	   A	   perfect	  match	  
for	   anything	   from	   the	   grill,	   including	  
salmon,	   pork	   chops	  or	   chicken.	   	   Great	  with	  
hamburgers.	   	   Also	   pairs	   beautifully	   with	  
roast	  chicken,	  root	  vegetables,	  or	  perfect	  on	  
its	  own.	  
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