
WINE PROFILE 

 

Varietal:   100% Pinot Noir 

 

Appellation:       Anderson  Valley 

 

Harvest Dates: September19, 2006 

 

Brix at Harvest: 24.5° 

 

Alcohol: 14.5% 

 

T.A.: 0.55/100ml  

 

pH: 3.7 

 

Residual Sugar: Dry 

 

Cooperage: 11months in  

 François Frères 

French oak,   

 50% new, 50% 1 and 

2 year old 

  

 Bottled: August 17, 2007 

  

Production:  750 cases 750 ml 

  

 

 

 

 

 

Papapietro Perry Winery 
4791 Dry Creek Road 
Healdsburg, CA 95448 
Tel: 707-433-0422 
Fax: 801-858-2864 
www.papapietro-perry.com 
info@papapietro-perry.com 

WINEMAKER’S NOTES 
 
We are very excited to add this new vineyard to our line up of Pinot Noirs. The 
Charles Vineyard is located in the center of Boonville, in the Anderson Valley in 
Mendocino County. This vineyard is meticulously tended and contains a good 
selection of Dijon and Pommard clones. 
 
This wine is very approachable and is ready for drinking a bit earlier than some of 
our other Pinot Noirs.  
 
As with all of our Pinot Noir, we cold-soaked the grapes for three to four days 
and then introduced select yeasts. Once fermentation began, we hand-punched 
the must in open-top fermenters at least four times a day to keep the               
temperature and oxygen at the right levels for the yeast to remain active. Once 
fermentation was over, the wine was gently pressed and aged for 12 months in 
Francois Frères oak barrels. 
 
 
 
 
 

 
TASTING NOTES 
 
Light ruby red color with a nose of spice and floral scents. Cinnamon and fruit 
bombard the senses followed by strawberry flavors and smoky sweet oak con-
tinue into a long and balanced finish with sweet berry fruit and toast. This wine 
has great structure and balance with firm acidity, truly amazing depth, and lush, 
beautiful flavors.  
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