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W I N E M A K E R  N O T E S
Named after the ancient word meaning “blooming,” Chloe wines are burgeoning 
with beautiful aromas and luxurious flavors. Extraordinary grapes from prized 
Monterey vineyards blossom into an elegant, yet complex Pinot Noir. 

From the slopes of Carmel Valley to the rolling hills of Salinas Valley, Monterey 
County is known for producing wine with exceptional flavor, character and 
balance. The long growing season combined with gently sloping land provides 
unique terrain and soil conditions for vineyards to thrive. Excellent drainage 
combined with warm, sunny days and a short frost season allow grapes to slowly 
mature, leading to intense flavors and aromas. 

Winemaker Georgetta Dane cold soaked the whole berries for 4 days, then 
fermented them at cool temperatures to retain the fruit forward flavors and  
aromas. The wine was aged in French oak in a smooth wine with balanced  
texture, richness and complexity.

Chloe Pinot Noir is an elegant, yet complex wine that delivers supple structure, 
ripe fruit flavors and robust aromas. It exudes fruit-forward flavors and aromas 
of fresh strawberry, juicy plum and black cherry. A plush, velvety mouthfeel is 
followed by an undeniably, satisfying finish with soft notes of spicy clove  
and vanilla.

T E C H N I C A L  I N F O R M AT I O N
•	Vintage: 2018
•	Varietal Composition: 90% Pinot Noir, 
	 6% Petit Verdot, 4% Petite Sirah 
•	Harvest Date: September - October
•	Harvest Brix: 24° - 26°

Pinot Noir
MONTE RE Y COUNT Y

C A L I F O R N I A

CELEBRATE HER STORY ®

•	Alcohol Content: 14.2%
•	Residual Sugar: 3.0 g/L
•	Total Acidity: 5.0 g/L
•	pH: 3.73


