
2016 Palmaris Pinot Noir Reserve
EST. 1933

The grapes were hand harvested at a point of maturity
consistent with reserve quality. The grapes were crushed and

fermented in contact with their skins for a period of 10 days
with a yeast that promotes forward fresh fruit characteristics.
A malo-lactic fermentation was simultaneously initiated. After

the completion of fermentation, the wine was transferred to
second year American and French oak for a period of one year.

Pinot Noir is often called a "white wine masquerading as a red,"
and is soft and subtle in character.

100% Pinot Noir

Oak, black cherry, stewed fruit

Varietal Composition:

Flavor Profile:www.tomasellowinery.com

2016 Palmaris Pinot Noir Reserve
EST. 1933

The grapes were hand harvested at a point of maturity
consistent with reserve quality. The grapes were crushed and

fermented in contact with their skins for a period of 10 days
with a yeast that promotes forward fresh fruit characteristics.
A malo-lactic fermentation was simultaneously initiated. After

the completion of fermentation, the wine was transferred to
second year American and French oak for a period of one year.

Pinot Noir is often called a "white wine masquerading as a red,"
and is soft and subtle in character.

100% Pinot Noir

Oak, black cherry, stewed fruit

Varietal Composition:

Flavor Profile:www.tomasellowinery.com

2016 Palmaris Pinot Noir Reserve
EST. 1933

The grapes were hand harvested at a point of maturity
consistent with reserve quality. The grapes were crushed and

fermented in contact with their skins for a period of 10 days
with a yeast that promotes forward fresh fruit characteristics.
A malo-lactic fermentation was simultaneously initiated. After

the completion of fermentation, the wine was transferred to
second year American and French oak for a period of one year.

Pinot Noir is often called a "white wine masquerading as a red,"
and is soft and subtle in character.

100% Pinot Noir

Oak, black cherry, stewed fruit

Varietal Composition:

Flavor Profile:www.tomasellowinery.com

2016 Palmaris Pinot Noir Reserve
EST. 1933

The grapes were hand harvested at a point of maturity
consistent with reserve quality. The grapes were crushed and

fermented in contact with their skins for a period of 10 days
with a yeast that promotes forward fresh fruit characteristics.
A malo-lactic fermentation was simultaneously initiated. After

the completion of fermentation, the wine was transferred to
second year American and French oak for a period of one year.

Pinot Noir is often called a "white wine masquerading as a red,"
and is soft and subtle in character.

100% Pinot Noir

Oak, black cherry, stewed fruit

Varietal Composition:

Flavor Profile:www.tomasellowinery.com

2016 Palmaris Pinot Noir Reserve
EST. 1933

The grapes were hand harvested at a point of maturity
consistent with reserve quality. The grapes were crushed and

fermented in contact with their skins for a period of 10 days
with a yeast that promotes forward fresh fruit characteristics.
A malo-lactic fermentation was simultaneously initiated. After

the completion of fermentation, the wine was transferred to
second year American and French oak for a period of one year.

Pinot Noir is often called a "white wine masquerading as a red,"
and is soft and subtle in character.

100% Pinot Noir

Oak, black cherry, stewed fruit

Varietal Composition:

Flavor Profile:www.tomasellowinery.com

2016 Palmaris Pinot Noir Reserve
EST. 1933

The grapes were hand harvested at a point of maturity
consistent with reserve quality. The grapes were crushed and

fermented in contact with their skins for a period of 10 days
with a yeast that promotes forward fresh fruit characteristics.
A malo-lactic fermentation was simultaneously initiated. After

the completion of fermentation, the wine was transferred to
second year American and French oak for a period of one year.

Pinot Noir is often called a "white wine masquerading as a red,"
and is soft and subtle in character.

100% Pinot Noir

Oak, black cherry, stewed fruit

Varietal Composition:

Flavor Profile:www.tomasellowinery.com

2016 Palmaris Pinot Noir Reserve
EST. 1933

The grapes were hand harvested at a point of maturity
consistent with reserve quality. The grapes were crushed and

fermented in contact with their skins for a period of 10 days
with a yeast that promotes forward fresh fruit characteristics.
A malo-lactic fermentation was simultaneously initiated. After

the completion of fermentation, the wine was transferred to
second year American and French oak for a period of one year.

Pinot Noir is often called a "white wine masquerading as a red,"
and is soft and subtle in character.

100% Pinot Noir

Oak, black cherry, stewed fruit

Varietal Composition:

Flavor Profile:www.tomasellowinery.com

2016 Palmaris Pinot Noir Reserve
EST. 1933

The grapes were hand harvested at a point of maturity
consistent with reserve quality. The grapes were crushed and

fermented in contact with their skins for a period of 10 days
with a yeast that promotes forward fresh fruit characteristics.
A malo-lactic fermentation was simultaneously initiated. After

the completion of fermentation, the wine was transferred to
second year American and French oak for a period of one year.

Pinot Noir is often called a "white wine masquerading as a red,"
and is soft and subtle in character.

100% Pinot Noir

Oak, black cherry, stewed fruit

Varietal Composition:

Flavor Profile:www.tomasellowinery.com

2016 Palmaris Pinot Noir Reserve
EST. 1933

The grapes were hand harvested at a point of maturity
consistent with reserve quality. The grapes were crushed and

fermented in contact with their skins for a period of 10 days
with a yeast that promotes forward fresh fruit characteristics.
A malo-lactic fermentation was simultaneously initiated. After

the completion of fermentation, the wine was transferred to
second year American and French oak for a period of one year.

Pinot Noir is often called a "white wine masquerading as a red,"
and is soft and subtle in character.

100% Pinot Noir

Oak, black cherry, stewed fruit

Varietal Composition:

Flavor Profile:www.tomasellowinery.com

2016 Palmaris Pinot Noir Reserve
EST. 1933

The grapes were hand harvested at a point of maturity
consistent with reserve quality. The grapes were crushed and

fermented in contact with their skins for a period of 10 days
with a yeast that promotes forward fresh fruit characteristics.
A malo-lactic fermentation was simultaneously initiated. After

the completion of fermentation, the wine was transferred to
second year American and French oak for a period of one year.

Pinot Noir is often called a "white wine masquerading as a red,"
and is soft and subtle in character.

100% Pinot Noir

Oak, black cherry, stewed fruit

Varietal Composition:

Flavor Profile:www.tomasellowinery.com


