
2016 Palmaris Pinot Noir Reserve
EST. 1933

Our Story

About The Wine

Founded over 80 years ago by our grandfather, we
are the third generation of Tomasellos to build

upon his great vision through dedicating our lives
to growing and producing excellent wines. Our

entire portfolio is a true expression of the Outer
Coastal Plain, a historically celebrated American

wine growing region. Thank you for your
continued love  and loyalty. As our family grows,
and our children learn the ways of the vineyard,

we look forward to a place at your table for
generations to come.

 
All the very best,

Jack and Charlie Tomasello

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:
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