HAHN

APPELLATION SERIES

2021 PINOT NOIR

ARROYO SECO

The Hahns established their namesake winery nestled in
the majestic hills of Monterey County in 1980. Today,

the family still owns the winery and farms its four certified
sustainable estate vineyards. Each wine is grown, selectively
harvested and produced to express vibrant yet integrated

fruit flavors and balanced acidity to complement and

enhance a variety of foods.

VINEYARDS

Grapes for this wine are sourced from Ste. Philippe Vineyard — our certified sustainable estate
vineyard in the Arroyo Seco appellation of Monterey County. Located south of the Santa Lucia
Highlands, Ste. Philippe sits in an ancient, dry riverbed with well-drained, sandy loam soils.
Coastal influence and cool winds from Monterey Bay contribute to an extended growing season
which ensures complexity and intensity of the fruit.

WINEMAKING

Picked in early morning, the Pinot Noir grapes were destemmed into stainless steel tanks

and fermented for about two weeks. During that time, the wine was pumped over several times
daily to maximize color, aromatics and flavor extraction. After the juice was pressed off the
skins, it was settled and racked into French oak barrels to age for 11 months.

TASTING NOTES

Ruby red in color, with aromas of black cherry, ripe red berry and subtle hints of vanilla and
warm spice. On the palate, soft and delicate flavors of cherry and raspberry are followed by
creamy nuances and spicy minerality, culminating in a pleasantly long finish.

TECHNICAL DATA

VARIETALS APPELLATION VINEYARDS AGING ALCOHOL ACIDITY PH HARVEST BRIX HARVEST RELEASE

100% Pinot Noir Arroyo Seco Ste. Philippe 11 months, 14.5% 6og/lL 3.69 25 Sept 23 Jan 2023

French oak ~ Oct12
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