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Each fall, French vigneron Alexandrine Roy leaves her estate in Gevrey-Chambertin to craft a very special
Pinot Noir cuvée on our estate. She hand-selects rows, searching out the ultimate fruit then employs tradi-
tional Burgundian techniques—utilizing native yeasts and punching down “by foot.”

"The 2007 Pinot Noir Cuvee Alexandrine raises the bar a notch. The complex aromatic array includes smoke,
mineral, earth notes, violets, cherry, and raspberry. Elegant and intensely fruited, it has the structure to evolve
for -2 years and will offer adrinking window extending from 201 | to 2019." Wine Advocate 91 pts
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pH at bottling
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Date released

Alexandrine Roy

Columbia Gorge AVA
100% Phelps Creek Estate Vineyard

Pommard and | 15
October 6-7,2007

Hand-sorted, 100% destemmed and 0% saignée of juice

Native yeast fermentation

Pump overs alternated with punch downs by foot

After fermentation, the free run wine was transferred

into five new French oak barrels (Billon and Damy)

and one stainless barrel. Malolactic was completed spontaneously.

October 9,2008

13.5%

5.3g/l

3.82

145 cases, 6 magnums, 4 jeroboams
March 15,2009
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2007 PINOT NOIR

Phelps Creek Vineyards 1850 Country Club Rd, Hood River; Oregon
541 386 2607 - www.phelpscreekvineyards.com




