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TASTING NOTES 
 
The 2007 Jamsheed displays a ruby garnet color. The bouquet showcases fresh raspberries, with tints of  
pomegranate, bitter sweet cocoa and smoky aromatics. The palate is greeted with soft rounding tannins in the 
mouth as well as red cherries that linger with a white pepper spice at the finish.   

VINEYARD AND WINEMAKING PRINCIPLES 
  
At Maysara Winery & Momtazi Vineyard, we are committed to capturing the complete expression of our land 
and conveying it to you through superior quality in every bottle. We practice only low-impact, holistic   
farming methods in our Demeter Certified Biodynamic® vineyard. We are confident these principles are the best 
way to capture the true essence of the soil in our fruit and ensure the health of our vines and the unique accent 
of our terroir for generations.  This philosophy is carried into the cellar, where Demeter Certified Biodynamic® 
winemaking practices produce wines with intensity, sophistication and elegance while maintaining a purity of 
both fruit and earth.  

2007 Jamsheed Pinot Noir 
Momtazi Vineyard, McMinnville A.V.A. 

THE STORY OF JAMSHEED  (“JAM-SHEED”)  
 
According to ancient Persian legend, King Jamsheed was able to observe his entire realm by peering into his  
full wine goblet. We thought this a fitting name for a wine that blends grapes from every block of our vineyard.  
Sourced from Dijon and Pommard vines planted on a variety of soil types and at different elevations, Jamsheed 
is a glimpse into our “realm.”  

 
Demeter Certified Biodynamic® Wine 

WINEMAKER’S COMMENTS & FRUIT SOURCE 
  
The 2007 Jamsheed Pinot Noir is a Demeter Certified Biodynamic® wine. The fruit for this year’s Jamsheed was 
harvested September 28 through October 15, 2007 and represents a colonial blend of the entire Momtazi Estate 
Vineyard. Following harvest 100% of the fruit was de-stemmed and cold soaked for several days prior to  
primary fermentation. Fermentation was completed with indigenous yeast from each individual block on the 
Momtazi Estate. There is 14% new French oak in the 2007 Jamsheed and was racked off it’s lees twice and  
filtered prior to bottling. 


