2019 8° PINOT NOIR

| 2018 Wine Enthusiast 2017 James Suckling

\pproachable and well-structured,

aromas of blackberry and dark cherry
[ruits waft out of the glass. The palate
awakens the senses with a bold core of
clegant red and black fruits, earthy
undertones, juicy acidity, and youthful
tannins. This is a standout vintage of the
39 that will delight a range of palates
and lend itself to food pairings galore.
Maysara believes in holding vintages
until the wine is fully evolved, rather
than releasing chronologically. Each
vintage is unique and should mature on
its own timeline.
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2019 8° PINOT NOIR

| 2018 Wine Enthusiast | 2017 James Suckling

\pproachable and well-structured,

aromas of blackberry and dark cherry
[ruits waft out of the glass. The palate
awakens the senses with a bold core of
clegant red and black fruits, earthy
undertones, juicy acidity, and youthful
tannins. This is a standout vintage of the
30 that @ill delight a range of palates
and lend itself to food pairings galore.
Maysara believes in holding vintages
until the wine is fully evolved, rather
than releasing chronologically. Each
vintage is unique and should mature on
its own timeline.
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| 2018 Wine Enthusiast | 2017 James Suckling

\pproachable and well-structured,

aromas of blackberry and dark cherry
[ruits waft out of the glass. The palate
awakens the senses with a bold core of
clegant red and black fruits, earthy
undertones, juicy acidity, and youthful
tannins. This is a standout vintage of the
30 that @ill delight a range of palates
and lend itself to food pairings galore.
Maysara believes in holding vintages
until the wine is fully evolved, rather
than releasing chronologically. Each
vintage is unique and should mature on
its own timeline.
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| 2018 Wine Enthusiast | 2017 James Suckling

\pproachable and well-structured,

aromas of blackberry and dark cherry
fruits waft out of the glass. The palate
awakens the senses with a bold core of
clegant red and black fruits, earthy
undertones, juicy acidity, and youthful
tannins. This is a standoul vinlage of the
3° that @ill delight a range of palates
and lend itself to food pairings galore.
Maysara believes in holding vintages
until the wine is fully evolved, rather
than releasing chronologically. Each
vintage is unique and should mature on
its own timeline.
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\pproachable and well-structured,
aromas of blackberry and dark cherry
[ruits waft out of the glass. The palate
awakens the senses with a bold core of

clegant red and black fruits, earthy
undertones, juicy acidity, and youthful
tannins. This is a standoul vintage of the
3¢ that will delight a range of palates
and lend itself to food pairings galore.

Maysara believes in holding vintages
until the wine is fully evolved, rather

than releasing chronologically. Each
vintage is unique and should mature on
its own timeline.
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\pproachable and well-structured,
aromas of blackberry and dark cherry
[ruits waft out of the glass. The palate
awakens the senses with a bold core of

clegant red and black fruits, earthy
undertones, juicy acidity, and youthful
tannins. This is a standoul vintage of the
3¢ that will delight a range of palates
and lend itself to food pairings galore.

Maysara believes in holding vinlages
until the wine is fully evolved, rather
than releasing chronologically. Each
vintage is unique and should mature on
its own timeline.




