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2015 DELARA

BIODYNAMICS

At Maysara Winery and Momtazi
Vinevard, we are commiltted to capturing
the true expression of our land and
conveying it to you through the premium
quality found in every bottle. We practice
low-impact, holistic farming methods in
our Demeter certified Biodynamic®
vinevard and carry this philosophy into
the cellar, where our Biodynamic®
winemaking practices produce wines with
intensity and elegance while maintaining
natural harmony between [ruit and earth.

OLD WORLD WINEMAKING
The Momtazis believe in holding vintages
until the wine is fully evolved, rather than
releasing chronologically. Each vintage is

PINOT NOIR

SOURCE

Estate Pinot Noir from Momltazi
Vineyard; Dijon (113, 777),

Pommard

WINEMAKING

Native veast fermentation and
malolactic

Aged 23 months in 100% neutral
French oak

Filtered, no [ining

HARVEST
14 September - 2 October 2015

BOTTLING
25 August 201y '

3896 ALC. BY VOL.

D»@

unique and should mature on its own PRODUCTION DesARA
limeline. 70 CASes 1 N
ALCOHOL
13%
STORY OF DELARA VINTAGE TASTING NOTES

Delara is a Persian word that Many think that 2015 is the best Complexity abounds with a

lranslates as "to capture one’s vear Oregon has had in a long melange of red and black fruits
heart.” time. If vou're looking to age and a seductively earthy tone.
wines, 2015 is a greatl choice to Dried flowers, black tea,
start buyving up and holding for mushroom, and forest floor
a long time to come. Prelty dance with lifted acidity and a
fruits, the Oregon earthiness hint of citrus, making this a
you've grown to know and love  special wine that always marks
come together in harmony with the occasion.
a wine that is [it for any
0Ccasion.
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