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— 2016 TRISKELION PINOT NOIR —

BIODYNAMICS FERMENTATION
At Maysara Winery and Momtazi Vineyard, Native veast; Aged 17 months in "
we are commilted to capturing the true 100% neutral French oak |
expression of our land and conveying it to
yvou through the premium quality found in HARVEST
every bottle. We practice low-impact, 8-26 September 2016
holistic farming methods in our Demelter
certified Biodynamic® vineyvard and carry BOTTLING
this philosophy into the cellar, where our 26 March 2018
winemaking practices produce wines with
intensity and elegance while maintaining PRODUCTION
natural harmony between fruit and earth. 365 cases
OLD WORLD WINEMAKING ALCOHOL TESI SKELION
The Momtazis believe in holding vintages 13.5% | .
until the wine is fully evolved, rather than
releasing chronologically. Each vintage is TARTARIC ACID
unique and should mature on its own 4.9 grams / liter
limeline.
pH
SOURCE 3.64
Estate Pinot Noir from Momtazi Vineyard;

Dijon 667, 777, 114, and Pommard

STORY VINTAGE TASTING NOTES
Triskelion is the result of Seth After an unusually warm Aromas include rose petals,
Curry, a lover of classic Oregon — winter, a similar growing season pomegranate, black currants
Pinot Noir, uniting with the followed that brought bud bhreak and hints of fresh earth.
Momtazi family to create an late in the month of March
authentic clean wine with a versus our vineyvards normal Velvety tannins open up the mid
purpose. Both Seth Curry and bud break period of late April. palette giving way to bright
the Momtazi family believe that  Flowering happened quickly and  acidity, pomegranate fruit and
by caring for our planet and our the consistent summer heat led a medium long finish of clove
neighbors, we can creale to the first grapes being picked spice and fresh tobacco leaves.
lasting change in the world. We on September Sth—Mavsara’s
donate a portion of the proceeds earliest harvest pick date on
to The Social Change Fund. record. The 2016 wines

captured tantalizing fruits and

bold structure characteristic of
a consistently warm growing

season in the McMinnville AVA.
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