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HamzreLL VINEYARDS » SONOMA + CALIFORNIA

| Hanzell

2003 Sonoma Valley Pinot Noir Medium
ruby color; deep, stewed cherry, earthy
aromas; deep, complex, stewed cherry,
earthy flavors, some forest floor notes; mod-
erate tannin; good structure and balance;
long finish. Big, robust Pinot that needs
significant time in the bottle and the glass.
Pinots from Hanzell really require an invest-
ment in cellar time of at least 5-10 year
before they really start to show some of their
terrific secondary flavors and aromas. I
also recommend opening the bottle two
hours before you want to drink it.

www.hanzell.com
707.996.3860




