GRAND FIREPEAK CUV éE
The culmination of fruit of the
highest quality, and the skills of
an expert winemaker, resulting in
exceptional wine. More simply

put, the GFC.

GRAND
Extrao rdinary, highly exceptional ,
THN U P A Inhpydssive and fantastic .

FIREPEAK
The Niven family’ s estate vineyard
on the most norther n, coolest end
of the Edna Valley on Califor nia’s
Central Coast, planted to a diverse
clonal selction of Chardonnay,
Pinot Noir and Syrah.

CUVEE

A French term denoting a ZWLJPAJ

blend or batch, carefully assembled
by a winemaker .

GRAND CUVEE

2007 GFC PINOT NOIR
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Vineyard Source: Firepeak Vineyard, Estate, Edna Valley | Clonal Selection: 115, 777, 2A, 667 and Pommard | Tons per Acre:
2.7 | Harvest Dates: September 10 — October 5, 2007 | Avg. Brix at Harvest: 25.3 | Yeast Strain: RC 212 | Fermentation:
14-22 days in open top fermentors, 82 degrees | Cooperage: Damy, Cadus, Remond, Rousseau, Seguin Moreau | Barrel
Regime: 35% new, 65% one year and older French oak | Barrel Aging: Nine months | Alcohol: 13.5% | Acid: 5.89 gms/I
pH @ Bottling: 3.58 | Bottling Date: July 13, 2008 | Aging Potential: 5-10 Years | Cases Produced: 6,334

Suggested Retail: $33.00



