
The “Côte Est” Cuvee

351-cases produced

Vineyard blocks:  The “cooler” East-side

40% Dijon 677 ; 30% Dijon 115 ; 20% Dijon 114
5% Dijon 777 ; 5% Pommard

Alcohol:  13.5%

Consulting Winemaker:
Steve Ryan

A very upfront and fragrant nose of
fresh berries.  On the palate, boysenberry,
black cherry, marionberry, with a finish
of lingering espresso, licorice, and spices.



The “Diversité” Cuvee

270-cases produced

Vineyard blocks:  Diverse locations

20%-each: 
Mariafeld / Pommard / Dijon 667 and 777

10%-each:  Dijon 113 and 115
Alcohol:  14.1%

Consulting Winemakers:
Scott Shull

Unfiltered– a bit of bacon-meat-game on
the nose is followed by diverse flavors of

blueberry, boysenberry, black cherry,
anise and fresh roasted coffee beans.



The “Équinoxe” Cuvee

196-cases produced

Vineyard blocks:  Center hillcrest

45%-Dijon 115; 
25%-each:  Dijon 667 and 777;

and a dash of Pommard
Alcohol:  13.5%

Winemaker:
Jim Sanders

A creamy, deep, Pinot Noir with luscious
aromatics of raspberries and black cherries.

On the palate, layered black cherry,
cranberry, and black licorice with
dark chocolate tones on the finish.



The “Rocheux” Cuvee

205-cases produced

Vineyard blocks:  The “rocky” West-side

50% Dijon 777 / 50% Pommard
Alcohol:  13.9%

Consulting Winemaker:
Jacqueline Yoakum

Up front:  cherry- raspberry pie sprinkled
with cinnamon and nutmeg. 

An expansive mid-palate accented
with Asian spices and earthy minerality.

The wine finishes with fresh acidity
and soft tannins.



The “Serendipity” Cuvee

68-cases produced

Vineyard blocks:  Assorted Selections

20% Dijon 777 / 40% Pommard / 
35% Dijon 115 / 15% Dijon 667

Alcohol:  14.1%

Consulting Winemaker:
Tony Rynders

A beautifully balanced wine with bright
aromas of red cherries and raspberries.

Very polished– as is Tony Rynder’s
style– but with Le Cadeau structure.
The wine finishes with fresh acidity

and soft tannins.
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