Coraccisk.

CELLARS

HARVEST DATE

BRIX AT HARVEST TOTAL ACIDITY

ALCOHOL

OAK AGING

BOTTLED

RELEASE 750 ML CASES

Our Passetoutgrain is 60% Pinot Noir and 40% Gamay Noir.

We chose the clone 943 Pinot Noir from block T4 to complement

the chemistry of the Gamay. They were both harvested into yellow
totes on the same night. The Gamay was fully destemmed and the

Pinot Noir mostly destemmed with 15% whole cluster. Both were

loaded into a small 2T stainless fermentation tank and punched

PASSETOUTGRAIN

down daily. Once dry, the wine was racked to 20% new French

W oak and aged for six months before bottling.
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