“KEEP EVOLVING” - THE SOKOL BLOSSER FAMILY M

With the touch of our winemaking team and love for pinot noir, our 2015 Evolution
Pinot Noir is so delicious that it will knock your socks off, literally.

We sought out to evolve pinot noir to make it the weekday weekend wine. It's the
wine for the imaginative food lover. Evolution Pinot Noir celebrates the any-food
occasion.

Dangerously juicy and fruit-driven with a sophisticated silk. This bottle of pinot makes
enjoying a young pinot noir wine so easy to drink and share.

E V o L U T I O N “A ripe and rich 2014 but with a classic Oregon character of meat, spices and
hints of fresh herbs that’s all in harmony. Full to medium body, fine tannins and a
p I N o T N o I R complete finish. Drink or hold.”

- James Suckling, 92 Points, 2014 vintage

THE WINEMAKING 100% pinot BY THE GLASS
noir. 100% willamette valley. 14.0% :1 I\:E('?SJJE
alcohol. 8900 cases produced. stainless

steel aged in the presence of oak.

THE VINTAGE 2015. the hottest.

year of the big crop and high-quality fruit.
result: round, rich, & jammy.

THE NOTES chocolate covered

cherries. black plums. baking spice. —
black cherry. secretingredient: foodies. | TLET'S

EAT

~
Pumpkin chipotle soup, L

smoked salmon dill spread,
smoky glazed pork chop with
rhubarb jelly, duck confit FRUM
with your crépe, wild mushroom risotto, OREGON WITH
IMAGINATION honey roasted figs with

hazelnut chocolate ice cream,
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