ROCK POINT
Pinat Vois
2008

This delicate, light cherry red
wine is a distinctive characteristic of
Pinot Noir. The intense aromas of
raspberry and cherry are followed
by a full mouth feel made of fruits and
spices. The finish is slightly tannic,
which shows the wine's ageing
potential. This Pinot will pair well
with roast duck, lamb chops, salmon
and dark chocolate.
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