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F U L L E R T O N 2 0 2 1  N i c h o l a s  F a m i l y  -  B e l l a  V i d a

Pinot Noir

VINEYARD & VINTAGE NOTES

Perched high in the heart of the Dundee Hills, this picturesque 

site provides elegant fruit from the storied Jory soils of the AVA. 

Organically farmed with elevations ranging from 600-700 feet. 

Varietal 100% Pinot Noir

Appellation Dundee Hills

Clones 113, 667, and 777

Alcohol 13%

pH 3.41

TA 5.1 g/L

Brix at Harvest 23.3

Aging Regime 12.5% new French oak

Drinking Window Drink now through 2030

Cases Produced 192

WINEMAKER Alex Fullerton

PROPRIETORS Eric & Susanne Fullerton

WINEMAKING NOTES

Co-fermentation of 113, 667, and 777 clones. Seven day cold soak 

followed by a hot and fast fermentation, pressed as soon as 

fermentation was over. All destemmed, with a mix of punch-downs 

and pump-overs. Bo�led unfined and unfiltered.

WINEMAKER’S TASTING NOTES

This wine displays a beautiful ruby hue in the glass. On the nose a 
mélange of sandalwood, wild strawberries, raspberries, Bing cherries, 
sagebrush, and rhubarb with hints of cinnamon and allspice. The palate 
echoes the red fruits on the nose, generous and round, with stoney 
minerality, damson plum skin, and baking spices. Fresh acidity reins it all 
in.


