
2008 MIGRATION ANDERSON VALLEY PINOT NOIR

Composition: 100% Pinot Noir Market Trends/Opportunity: Pinot Noir 13 weeks 
+12.8%. >$20 category +13%.

The ultimate value in food-friendly, cool-climate Pinot Noir!  

Winemaker: Neil Bernardi Availability: National

Appellation: Anderson Valley SRP: $34.00

Winemaking: Defined by the idea of  movement, 
Migration is dedicated to exploring Pinot Noir and 

Tasting Notes: A complex and complete expression 
of  Migration, with a rich, seamless entry, well-

Chardonnay from the finest cool-climate winegrowing 
regions. This exploration began in the acclaimed 
Anderson Valley, where cool nights, clay soils and fog-
enveloped mornings helped to shape a refined and 
compelling style balancing vibrancy and finesse. 
Following in this tradition this lush complex wine

integrated tannins and balance between fruit, texture 
and spice. The nose displays bright cherry, strawberry 
compote, violet and rhubarb layers, alongside more 
exotic elements of  Asian spice, hickory, earth and 
roasted meats. These aromatics are echoed on the 
palate and further supported by juicy acidity andFollowing in this tradition, this lush, complex wine 

highlights signature Anderson Valley elements of  dark 
cherry and ripe wild strawberry.

palate, and further supported by juicy acidity and 
notes of  strawberry, plum, toffee, pie crust and a hint 
of  white pepper.

Key Accolades: v07 90 Pts., Wine Enthusiast. v07 90 
Pts., Wine Review Online. v06 90 Pts., Wine News.

Recommended Pairings: Stuffed Portobello, Rack 
of  Lamb, Grilled Salmon, Camembert Cheese.

UPC:
Bottle: 669576 018897
Case: 20 669576 01889 7

Marquee Accounts: Morton’s , Roy’s, Four Seasons, 
The Ivy, Il Fornaio, Mastro’s, Oceanaire, Ritz Carlton, 
Ruth’s Chris, Commanders’ Palace

SCC: 100669576018894 Formats Available:  375ml, 750ml, 1.5L, 3L

TTB Approval: 09320000000001 Alcohol: 14.5%

90 points!


