DECOY

BY DUCKHORN

2009 ANDERSON VALLEY
PINOT NOIR

100% Pinot Noir

BARREL AGING:
6 months French oak
AGE OF BARRELS:
30% new

70% second vintage

WINEMAKER:

Neil Bernardi &
Zach Rasmuson
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DECOY

BY DUCKHORN

2009 ANDERSON VALLEY
PINOT NOIR

TasTING NOTES:

Aromas of Bing cherry and
vanilla. The palate displays weight
and balance, with layers of
raspberry, plum and mushroom,
underscored by a streak of acidity
leads to a satisfying finish.

RECOMMENDED PAIRINGS:

Grilled Salmon/Tuna, Pork,
Mushrooms, Wild Rice, Gruyere,
Brie, Truffle Cheese
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