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2006 Bouchaine Carneros Pinot Noir

95 Points!”
—Just Wine Points, Wine X Magazine, November 2008

“...lofs of sweet black cherry, vanilla, and cola aromas. On the palate it tastes like
black cherry mixed with black raspberry and a small dose of vanilla spice. Tannins

are mild, acidity is mild to medium...good choice for roasted lean meats such as

turkey, and pairs just as nicely with mushroom dishes and chestnut gravy.”

—Wine Weekly, November 26, 2008

“...my list of favorite producers, including a number who excel with both grape
varieties [Pinot Noir and Chardonnay]. Among those are Patz & Hall, Bouchaine
Vineyards, Morgan Winery and La Crema.”

—Wine Talk by Robert Whitley, Creators.com, November 2009

“Flavors of cherry, cola, mint, peppery spices, this Pinot is dry and silky.”

—Wine Enthusiast, November 1, 2008

4+ Stars! “Beautifully balanced, full bodied Pinot Noir. Long on the palate and
persistent on the finish. Cherry, plum, red currant, rose petal, nutmeg, and toast.

Excellent. Highly recommended.”
—Restaurant Wine, #125-126 (Harvest 2008)

“Try our Provencal turkey rub this Thanksgiving to liven up the family meal.
Serve with a vibrant red wine, such 2006 Bouchaine Carneros Pinot Noir.”

—Country Living, November 2008

“The nose is lovely, brimming with aromas of red cherry and raspberry,
accented by mineral and a hint of cloves. The palate delivers much of the
same with the mineral/earth notes flanking the ripe fruit, offering the perfect
pairing to the inherent richness of this Pinot.”

—BevX.com Wine Reviews, October 2008

“Vibrant aromas and flavors of ripe red berry fruit; medium to full bodied with
excellent balance and a moderately long finish.”

—Santé, September 2008

“Attractive, restrained, cherry fruit aroma; notes of charred oak; rich, textured,
toasty, cherry fruit flavors; firm acidity; lingering taste.”

—California Grapevine, August-September 2008

Gold Medal Winner



