
On the palate,  the 2022 Pinot Noir delivers a harmonious

blend of red fruit  f lavors,  including raspberries and

cranberries,  alongside nuances of vanil la and oak from

careful aging.  The si lky tannins and medium body create

a smooth, elegant mouthfeel,  while the wine's crisp

acidity keeps it  refreshing and balanced. A touch of

minerality adds depth, reflecting Monterey County’s

coastal  influence. The finish is long and satisfying,

leaving l ingering notes of spice and dark cherry that

invite another sip.
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Variety
Pinot

Alcohol
13.7%

pH
3.72

TA
5.67 g/L

Retail Price
$18

Lo and Behold Winery’s 2022 Monterey County Pinot Noir is  a vibrant and

expressive wine that showcases the unique terroir  of the region. Monterey

County’s cool coastal  cl imate and well-draining soils create ideal growing

conditions for Pinot Noir,  al lowing for a balance of bright acidity and rich fruit

flavors.  This vintage offers a deep ruby hue with enticing aromas of r ipe

cherries,  wild strawberries,  and subtle floral  notes,  complemented by 

hints of earthiness and baking spices.  The wine's nose is 

inviting and complex,  promising a well-structured and 

engaging tasting experience.

This Pinot Noir pairs beautifully with a variety of dishes,  making it  a

versatile choice for both casual and sophisticated dining.  It  complements

roasted poultry,  gri l led salmon, and earthy mushroom risottos,  enhancing

the flavors of each dish without overpowering them. Whether enjoyed on

its own or alongside a carefully crafted meal,  Lo and Behold Winery’s 2022

Monterey County Pinot Noir is  a stellar example of the varietal,  showcasing

finesse,  complexity,  and the distinctive character of its origin.


