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PAUL PONNELLE

Pinot Noir
Vin de Pays d’Oc,

Languedoc-Roussillon, France

GRAPE VARIETY
100% Pinot Noir

TASTING NOTE
Classic Pinot Noir 
aromas of strawberry 
and cherry with hints 
of minerals. Dry and 
medium-bodied, with 
bright red fruit flavors 
and a clean finish. 

FOOD PAIRING
Serve with poultry, 
salmon and lighter 
pasta dishes. Excellent 
with light cheeses.
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