BENMAR
INTO THE FOG PINOT NOIR (2023)

“Dark Bing cherry and raspberty fruils, with noles of deep forest underbrush,
canifer, rose pelals, and sweel loomy earth. Medivm fo full-bedied, featuring
apple-skin lannins and cronehy pomegranate nuances, smoky clove, allspice,
slar anise, and pressed violels. Expressive, with a balanced fension and purity
of favews - indeed o remarkable wing for only Ils second vintage by winemaker
Greg Bybee. Nomed affer his children, Bennelt and Marecea, his wife, Jen,
capfured the fronl-label image. The grapes are sourced from an organically
Tarmed vineyord neor the NYSA Vineyard In Bundee Hills ond Catirall Vineyard in
Eolo-Amity Hills. They are fully destemimed, followed by o 72-hour cold soak
With pump-overs and punch-downs, pressed and sefiled for eight days before
Deing fransferred fo fhe barrel. The wine undergoes o 10-month élevage,
followed by barrel-fo-barrel racking for an additional six months of élevage."

Decanter TRI-7IN
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