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ABOUT PONZI VINEYARDS

For over 50 years, Ponzi Vineyards has had the honor of being Oregon wine country's most influential pioneer and
contemporary standard bearer. Old vines, organic viticulture, and an uncompromising dedication to excellence
distinguish Ponzi as the premier winery in Oregon.

THE WINE

Tavola Pinot Noir continues the tradition of exceptional quality, made from lower elevation sites and younger vines
to emphasize a fruit-forward character with soft tannins. Luisa Ponzi ensures that every wine, including Tavola,
meets the highest standards. This Pinot Noir serves as a perfect introduction to Oregon and Willamette Valley wines,
offering generous fruit, exotic spice, and floral notes. Bright, textured, and fruity, Tavola delivers great value for
Willamette Valley Pinot Noir.

TECHNICAL INFORMATION

100% Pinot Noir

Sourced from Ponzi's LIVE certified vineyards in the Laurelwood district and select partner fruit from
vineyards throughout the Willamette Valley

Native yeast fermentation, gravity-flow winemaking

The 2023 Willamette Valley vintage, with a cool spring and warm summer, led to an early harvest,
producing wines with concentration, freshness, and vibrant flavors.

10 months, French oak (25% new), bottled without fining or filtration

13.6%

PRESS

93 92 90

"A very approachable, drinkable and complete wine with lovely aromas of red, black and purple fruit,
cherries, pomegranates, currants and spices. The medium-bodied palate has nice, juicy orange acidity with
plum and cherry-skin tannins. Good value. Drink now."
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PACKAGE SPECS

12x750mL C
Cork
14x4 (56)
14x10.5x12.5 in
38 b
35in
11.62in
316667 lbs
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