Wicked Cellars Tasting Notes
Friday, March Zch/, 4:00 to /:00 p-m.

Willamette Va//cy 's APO//oni Vl’ncyards

$10 Tasting Fee

APoHoni Vincgards isa Fami|9~ownecl vinegard situated at the
North end of the Willamette Va”eg. Its location Provides a suPcrb
id L\ Y microclimate and suitable soil for the cultivation of Premium Pinot
: Noir, Pinot Gris and Pinot Blanc grapes. APo”oni sPccializes in

traditional Pinot Noir and ltalian-stgle wines.

Alfredo APol loni is a first generation American, who) with his wife
Laurine, Purchased APo”oni Vincyards in1999.

Alfredo developecl his Passion for viticulture and winemaking in his gouth, while
working summers at the Familg vinegarcl and villa outside of Fano on the Adratic coast,
south of Venice. His Italian roots have had a strong influence on his winemaking stglc
and attention to detail. The wines of Apo”oni Vinegarcls represent the roots of Italian

tradition, brought to the soil of Oregon with a qualitg of excellence in viticulture.

2010 AIDO//oni Pinot Grigio $18.99

CrisP and clean, this wine opens with wonderful aroma of honegclcw melon, and itis
bursting with riPe applc and pear Havors, hints of orange and cedar and Iovelg
mineralitg. Fermented in stainless steel without secondarg malolactic fermentation, it is
made in the Italian Pinot Grigjo stglc traditional of the Veneto and Friuli wine regjons.
Its balance of freshness and fruit flavor makes this wine a Pleasure to drink and a

great match for seafood, chicken and Risotto Milanese.
2010 APO//oni Pinot Blanc $18.99

This unique white wine, made in the traditional Italian Pinot Bianco stgle, greets your

nose with lovelg aromas o{: honegsuckle and Pear blossom. Its ston9 mineralitg



compliments bright apple, honeg&ew melon and citrus flavors on the Palate, along with
a slight fatness" that allows the fruit flavors to |inger.

2009 AIDO//oni L Cuvee Pinot Noir $21.99

The L. Cuvee” label is in honor of Alfredo’s wife, Laurine Apomoni and shows off the
Willamette Va”cg’s uniquelg brilliant balance of fruit, Horal and earth.

On the Pala’ce, this Pinot bursts with red fruit and black cherrg Havors, with subtle
hints of earthiness and toasted vanilla on the finish. This wine is Procluce& from

Apo”oni Vinegarcls‘ sustainabl9 farmed, estate-grown fruit.

2008 APO//oni Estate Pinot Noir $33.99

The 2008 APo“oni Estate Pinot Noir shows bright cherrg, raspberrg and cranberrg
aromas with Pie sPices of cinnamon and nutmeg on the nose couplecl with caramel and
butterscotch toast to create mouth-watcring fruit structure. Great stony mineralit9
and a rich, dark smoke and flint backbone give this wine a lovelg, ear’chg clcpth. Aged
for17 months in one-third new French oak barrels, this is a classic rendition of Oregon

Pinot Noir.

2009 Trisaetum "Trisae"” Pinot Noir $32.99

Coming from "Team Trisactum,” another Willamette Va”eg Pinot Noir Pro&ucer, "This
Fragrant red offers chcrrg and green tea flavors on a vibrant frame, echoing nicelg on
the tight finish. This is tight now, and needs time to unfold in the cellar. Best from 2013
through 2019. 2,000 cases made." —HS - 90 Points, Wine Slocci'ai'or

2010 APO//oni Dolce Vino Viognier $24.99 (375 bottles)

Made from frozen Viognier grapes, this dessert wine brings out floral aPrico’c, pear and
sPicc Havors unique to the grape variety. Floral on the nose, full in the mouth and
richlg riPe, this wine shows a Palate of aPPle, nectarine and Passion fruit that captures
the essence of its sunny growing season and defines its beautigullg balanced flavor

Promcilc) Finishing clean and lingering.



