
A beautifully expressive Pinot Noir
bursting with Rainier cherry, red

plum, and blackberry, layered with
rose petal, cedar, and subtle

earthiness. Silky and vibrant on the
palate, with bright acidity and a long,

elegant finish that shows why Ken
Wright is one of Oregon’s benchmark

producers.
Food Pairings:

 Perfect with roast turkey, herb-
crusted pork tenderloin, salmon,

mushroom risotto, butternut squash
dishes, and soft cheeses like brie or

camembert. An ultra-versatile
holiday red.

KEN WRIGHT CELLARS
PINOT NOIR

24.99
(Reg $32.99)
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GREAT NOW OR CELLAR FOR 10+ YEARS!


