
COMPOSITION BLEND
100% Pinot Noir

ORIGIN
Monterey County, CA 

CELLARING
Tannin structure will soften in the first year along with the evolution of an aromatic 
bottle bouquet. Best between 2019 and 2021.

“The 2017 J. Lohr Estates Falcon’s Perch showcases the best of cool 
climate Monterey County Pinot Noir. Wild strawberry and sage 
on the nose are followed by bright rhubarb, camphor and 
bittersweet chocolate on the finish.” 

—Steve Peck, red winemaker

FOOD PAIRINGS
A pinch of red pepper really sets off this Pinot 
Noir. Delicious when paired with Spanish chorizo 
or paella. Also matches quite well with mushroom dishes 
or Pacific salmon. 

WINE LIST DESCRIPTION
Wild strawberry and sage with bittersweet chocolate on the finish.

HOW DID FALCON’S PERCH GET ITS NAME?
When Cynthia Lohr saw a falcon perched next to our Pinot Noir vines, this 
silky and enticing wine immediately had its name!
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