
2007 Cerise Noir 
 

Sweet 
Technical Data 
 Blend (if any) 85% Estate Pinot 

Noir, 15% 
Cherry Brandy 

Sugar at Harvest 23.80 

pH at Harvest: 3.42 

Total Acid at 
Harvest 

7.00 

Bottling Date 1/29/2009 

Cases Produced 66.30 

Appellation Michigan 

Residual Sugar 15.47% 

Alcohol at 
Bottling 

17.92 

Total Acid at 
Bottling 

.00 

pH at bottling 3.88 

Oak usage PN in neutral 
French Oak for 
16 months 

Bottle Size 500ml 

Tasting Notes 
Rich layered blackberry, strawberry 
licorice, chocolate covered dark 
cherry, and raspberry with high 
notes of  brandy. 
 
Pairing Suggestions 
This is an after dinner drink to be 
enjoyed with sweet desserts, 
chocolate, or all by itself. 
 
 
 

Suggested Retail Price 
 

34.99 
 
 

C h a t e a u  C h a n t a l  
15900 Rue de Vin 
Traverse City, MI 49686 
PHONE: 1.800.969.4009 
EMAIL: wine@chateauchantal.com 
WEB: www.chateauchantal.com 


