
 
 

2007 
Oeil de Perdrix 

 
Pinot Noir Blanc 

Yorkville Highlands, Mendocino County 
 

 
The charms and complexity of a well-made rosé are fully realized in this 2007 vintage of 
Belle Glos Pinot Noir Blanc, by presenting bright, fruit-filled flavors balanced with 
a crisply acidic structure. 
 
The style of this wine, traditionally known in France as oeil-de-perdrix (eye of the 
partridge), has been made by my family, using Pinot Noir grapes, for 35 years. 
 
Making oeil-de-perdrix requires a gentle hand and a readiness to press the juice quickly 
once it reaches the right level of color. The juice is partially fermented in French oak 
barrels, which add enough rich texture and light spice to beautifully complement the 
generous fruit flavors.     
 
Please enjoy the wine very well chilled. 
 
This vintage was produced in loving memory of our friend and colleague, Phyllis Turner. In 
her honor, a portion of the proceeds from the sale of each bottle will go toward ongoing 
research in the cure for breast cancer. 
 
Tasting notes:  Vibrant rose-salmon color.  Rich, ripe strawberry and green apple 
aromas follow through in flavors that are further enlivened with cranberry and citrus zest 
notes. The full, lush mouthfeel is balanced by a brisk acidity and mineral elements, 
leading to a long-lasting finish. 
 
 

Joseph J. Wagner 
Vineyardist/Winemaker 
 
 
 

Release date: April 2008                             •              Suggested retail price:  $25 


