In 1983, Tony and Herta(HB) Peju purchased thirty acres in the famed
Rutherford district of the Napa Valley. They worked hard to build a
winery, plant estate vineyards and raise their family. They remain
family-owned, with their two daughters, Ariana and Lisa guiding the
business today. Ariana and Lisa are bringing fresh innovation while
maintaining the meticulous focus on quality that began over 35 years
ago. With its landmark tower and warm hospitality, PEJU Winery is an
integral part of the Napa Valley landscape.
INSPIRATION
Herta (H.B.) Peju drew inspiration for the name of this whimsical blend
from the 1906 antique stained glass window that takes center stage in
our iconic tower. A piccolo is a half sized flute that adds sparkle and
brilliance to the overall sound of a musical piece. Much like a symphony,
this stand-out wine is more than the sum of its parts.

napa valley
2018 piccolo

TASTING
Our 2018 PEJU Piccolo opens with notes of ripe blueberries, vanilla,
and baked pastry that culminate as a freshly baked blueberry pie. A fresh
peppercorn medely coincides with savory notes of herbs de province.
With a perfectly balanced palate our 2018 Piccolo showcases bright
acidity and elegant tannins from start to finish.

DETAILS:
Appellation:
Composition:
Oak:
Aging:
Harvest:
Bottling:
Release:
Production:
Alcohol:

ACCLAIM (2018 not yet rated)
Napa Valley
2016 vintage
Proprietary Red Blend
92 Points, BlueLifestyle
French & American, 30% new Gold, American Fine Wine Comp.
17 Months
October 2018
July 2020
October 2020
1,982 cases
14.5%
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S.F APPROVED 9.14.20

VINTAGE
February saw abundant rains, followed by lots of filtered light in spring
and early summer. Both bud break and flowering occurred a bit late, but
under ideal weather conditions, creating plentiful and even fruit set.
Summer brought generous sun during the day and cooler marine
influences, virtually uninterrupted by major heat spikes. The relatively
mild summer followed by extended fall sunshine and moderate heat
created near-ideal conditions for winemakers to allow their fruit to
accumulate flavor complexity with gradual increases in sugar levels.

