
Life is a journey, not a destination. The experiences along the way make up the 
essence of our character. Much like a �ne wine, 
we start out young and vibrant, and become re�ned and elegant with age. 
The essence of our Sonoma Coast Pinot Noir captures the balance between a 
winemaker’s art and this journey.

VINTAGE:
In 2013, a warm, dry spring brought an early bud break and created ideal condi-
tions for �owering and fruit set under sunny skies. Warm temperatures through-
out the growing season created optimal conditions for vine activity, resulting in 
notably healthy vines as fruit went through veraison and began to ripen. The 
cooler, sunny weather throughout October allowed the grapes to mature, 
developing complex �avor pro�les while sugar levels remained steady

WINEMAKING:
We began the winemaking process by gently destemming the grapes 
for whole berry fermentation. Following the destemming process was a 
preliminary three-day cold soak and punch down to extract color and 
�avor. Using the Williams Selyem yeast strain, the fermentation 
process lasted ten days, with punch down cap management twice 
per day for gentle extraction. The wines were then racked into 50% 
new French oak barrels. 

TASTING NOTES:
Primary aromas of caramelized dark cherries, pomegranate 
and molasses are followed by secondary tones of sage, clove, 
underbrush and spice. On the palate, the wine is framed by an 
elegant structure and silky tannins, with layers of �avor that build in 
a harmonious and lasting �nish.

 VARIETAL COMPOSITION:  89% Pinot Noir, 6% Syrah, 5%
  Zinfandel
 APPELLATION: 90% Sonoma Coast 
  (78% Russian River)
 HARVEST DATES: October 3, 2013
 BARREL AGING: 9 months  (60% new French oak)
 RELEASE DATE: Spring 2016
 ALCOHOL: 14.16%
 TA: 0.703 g/100mL
 pH: 3.66
 CASES PRODUCED:  4200
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