
The Fruit

Meticulously hand sorted and destemmed

The Juice

Fermented in small open-top fermenters

Indigenous yeasts

LLow fermentation temperatures for 10 days to give 

soȅ phenolics and fresh aromatics

The Wine

Racked to French oak barrels and aged 10 months 

WINEMAKING

Seven of our estate blocks in the Edna Valley 

appellation

Cool climate

Long growing season for exceptional hangtime

Calcareous, clay-rich soil to produce fruit with 

exceptional intensity and complex flavor

VINEYARD SOURCE

Aromas

Red cherry, spiced red plum with hints of 

Mission fig, and rose petals accented by 

distinctive Chamisal Spice

Flavors

CherCherry pie, strawberry preserves, and 

hints of anise

Finish

Fine and focused tannins, balanced 

acidity with a lingering finish

TASTING NOTES

Vintage

2015

Varietal

Pinot Noir

Appellation

Edna Valley

AlAlcohol %

14.1%

DETAILS

estate
pinot noir

2015


