
2014 Pinot Noir    Brix at harvest: 22.8
Sta. Hills AVA    pH: 3.73

    Total Acidity: 6.1 g/l
     Alcohol 13.2%

 
 
Grape Sources
100% California Pinot Noir grapes with the following vineyard breakdown: 95% Hilliard
Bruce Vineyard and 5% La Encantada Vineyard.
 
Harvest Date
August 21, 2014
 
Appellation
Sta. Hills AVA
 
Winemaking Data
The grapes were picked while cool, then hand sorted after which 75% was destemmed
into bins along with the other 25% that were whole cluster and allowed to cold soak for 5
days. Natural (wild) fermentation started, only free- run wine used and no SO2 during
maturation on full lees until malo-lactic fermentation was complete. This wine was
matured for 10 months in 40% new and 60% one year and third year old French oak
barrels from Tonnellerie Ermitage. 2014 Pinot Noir Sta. Hills was sterile filtered and
bottled on July 20, 2015.
 
Winemaker Notes
The deep Ruby color leads to aromas of black cherry and cranberry that leap from
the glass, and then follow subtle hints of baking spices that waft into the fore. On the
palate the wine shows darker Pinot Noir elements; complex olive, soy and ink,
preluding cherry liqueur flavors. This wine will age well by the tightly structured
and layered supple grape and wood tannins that are underpinned by an excellent
acidic backbone.
 
Vintage Notes
Harvest 2014 was our earliest in history as the drought continued. Quality was
extraordinary with small berries, ripeness without a lot of sugar and focused
varietal flavors. It was clear early on that this would be a fantastic vintage. The
average temperatures in 2014 were lower than 2013, with no major weather issues.
The season was so consistent we were able to pick without heat spikes or cold spells
causing panic or interrupting the harvest.
 
Suggested Pairings

Entrées: Roasted Duck and Cedar Plank Salmon

Cheeses: Comté and Monterey Jack




