
A L C  1 3 . 5 %

T A  6 . 3 9 g / L

P H :  3 . 2 7

R S :  D r y

 2 0 2 0  P I N O T  N O I R

 

V I N T A G E   

A cha l leng ing v inta ge to pa ir w ith a cha l leng ing yea r ingenera l . 
Spr ing 2019 was cool ,  w indy a nd wet resu lt ing in lowcrops due 
to poor f r u it set .  Temperatu res rema ined moderate ,  a nd ra in 
throug hout the ha r vest per iod prov ided cha l leng ing cond it ions . 
O vera l l ,  the cool a nd wet weather resu lted in low suga rs (a nd 
thus a lcohols) a nd cr isp,  ref resh ing acid .

V I N E Y A R D 

Ma in ly f rom the M V6 pla nted H i l l  block ,  w ith 10% com ing f rom 
the 425 block pla nted w ith 114 clone .

V I N I F I C A T I O N

Ha nd picked , ma in ly destemmed as whole ber r ies but a lso some 
whole bu nches included – 15% across the ent i re blend . Gent le 
pu mp overs a nd foot stomping for ex tract ion over a 10 day 
macerat ion . Matu red in French oa k hogsheads for 10 months 
before rack ing to ta n k a nd bott l ing u nf ined a nd u nf i ltered . 

T A S T I N G

Br ig ht ga r net .  It ’s  f ra g ra nt w ith w i ld strawber r ies ,  f resh rhuba rb 
a nd a h int of clove-l i ke spice .  There’s a n ea r thy u nderg row th 
cha racter here too -  a sweet ,  lea f y compost .  On the pa late , 
upf ront there’s v ibra nt ,  chew y red f r u its .  On the m id- back 
pa late ,  sinew y ta nn in bu i lds into someth ing more savou r y a nd 
comes back to si l k y on the f in ish .  Poised .

A N A L Y S I S

A lcohol :  13%

pH: 3 . 59

TA : 5 .6g/L


