
2012 PINOT NOIR
73% Russian River - 27% Carneros, Sonoma

P R O D U C E R   P R O F I L E

Winemaker: Travis Vale

Estate founded:  2010 
Region: California, USA

COMPOSITION
Pinot Noir 100% 

VINEYARDS
The Russian River Valley climate is sculpted by the regular intrusion of cooling fog from 
the Paci�c Ocean a few miles to the west. The fog arrives in the evening, often drop-
ping the temperature 35 to 40 degrees from its daytime high, and retreats to the 
ocean the following morning. This natural air-conditioning allows the grapes to deve-
lop full �avor maturity over an extended growing season. The appellation is interna-
tionally renowned for challenging varieties like Pinot Noir, which excels in this cool-cli-
mate, yielding highly expressive wines.
 
WINEMAKING
By blending Russian River Valley fruit which brings distinctive tones of forest floor and 
earth, with the mineral rich and chalky character of fruit from Sonoma – Carneros, 
we’ve created a delicious balance. In 2012, the fruit was handpicked before it was 
gently de-stemmed and crushed into open top fermenters. After a few days of cold 
soaking and manual punch-downs to extract color and flavor, the wines underwent 
roughly a week of fermentation before being racked to barrels for nine months of 
aging.

TASTING NOTES
Elegant and complex, our Pinot Noir bursts with flavors and aromas of tart red cherry, 
strawberry, cranberry, candied violets, cola nut, sage, white pepper, forest floor, and 
violet perfume. Bright and lively acidity balances elegantly with soft tannins and body, 
leading to a long, lingering finish. 

FOOD PAIRING
Beef , veal and poultry.

Technical data

Alcohol: 14,2%           Total acidity: 6,3 g/l          pH: 3,7


