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Your Monday wine: Albatross Ridge Cuvee 

Vivienne Pinot Noir 

By Sandra Silfven 

 

Brad Bowlus founded Albatross Ridge on Monterey’s Carmel coast seven miles from the Pacific. Note 

the limestone and shale soils similar to Burgundy. (Images courtesy of albatrossridge.com) 

ALBATROSS RIDGE winery on the Carmel Coast of Cali’s Monterey County is a family venture 

of Brad Bowlus and winemaker son Garrett Bowlus, who are making noteworthy Chardonnays and 

Pinot Noirs on high slopes just inland from the Pacific. 

The Albatross Ridge story is a good one in aviation history circles. Brad and Garrett Bowlus named the 

winery after the Albatross sailplane designed by Brad’s grandfather, William Hawley Bowlus, best 
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known as Hawley Bowlus. Quite by accident, Brad and Garrett discovered that the ridge where their 

home vineyard sits is the place where Hawley Bowlus tested his gliders. 

Hawley Bowlus designed the Albatross sailplane in the 1930s, supervised the construction of Charles 

Lindbergh’s Spirit of St. Louis, gave glider lessons to Lindbergh and wife Anne Morrow Lindbergh, and 

played a key role in the design of the Airstream travel trailer. Today, three of his sailplanes are in the 

Smithsonian. 

Brad and Garrett Bowlus, both with a long-simmering desire to make French-style wines, planted the 

25-acre estate vineyard in 2008. It’s seven miles from the ocean at various elevations reaching 1,250 

feet, with limestone and shale soils similar to Burgundy. And such a neighborhood — it’s located a few 

hundred yards from Robb Talbott’s famed Diamond T Vineyard. 

The wines are not yet in the market in Michigan but can be ordered at online wine sellers and the Web 

site. 

Albatross Ridge Cuvée Vivienne Pinot Noir Estate Grown Carmel Valley Monterey County 2013, 

$40: I am excited about the Pinots from Albatross Ridge — their color, texture and flavors are 

reminiscent of Burgundy. Alcohol and fruit are restrained. Oak is integrated. This Cuvee Vivienne 

is right on target with flavors of cherry, pomegranate, plum and cola. It is so well hewn. It’s whole-

cluster pressed, barrel fermented on full natural yeast and aged 11 months in French oak. Cuvée 

Vivienne is named after Garrett Bowlus’ daughter. It’s a blend of eight distinct Pinot Noir blocks. 

Albatross Ridge Estate Reserve Pinot Noir Carmel Valley Monterey County 2012, $55: This Estate 

Reserve Pinot is made from a selection of the winery’s 12 best barrels from 2012. It’s a bigger wine than 

the Vivienne — it has more weight, more alcohol. It’s an earthy wine, with intense cherry, pomegranate, 

cola and brown cooking spice flavors with a note of old-fashioned hard Christmas candy in the 

aromas.  The whole package is bright and well-balanced. 

Albatross Ridge Estate Chardonnay Carmel Valley Monterey County 2013, $55: Aromas of apple, 

white stone fruit and apricot are followed by flavors of peach, pear and apricot with well-integrated oak 

and sturdy acidity. An undercurrent of minerality sets it apart. 
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