
 

Viticulture  

This 2020 Pinot Noir comes from the Drum Canyon Vineyard located in the  
northern Sta. Rita Hills AVA.  The vineyards of Sta. Rita Hills have coastal 
winds coming from three directions  with the Pacific Ocean lying sixteen 
miles to the west, south, and southeast of the AVA. The grapes grew in an 
Elder sandy loam and Corralitos sand soil which tend to help create a finer 
lighter tannin structure. The complexity and vibrant structure of the fruit is 
maintained by the cooling winds and coastal fogs— ideal for growing cool 
climate varieties like Pinot Noir and Chardonnay.  

Vintage Notes 
Unaffected by the devastating wild fires further north, the 2020 vintage in 
the Sta. Rita Hills began with a dry and cool Spring that is ideal fruit set. 
Moderate temperatures continued through the entire growing season 
resulting in a leisurely pace of ripening promoting excellent flavor 
development while preserving acidity and freshness. The 2020 Pinot Noir is 
characterized by intense fruit flavors with a vibrant structure. 

Tasting Notes 

This 2020 Pinot Noir is a bright, vibrant, red wine 
that is layered with fruit, earth, and spice.  Aromas 
and flavors of  cherries, pomegranate take center 
stage as you first taste the wine with black tea and 
hints of cocoa showing themselves as the wine 
evolves in the glass.  On the palate, the wine is 
vibrant and medium structured, showcasing the 
terroir of Sta. Rita Hills and the Drum Canyon 
Vineyard. The high acid profile is balanced by 
medium tannins resulting in a wine that is full of 
verve and complexity. This wine has the capability to 
pair well with a wide range of foods.

2020 Pinot Noir - Drum Canyon Vineyard 
Sta. Rita Hills AVA 

Wine Specifications
Varietal 98.6% Pinot Noir, 0.8% 

Nebbiolo, 0.6% Malbec
Titratable Acidity 5.8 g/L

pH 3.57 Residual Sugar 0.7 g/L

Abv. 13.9% Aging Vessel  Stainless Steel & French Oak Barrels

Free SO2 30 ppm Aging Time 10 mo in Stainless Steel / 7mo Neutral French Oak / 17mo Total

Winemaking 

This wine utilized native yeast fermentations 
following gentle destemming at crush. The whole 
berry fermentation lasted almost 21 days on skins. 
Once malolactic fermentation was completed the 
wine received minimal racking to gently aerate the 
wine. After spending ten months aging in stainless 
steel it was moved to neutral French oak barrels to 
finish élevage. The wine was then bottled with 
minimally effective sulfur and enclosed under 
Diam®  Origine cork.


