
 

 

Viticulture  

Our 2021 Pinot Noir comes from an organic single vineyard at the west of 
the Anderson Valley AVA in an area also known as the “Deep End.”  With 
over 60 acres under vine, this vineyard is surrounded by the rugged 
Northern California landscape. The site’s micro climate is heavily 
influenced by the Navarro River that lies on the immediate southwest 
border and the Pacific Ocean 15 miles to the West. The soil series for this 
fruit is the Pinole loam soil. This fine-textured, well-draining, deep soil of 
sedimentary alluvium has gentle sloping hills that promote draining and 
unique tannin structures. 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 
2021 provided a welcome relief following the challenging 2020 harvest. 
Restless Spring-time weather patterns set the stage for a disrupted fruit set 
leading to a smaller potential crop yield.  The remainder of the growing 
season was warm, dry, but never too hot.  The combination of a small crop, 
warm temperatures, and low rain fall spurred on fruit ripening and 
concentrated flavors in the wines. The intensity of flavors, color, and 
structure in the 2021 fruit suggests they are age-worthy wines that that will 
be enjoyed for years to come. 

Tasting Notes 

At the first pour this wine’s brilliant ruby-garnet 
color hints at the elegance of flavors and aromas to 
come. Floral, earthy aromas are mixed with perfectly 
ripe dark red and black fruits. Bright cherry and black 
plum flavors are accentuated by rose petal and 
mushroom as this wine opens up in glass. On the 
palate, the wine is lush and elegant in its structure 
retaining a long and clean finish accentuated by 
spice. This wine has the ability to pair well with a 
wide range of foods and high aging potential. This 
wine is 100% Clone 115 Pinot Noir. 

2021 Pinot Noir - Single Vineyard  
Anderson Valley AVA 

Wine Specifications
Varietal 100% Pinot Noir Titratable Acidity 5.4 g/L

pH 3.82 Residual Sugar 0.4 g/L

Abv. 13.9% Aging Vessel French Oak Barrels (16% new) 

SO2 31 ppm Aging Time 10 mo French Oak Barrels, 2 mo bottle

Winemaking 

Following our low intervention philosophy, this 
wine’s primary fermentation was conducted with 
native yeast fermentations following gentle de-
stemming at crush. The whole berry fermentation 
lasted almost 16 days on skins gently extracting 
flavors. The wine was then racked into French oak 
barrels using 16% new oak for malolactic 
fermentation and èlevage. After 10 months in barrel 
the wine was then bottled and allowed to age in for 
an additional two months prior to release. The wine 
was bottled with minimally effective sulfur and 
enclosed under Diam®  Origine cork.


