‘04 Kecfer Ranch Pinol Moin

K eefer Ranch is located in the center of the (Green \/a”eg APPc“ation. Jus’c
12 miles from the Fachcic, the vines live in a very cold environment. Two Dﬁon C]ones

(50% 114 & 50% 777) were mcticu]ou519 farmed and then blended at the winery to add

depth of character and complcxitg.

During a careful triage at the winerg 8% of the best clusters were selected as a
whole cluster comPonent. leese whole clusters were then reunited with the
destemmed Portion in a small open tOP fermenter. Theﬂ underwent a seven~c{ay cold
soak before the fermentation bcgan. The fermentation was Pcncormcd bg native yeast
that reached a maximum temperature of 90° F and lasted two weeks. The free run (no
press wine was used) was then transferred to once used French oak barrels where the
native malo-lactic fermentation took Place. Tl‘ne wine was aged in barrel for 11 months

and then bottled without Fining or filtration.

She Wine

The 2004 Keeper Rancl'x Finot Noir shows a touch more restraint when
comPared to the 200%. This Iong cool vintage with heat onlg at the very end shows it
self in the bright red fruit characters and lﬁigher acid levels. With anup front nose of
Bing cherries, red Plum, and a hint of cassis. Tl‘ve tell tale KCC]CCF characters creep in
with black tea, baking sPice and a distinct rose Peda] essence. De)cinitelﬂ from Keexcer

Kanch.

46 Cases Froduce&



