
 
 
 

 
 
 
  
 Thi% i% a r(%tic +inot that make% yo( think a2o(t 3hat yo( are ta%ting5 6f yo( are 
looking for an ea%ily acce%%i2le fr(it for3ard 3ine: thi% i% not for yo(5 Thi% ;ineyard +rod(ced 
layer% of com+le<ity that the 3ine %lo3ly e;ol;e% thro(gh5 Thi% i% o2;io(%ly from a cold climate= 
>% the gra+e% %lo3ly ri+ened o(r har;e%t deci%ion 3a% 2a%ed mainly on acid le;el%5 The 
fla;or% 3ere great and the gra+e% had reached +henolic mat(rity in term% of %eed%: %kin%: and 
%tem%5 We 3ere %im+ly 3aiting for the acid to dro+ %o that the 3ine co(ld %(cce%%f(lly 
com+lete the malolactic fermentation5 @nce har;e%ted the cl(%ter% 3ere %orted at the 3inery 
to en%(re only +erfect gra+e% 3ere incl(ded in the fermentation5 The A(ice 3a% ke+t 2elo3 
BCD E for %e;en day% at 3hich +oint it 3a% allo3ed to %lo3ly 3arm5 The nat(ral fermentation 
%tarted on day ten and com+leted on day FG5 We then 2arreled do3n into three ne(tral 
Erench @ak Harrel%5 6n 2arrel: the nat(ral malolactic fermentation com+leted in Iay 3hich 
allo3ed a three month %ettling +eriod 2efore 2ottling5 6t 3a% racked only once immediately 
+rior to 2ottling5  
 
 Thi% 3ine em2odie% 3hy 3e lo;e Pinot %o m(ch: it i% con%tantly mo;ing and changing5 6t 
goe% thro(gh a dramatic e;ol(tion that 3e highly enco(rage yo( to e<+erience for yo(r%elf5  
Plea%e t(ck the%e 2ottle% a3ay for a fe3 year%: yo( 3ill not 2e %orry5 
  
>romatic%K Peat Io%%: %andal 3ood: %o(r cherry: cran2errie%: orange rind 
Ta%teK  Load% of ro%e +etal%: 2lood orange: and a range of red fr(it 
Io(th EeelK Eirm tannin% %tay in the 2ackgro(nd a% %(++ort for the dominating   
  acid 3hich remind% of the %o(r cherrie% and 2lood orange5 
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