
  

2003 PINOT NOIR
Irene’s Vineyard
Sonoma Coast

 A t f i r s t gl ance  yo u  real i z e  th i s  i s  no  o rd inar y Pino t—de ep  dark ru by red ,  i t
l u res  yo u  in .  A s  yo u  draw  in  the  co mplex bo uq uet o f  che rri e s ,  ber ri e s ,
bo i l e d  chantere l l e  mus hro o m and  s p i ced  beets  yo u  are  co mpel l ed  to  take  a
s ip—s tunned  by the  fo rwar d  cherry-b erry,  cand ied  fru i t yo u  are  fu rther
drawn  into  th i s  ro mance  b y the  mo ut h watering  l u s h  ac id i ty that f in i s hes  in
a bo l d  ye t s o ft  bed  o f  va ni l l a and  p lu s h tann ins .  Yo ur mind  races  as  yo u
grab  the  bo ttl e  and  c lu tc h i t to  yo ur ches t;  yo u  fee l  a  need  to  h ide  i t fro m
the  o thers —s udd enly yo u  r eal i ze  yo u ’ re  a gues t,  they’ l l  f ind  o u t.
Embar ras s ed ,  yo ur ches t h eaving as  yo u  try to  h ide  yo ur  fee l ings ,  yo u  po ur
ano th er gl as s .  (To b e  c on t i n u ed )

WI NEMA K I NG Hand- harves ted  and  ferme nted  in  o ne-t o n o pen- to p
b ins  wi th  o ne  dai l y  punch  do wn.  A ged  prima ri l y in
Treu i l  and  Remo n d co o pe red  new and  neutr al  Frenc h
o ak barre l s  fo r 2 4  mo nth s .  The wine  was  bo ttl ed
unfin ed  and  unfi l tered  o n Septe mber 2 0 t h  2 0 0 5 .

CO MP O S I TI O N 100% Pinot  Noir

A NA L YS ES pH 3.51
Acidi t y  .71 g rams /100 m l
Alcoh ol 15.5%

V I NEYA R D D ETA I L S

Soil pr ofi le :   The s o i l  co ns i s ts  o f  Huich ica c l ay l o am.   Thi s  s o i l  i s
c l as s i f i ed  as  an A l i f i s o l ,  deve l o ped  fro m river
depo s i ts  wi th  abund ant c l ay in  the  s urfa ce  l ayer  ( 2 0 %
c lay) .   The textu re  chang es  to  a s andy  l o am at 1 5
inche s .

 
Aspe c t: Wes t - facing  & l ev el
Year  P lante d:  2000
Clone :                        Di jon 115, 6 67 and 777  
Roots tock :  110R
Tr e ll is :   VSP

P R O DUC TI O N 125 c as es

CEL L A R I NG Recom mended cel la ring  t ime 2 t o 10 y ears .
Opt im a l s t ora ge t empe ra ture 55-60 ˚  F

2006 Savor  Maga zine Nor th  of The Ga te, Gold M edal
2006 Or ange C ou nty Fair  W ine C ompet ition, Gol d Medal


