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Pinot Noir, Tayerle

Las Brisas Vineyard

Carneros, Sonoma Coast

Vineyard

· Owner/Mgr: Frances Mahoney
· Appellation: Carneros, Sonoma Coast
· Clones: Beba, VCR 18, Swan
· Vine Age: 20 years old
· Site: Sandy, gravelly soil on an ancient riverbed
· Yield 2.8 tons/acre
Harvest

· Harvest Dates: Sept 12- 16, 2006

· Harvest Brix: 25.7

· TA/pH: 0.70/ 3.53

· Season: A cold spring resulted in late bud break, followed by a relatively warm summer, produced concentrated, big style wines.

Winemaking

· Hand-harvested grapes

· Fermented in small, open-top stainless steel fermenters with Assmanshausen yeast culture.

· Hand-punched cap

· Gravity drain-overs

· Aged 14 months in small French oak barrels; 40% new Rousseau and Billion

· 100% free run, unblended, unfined

Notes

· Ripe, full, pleasant rose pedal floral aromas with spice and black cherry fruit. On the palate flavors of cherry, clove spice with complexities of a sweet oak component. Robust yet very well balanced. 200 cases produced.

$30 per bottle retail
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