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Our 2005 Sonoma Coast Pinot Noir is a blend of four vineyards: Kanzler Miron, Demeo and
Dutton-Manzana. All of these vineyards lie in and around Green Valley, which is one of the coolest
climates in Sonoma County. This region produces exotic Pinot Noir, which is deep, complex and

full of dark cherry, berry and clean earth components.
AROMATICS: Bold black cherry and blackberry accented with hints of mushroom and cocoa.

ON THE PALATE: True to the appellation, the 2005 Sonoma Coast is brimming with dark, deep
fruit. Hints of earth and black tea offer depth while juicy plum and blackberry make up the mouth-

coating, rich structure. Hints of boysenberry, shitake mushroom and dusty cedar round of the finish.

VINEYARD SOURCES: HARVEST DATE (Kanzler)............cccccc.. October 11th, 14th,
26th & 27th
Kanzler Vineyard HARVEST DATE (Miron) ... October 9th  &16th
31% HARVEST DATE (Demeo) September 28th
Miron HARVEST DATE (Dutton-Manzana)......October 6th
21% BRIX AT HARVEST oo 25.1t026.9
COLD=SOAK oovvvvvvvvrrvrnnnrrnnnnrrnnnnnnnnesennneee 5 days average
Demeo FERMENTATION TIME oooooooen 12 days average
15% FERMENTATION TEMP ..o 83" F t0o 89 F peak
Dutton-Manzana ALCOHOL oo 15.0% by Volume
33% PH oo 3.75
TITRATABLE ACIDITY ..covvveercerinnee. 5.89 grams per liter
BARREL AGING oo 16 months
PERCENTAGE OF NEW OAK 38%

BOTTLING DATE .
PRODUCTION oo 1,821 cases
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