
T H E  W I N E ST H E  W I N E S

S O N O M A  C O A S TS O N O M A  C O A S T
P I N O T  N O I RP I N O T  N O I R
2 0 0 7

Our 2007 Sonoma Coast Pinot Noir is 

a blend of four vineyards. Two of these 

vineyards, Dutton Manzana and Kanzler 

are located near the southern end of 

the Russian River Valley appellation 

at the upper end of the Petaluma Gap. 

The remaining two, Gap’s Crown and 

Terra de Promissio, are located in the 

southern portion of the Sonoma Coast 

appellation lying directly in the path of 

the Petaluma Gap’s cooling infl uence. 

The wines from this region are rich 

in dark fruit, clean earth and broad 

texture. We recommend drinking this 

wine between 2010 and 2016.

AROMATICSAROMATICS:  Dominant notes of ripe 

raspberries and dark cherries. Slight 

traces of wet stone interplay with the 

fruit and encourage you to taste. 

ON THE PALATE:ON THE PALATE:  Overlapping fl avors 

of boysenberry, dark cherry, traces 

of nutmeg, savory baking spices and 

mouthwatering acidity mingle in perfect 

balance.  The distinct fruit grabs your 

attention with its mid-palate saturation 

which is the precursor to a long, 

delectable fi nish.  This is the perfect 

combination of intensity and elegance.

V I N E Y A R D  D E T A I L SV I N E Y A R D  D E T A I L S

VINEYARD SOURCES: VINEYARD SOURCES: 
Gap’s Crown, Terra de Promissio, Dutton Manzana and Kanzler 

PRIMARY FERMENTATION DETAILSPRIMARY FERMENTATION DETAILS

HARVEST DATESHARVEST DATES
Gap’s Crown: October 2nd, 3rd and 7th 
Terra de Promissio: September 27th and 28th 
Dutton Manzana: September 8th 
Kanzler: September 26th and October 6th 

BRIX AT HARVESTBRIX AT HARVEST
24.8° - 26.9°

COLD-SOAK TIMECOLD-SOAK TIME
 5 days average

FERMENTATION TIMEFERMENTATION TIME
9 days average

FERMENTATION TEMPFERMENTATION TEMP
87°-89° F peak

B A R R E L  P R O G R A MB A R R E L  P R O G R A M

PERCENTAGE OFPERCENTAGE OF
NEW FRENCH OAK NEW FRENCH OAK 
 45%

BARREL AGINGBARREL AGING
16 months

F I N I S H E D  W I N E  D E TA I L SF I N I S H E D  W I N E  D E TA I L S

ALCOHOLALCOHOL
14.5%

PHPH
 3.69

TITRATABLE ACIDITYTITRATABLE ACIDITY
5.8 g/L 

BOTTLING DATESBOTTLING DATES
 January 12th and 13th, 2009




