
 

 

  

 

HARVESTED                        August 27th, 29th, and 30th, 2014  

APPELLATION   Marin County, California 

VINEYARDS           Estate Vineyard Blocks 17 & 18 and Azaya Vineyard 

GROWING METHOD  Certified Organic by CCOF 

BOTTLED          August 1st, 2016 

COMPOSITION     100% Pinot Noir  - 34% Mariafeld clone from Block 17, 33% Dijon 
115 clone from Block 18, and 33% Dijon 667 clone from Azaya 

FERMENTATION  Fermented with naturally occurring yeasts in open-top 500L 
French oak puncheons. Punched down by hand multiple times 
per day.  

BARREL AGING 20 months in Francois Frères French oak puncheons (33% new)  

ABV | pH   | TA|                                      12.5% | 3.64 | 6.2 g/L 

PRODUCTION        160 cases  

RETAIL PRICE    $60 

WINEMAKER           Winemaker Blake Yarger 
Consulting Winemaker Maurizio Castelli  

 
 
 
 
 
 
 



 

 

VIN TAG E N O TES  
 
After a very dry and warm early winter, we saw nearly nine inches of rainfall in February 2014. 
Coupled with mild temperatures, budbreak occurred in early March, a few weeks ahead of schedule. 
Despite the early budbreak and persistent drought conditions, bloom and fruit set took place in 
favorable weather and resulted in an above average crop. Typically cool mornings and warm 
afternoons continued through the spring and early summer with an occasional light rain, making for 
optimal growing conditions. We began picking the last week of August, a week or two earlier than 
average for our cool, coastal vineyards. 
 
 
WIN EM AKIN G  N O TES 
 
The 2014 Reserve Pinot Noir is a barrel selection of our three favorite clones from the vintage. It 
represents the most interesting aspects of our Marin County terroir, a combination of rich dark fruit 
with fresh acidity and elegance. Our inaugural 2013 Reserve vintage was a combination of the 
Mariafeld and Dijon 115 clones from vineyard blocks 17 and 18. Our vineyard team spreads shade 
cloth over Vineyard 18 in order to dissipate the intense and brilliant afternoon sun and create a 
slightly more humid environment around the canopy. Vineyard 17 is planted with western exposure, 
allowing it to thrive in the morning’s soft light and protecting it from the more damaging afternoon 
sunrays. 
 
In 2014 we were struck by the quality of clone 667 from our Azaya vineyard, and felt it added a 
freshness and layer of complexity to the final blend. All lots for the 2014 Reserve were fermented with 
naturally occurring yeasts in open-top French oak puncheons that were punched down by hand 
several times a day. After 15 days of maceration, the wine was pressed into three 500L puncheons, 
one of which was brand new. The wine aged for 20 months and was then racked by gravity into tank 
for bottling. The wine was bottled without fining or filtration. 
 
 
TASTIN G  N O TES 
 
The 2014 Reserve Pinot Noir has amazing sapidity and a velvety texture. The aromatics begin with 
candied rose petals and a wisp of saline from the soil. A complete wine mid-palate, it has flavors of 
plum, vanilla cola, and raspberry tart balanced by notes of tarragon and a meatiness that intrigues. 
The fruit is decidedly developed and rich with a long finish that includes integrated caramel 
overtones. 
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