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VINEYARD DETAILS
CLONES USED IN BOTTLING 

777,828, Pommard and 115

TOTAL TONS ACQUIRED
4.26

VINEYARD ORIENTATION
Hillside, 8 feet between rows, 5 feet between 
vines
TRELLISING TYPE
VSP, bi-lateral cordon
AVERAGE CROP LOAD PER ACRE
3.1 tons per acre

SOIL TYPE
Gravelly rocky soils

PRIMARY FERMENTATION DETAILS 
HARVEST DATE/BRIX
9/2/14  24.1

FERMENTATION TIME
12 days

PUNCH DOWNS PER DAY
3 Per day

TYPE/SIZE OF FERMENTATION VESSEL 
Temperature controlled, stainless steel open top tanks

TYPE OF FERMENTATION
8% Whole Cluster and 92% destemmed

BARREL PROGRAM
PERCENTAGE OF NEW FRENCH OAK 

 33% New French oak 

Tonnellerie Remond and Francois Freres 

BARREL AGING
11 months

FINISHED WINE DETAILS
ALCOHOL
14.2%

PH
3.56

TITRATABLE ACIDITY
6.1 g/L

BOTTLING 
July 26th 2015, Unfined unfiltered

BARRELS PRODUCED
8 Barrels

BOTTLE PRICE
$48

— 2014—

P I N O T  N O I R 

S t a r s c a p e  V i n e y a r d
Russian R  iver  Val ley

Nestled just a few miles from our 
tasting room in Forestvi l le ,  the 
Starscape Vineyard offers 
expansive views and gorgeous 
fruit from the hi l ls ide block from 
which we source our fruit for this 
wine. The deep, muscular ruby 
core serves notice of the power 
this wine brings. With a nose 
marked by black cherries,  wild 
plums and violets,  the Starscape 
fol lows with a r ich, f leshy 
mouthfeel .  The blue fruits on the 
mid-palate are accompanied by a 
medley of clove and vanil la ,  and a 
r ich concentration of f lavor that 
drives the impressive f inish.




