
                        
 
Wine:   2005 Stanly Ranch Pinot Noir 
Harvest:     September 7 & 23,  2005,  hand picked 

Appel ation:    Los Carneros Appel lat ion,  Napa Val ley  l

 

 

i

Vineyard:    Stanly  Ranch Vineyard 

Vines:  Martin i  P inot Noir c lone/St.  George rootstock,  30+ year o ld v ines with 

some newer Dijon select ions added to the blend 

Location:   C lay loam soi ls  in  the eastern edge of the Napa Carneros 

Brix at Harvest:   24.7 Brix  

pH:    3 .40 pH  

Total  Acid ty:   6 .9 g/L 

Crush:     15% whole c luster inc lus ion 

Pre-fermentation:    5 days cold soak at 50 degrees F° 

Fermentation:   Romanée-Conti yeast select ion 

Peak Temperature:    91 degrees F 

Aging:  10 months in  French oak barrels;  1/3 new for the vintage,  mixed 

coopers,  heavy toast and medium plus toast with toasted heads 

Bott led: July 21 ,  2006 

Production:  944-6/750ml bott le cases,  p lus 4-6/1 .5L bott le cases  

Release Date: Spring ,  2007 

 

Winemaker ’s Notes:  

Stan ly  Ranch st i l l  has  one sma l l  b lock  of  o lder  Pommard se lect ion  P inot  No ir  v ines ,  w ith  y ie lds  of  on ly  1 .5  to  

2  tons  per  acre .  P lanted around 1970,  they  produce  w ines  w ith  an  under ly ing  complex ity  that  ref lects  the ir  

age .  In  2005 we a lso  harvested  a  few tons  of  the  new Di jon  se lect ions  of  P inot  No ir  ( 114  and 777 c lones)  to  

add to  the  b lend  (f ina l  compos it ion :  68% “o ld  V ine”  and 32% “Dijon  c lones” ) .   The grapes  were p icked at  

peak  matur ity  and after  a  long  “co ld-soak”  they  were fermented w ith  some who le  c lusters  and a l lowed to  

reach  h igh  temperatures  for  tann in  extract ion  and  qu ick ly  pressed off .  

  

An  intr igu ing   perfume of  red cherry  and   v io lets  exude from the  g lass ,  lead ing  to  mouth f i l l i ng  cherry  

f lavors  ming led  w ith  sp icy  c innamon  and  toasted oak/van i l l a  tones .  Cr isp  ac id i ty  carr ies  the  w ine  into  a  long ,  

e legant  f in i sh .   

 

Fin ished Wine Statist ics: 

Alcohol :   14 .2%  pH:  3 .58 pH  TA:  6 .1  g/L 
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