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2010 PINOT NOIR 

Sta. Rita Hills – Rancho Santa Rosa Vineyard

Since I began working with Rancho Santa Rosa Vineyard in 2005, I have sourced 

Pinot Noir grapes from several different blocks. In 2010, I sourced grapes for 

the fi rst time from a small block planted to the Pommard clone.  During the last 

week of September when the grapes were just about at peak maturity, a heat 

spell developed and the sugar content of the grapes shot up quickly. The grapes 

were harvested on October 1st, at a riper level of sugar than I normally seek for 

Pinot Noir. Fortunately the grapes retained excellent acid levels to balance the 

higher sugar content.

We followed our usual protocol of crushing 100% destemmed grapes into an 

open top fermenter. After a two day cold soak period the must was inoculated. 

The wine was pressed off after a ten day fermentation, settled in a tank, then 

transferred to French oak barrels, of which 35% were new. The wine was fi ned 

and fi ltered prior to being bottled on September 1st, 2011.

The wine has a brilliant, dark ruby color. The aromas are a heady mixture of rose 

petals, violets and ripe berries. On the palate, the wine is full bodied and richly 

textured with dense fl avors of ripe berries and nuances of spices. The fi nish is 

long and satisfying with hints of oak vanillin. The excellent acidity enables the 

wine to be very well balanced despite its ample richness.

Serve this wine with hearty foods such as roast pork, osso bucco and prime rib.

Rick Longoria, Winemaker
May 1, 2012

TECHNICAL NOTES

Composition: 100% Pinot Noir 

Vineyard source: Rancho Santa Rosa                

Production: 97 cases

Alcohol by volume: 15.6%

pH: 3.63

Titratable acidity: 0.56 g/100 ml.

Cellaring potential: Two to three years

Bottle price: $45.00
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