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2011 PINOT NOIR 

Sta. Rita Hills – Lovely Rita

I feel this is the fi nest bottling of Lovely Rita Pinot Noir that we’ve produced. 

The weather during the early harvest period of 2011 was relatively cool, allowing 

me to pick each lot of fruit at the optimal stage of maturity. The fi rst lots were 

harvested on September 10th and the last lots on September 22nd. The sugar 

content of all of the lots averaged 23.0 Brix.

The grapes were 100% destemmed, with one lot fermented in our Ganimedes 

fermenter and the other lot fermented in open top fermenters. The individual 

lots aged in French oak barrels for 15 months. To preserve the pure fruit aromas 

only 20% of the barrels were new. All of the lots were kept separate until being 

blended just two weeks before bottling. The tannins were so perfectly balanced 

that the wine did not require any fi ning, but was lightly fi ltered prior to bottling 

in late January.

The wine’s medium dark ruby color is slightly more intense than previous 

vintages. It has a beautifully fragrant aroma of cherries, spices, violets and a 

hint of oak vanillin. This year’s wine seems to have a stronger expression of the 

unique character of Fe Ciega Vineyard than previous vintages. On the palate, 

the wine is medium bodied with rich, expansive fl avors of cherries, spices and 

tobacco. The wine has a great balance of all of its components: acidity, alcohol, 

oak, fruit and tannins. I’ve always envisioned our Lovely Rita to be more like 

Audrey Hepburn, but this vintage might be better portrayed as Sophia Loren.

Enjoy with duck or pork accented with currants.

Rick Longoria, Winemaker
April 1, 2013

TECHNICAL NOTES

Composition: 100% Pinot Noir 

Vineyard source: Fe Ciega                

Production: 321 cases

Alcohol by volume: 13.4%

pH: 3.24

Titratable acidity: 0.69 g/100 ml.

Cellaring potential: Four to seven years

Bottle price: $32.00
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