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2013 PINOT NOIR 

Sta. Rita Hills – Lovely Rita

 

The Harvest

The harvest of 2013 began relatively early with a hot spell in early September. 

This prompted me to begin harvesting the grapes at Fe Ciega Vineyard on 

September 4th. Harvest was completed on September 21st with an average 

sugar content of 23.8 Brix.

Winemaking

Unlike previous vintages where we have used more of the Pommard clone, 

this year’s blend of Lovely Rita is more balanced among the four clones: Dijon 

115 & 667, Mt. Eden and Pommard. The grapes were 100% destemmed and 

transferred to our Ganimedes fermenter along with several open top fermenters. 

After an average 10 days of fermentation, the wines were pressed off and settled 

in tanks before being transferred to French oak barrels for aging.  Only 16% of 

the barrels were new in an effort to preserve the beautiful fruit aromatics. The 

blend was not fined but gently filtered prior to bottling in late January 2015.

The Wine

The wine has a brilliant dark ruby color. The aroma has the classic characteristics 

of Fe Ciega Vineyard: intense and forward aromas of black cherries, sage and 

black tea. On the palate, the wine is rich with a taut texture before allowing the 

flavors of black cherries, herbs and spices to come forth. The combination of 

silky tannins and strong acidity give the wine a slight puckering sensation, which 

makes this wine an excellent accompaniment to rich foods.

This elegant and complex blend of Pinot Noir clones from our estate vineyard is 

the epitome of Sta. Rita Hills Pinot Noir at a very reasonable price.

Food Pairings

Enjoy this wine with duck breast, braised veal shanks and other savory meat courses.

Rick Longoria, Winemaker
February 1, 2015

TECHNICAL NOTES

Composition: 100% Pinot Noir 

Vineyard source: Fe Ciega                

Production: 480 cases

Alcohol by volume: 13.9%

pH: 3.45

Titratable acidity: 0.60 g/100 ml.

Cellaring potential: Three to five years

Bottle price: $32.00
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