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2013 PINOT NOIR 

Sta. Rita Hills – Sanford & Benedict Vineyard

 

Inspiration

After 20 years of producing Pinot Noir from the famed Sanford & Benedict 

Vineyard, I ceased working with the grapes after the 2006 vintage.  In 2013, 

during a luncheon honoring co-founder Michael Benedict at Sanford & Benedict 

Vineyard’s iconic barn, I was inspired to return to the vineyard as a source of 

another one of my Pinot Noirs. 

The Harvest

I chose one of the newer blocks planted to the Dijon 115 clone. The grapes were 

harvested on September 9, 2013, with an average sugar level of 23.4 Brix and 

excellent acidity.

Winemaking

The grapes were 100% destemmed and crushed into a small open top fermenter. 

After a 12-day fermentation period the wine was pressed off, settled in a tank, 

then transferred to French oak barrels for aging. Only one of the four French oak 

barrels was new. The wine aged for 14 months before being fined, gently filtered 

and bottled in December 2014.

The Wine

The wine has a dark ruby color with complex aromas of baked blackberries, 

cedar, herbs and new leather. On the palate the wine is medium-bodied with 

flavors of mince pie, blackberries and plums. The balance of light tannins and 

acidity is excellent. 

Food Pairings

Enjoy this wine with salmon, veal, rabbit or quail.

Rick Longoria, Winemaker
February 1, 2015

TECHNICAL NOTES

Composition: 100% Pinot Noir 

Vineyard source: Sanford & Benedict                

Production: 100 cases

Alcohol by volume: 13.3%

pH: 3.64

Titratable acidity: 0.61 g/100 ml.

Cellaring potential: Four to six years

Bottle price: $50.00
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