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2009 PinoT noiR 

Santa Rita Hills – Lovely Rita

 

We are excited to release Lovely Rita, the first of our four Pinot Noirs from the 

outstanding 2009 vintage. Ideal weather conditions, balanced crop levels, and 

our decision to harvest the grapes at moderate sugar levels, have resulted in 

wines that are intense yet extremely well balanced. 

Lovely Rita is a blend of almost equal percentages of the three clones of Pinot 

Noir at Fe Ciega Vineyard; Dijon 115, 667 and Pommard. The Dijon 667 clone is 

generally the most intense and tannic of the three clones so I chose to ferment 

it in our Ganimedes tank from Italy. The tank uses the carbon dioxide created 

from the fermentation to gently pump over the juice without any breaking of 

the skins or seeds resulting in softer tannins. The tank also has a refrigerated 

cooling jacket that allows us to restrict the peak temperature to no more than 

80˚F, enhancing the aromatics. I am tremendously pleased with this very elegant 

wine and feel it may be our best bottling of Lovely Rita yet. 

The wine was aged in French oak barrels for 11 months, with about 25% of the 

barrels being brand new. It was bottled in late August, and aged in bottle an 

additional 6 months before release.

The color is a brilliant, medium-dark ruby. The aromatics are a complex blend of 

blackberries, cherries, and exotic spices. On the palate the wine is soft yet lush, 

with flavors of berries accented by a hint of sweet vanillin. The oak is beautifully 

integrated with the flavors of the fruit and the acidity is perfectly balanced. This 

wine is drinking beautifully upon release and the subtle tannins in the finish 

indicate that it will also benefit from several years of cellaring. 

This wine will pair well with a great variety of foods, but may favor recipes 

including veal, pork loin, turkey and dishes made with mushrooms.

Rick Longoria, Winemaker
February 1, 2010

TECHniCAL noTES

Composition: 100% Pinot Noir 

Vineyard source: Fe Ciega                

Production: 355 cases

Alcohol by volume: 14.7%

pH: 3.52

Titratable acidity: 0.55 g/100 ml

Cellaring potential: Three to six years

Bottle price: $32.00 
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