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Dragonette Cellars 2007 Pinot Noir, Santa Barbara CountyDragonette Cellars 2007 Pinot Noir, Santa Barbara CountyDragonette Cellars 2007 Pinot Noir, Santa Barbara CountyDragonette Cellars 2007 Pinot Noir, Santa Barbara County    
    
Vineyard Sources:Vineyard Sources:Vineyard Sources:Vineyard Sources:    
    
CargasacchiCargasacchiCargasacchiCargasacchi----JalamaJalamaJalamaJalama                                                                                                                                                                                                                            Clones: 114 and 115 
    
Rancho Las Hermanas Rancho Las Hermanas Rancho Las Hermanas Rancho Las Hermanas (Formerly Gaia/Ashley’s)                                Clone: Pommard 
    
Vineyard anVineyard anVineyard anVineyard and Winemaking Notes:  d Winemaking Notes:  d Winemaking Notes:  d Winemaking Notes:      
In 2007, we had the privilege of working with two of the finest vineyards located along 
the cool western edge of the Santa Barbara County and the Sta. Rita Hills: 
Cargasacchi-Jalama and Rancho Las Hermanas (Formerly known as Gaia/Ashley’s).  The 
Cargasacchi-Jalama vineyard is located outside (west-southwest) of the Sta. Rita Hills 
appellation in the dramatic hills near Jalama beach.  Brothers Mark and Peter 
Cagasacchi farm this remote jewel of a vineyard.   Rancho Las Hermanas is one of the 
westernmost vineyards in the Sta. Rita Hills appellation and benefits from an extreme 
maritime influence of cooling wind and fog.  In 2007, our grapes came from a prime 
north-facing hillside section of the vineyard.  Brandon Sparks-Gillis lived on the 
vineyard during the 2007 growing season, which allowed for even more personal 
attention and care for these exceptional vines 
 
The grapes for our 2007 Pinot Noir were hand harvested in the cool early morning 
hours over several days in late September.  We were pleased with the crop from these 
esteemed vineyards, as the grapes were remarkably clean and evenly ripened.  Immediately 
following harvest, we were at the winery cluster sorting and then gently destemming 
without crushing.   
 
We meticulously sorted the whole berries before transferring them into small (1.4 Ton) 
open top fermenters for cold soaking of 4 to 7 days.  We then fermented each vineyard 
block separately over a 14 to 25 day period, punching down twice daily.  At dryness, we 
drained the free run juice directly to barrel by gravity and gently pressed the remaining 
berries in a small basket press.  The wine aged on its lees for 18 months in French oak 
(40% new, assorted coopers) and was bottled unfined and unfiltered. 
 
We chose to blend our Pinot Noir from these two highly regarded vineyards into one 
bottling for maximum flavor, structure and balance.   
 
Bottled Unfined and Unfiltered in April 2009 
 
Alcohol: 14.1% 
 
Cases Produced: 50 
 
Suggested Retail Price: $33.00 


