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2008200820082008    Pinot Noir, Pinot Noir, Pinot Noir, Pinot Noir, CargasacchiCargasacchiCargasacchiCargasacchi----JalamaJalamaJalamaJalama    
 
    
Vineyard SourceVineyard SourceVineyard SourceVineyard Source::::    
 

100% Cargasacchi-Jalama    
This is the closest vineyard to the coast in all of Santa Barbara County 
Clones: 114 and 115 
Average Yield: 1.24 TPA 
 

    
Vineyard and Winemaking Notes:  Vineyard and Winemaking Notes:  Vineyard and Winemaking Notes:  Vineyard and Winemaking Notes:      
    
In 2008 we worked with two blocks at the ultra cool-climate Cargasacchi-Jalama 
Vineyard.  Located southwest of the Sta. Rita Hills, near the famed Jalama Beach, 
Cargasacchi-Jalama is the closest vineyard to the nearby Pacific Ocean in all of Santa 
Barbara County.  This extreme coastal proximity allows for slow, even ripening over an 
extended season.  The vineyard is farmed by expert viticulturists Peter and Mark 
Cargasacchi.   
 
Our blocks included sections of clones 114 and 115, from particularly low yielding vines.  
Planted in this remote coastal region, these clones express a distinct spicy earthiness 
that we have come to love. 
 
The grapes for our 2008 Pinot Noir were hand harvested in the cool early morning 
hours in early October.  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 neutral French oak barrels by gravity and gently 
pressed the remaining berries in a small basket press.  The wine aged on its lees for 18 
months and was bottled unfined and unfiltered. 
 
 
 
Release DRelease DRelease DRelease Date:ate:ate:ate:  May 2010 
 
Alcohol:Alcohol:Alcohol:Alcohol: 13.3%    
 
Cases Produced:Cases Produced:Cases Produced:Cases Produced: 100 
 
Suggested Retail Price:Suggested Retail Price:Suggested Retail Price:Suggested Retail Price: $38.00 

 


