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2020202011111111    PINOT NOIR, PINOT NOIR, PINOT NOIR, PINOT NOIR, AMPELOSAMPELOSAMPELOSAMPELOS    VINEYARD, STA. RITA HILLSVINEYARD, STA. RITA HILLSVINEYARD, STA. RITA HILLSVINEYARD, STA. RITA HILLS    
 

            

    
    
100% Pinot Noir100% Pinot Noir100% Pinot Noir100% Pinot Noir    
    
VINEYARDVINEYARDVINEYARDVINEYARD    

Ampelos - 100%    
 
CLONESCLONESCLONESCLONES    
115 & Pommard    
    
YIELDYIELDYIELDYIELD    (Tons Per Acre)(Tons Per Acre)(Tons Per Acre)(Tons Per Acre)    
115 – 1.61 
Pommard – 1.96 
    
HARVEST DATEHARVEST DATEHARVEST DATEHARVEST DATE    
October 11

 
 

    
APPELLATIONAPPELLATIONAPPELLATIONAPPELLATION    
Sta. Rita Hills 
 
FERMENTATIONFERMENTATIONFERMENTATIONFERMENTATION    
1.5 Ton Open Top Fermenters 
4 day cold soak 
Native and commercial yeasts 
    
COOPERAGECOOPERAGECOOPERAGECOOPERAGE    
100% French Oak, 30% new 
    
AGINGAGINGAGINGAGING    
11 months on the lees 
    
BOTTLEDBOTTLEDBOTTLEDBOTTLED    
August 17, 2012 
    
ALCOHOL:  ALCOHOL:  ALCOHOL:  ALCOHOL:  14.3% 
    
CASES PRODUCED: CASES PRODUCED: CASES PRODUCED: CASES PRODUCED: 80    
    
SUGGESTED RETAIL: SUGGESTED RETAIL: SUGGESTED RETAIL: SUGGESTED RETAIL: $54 
 
 
 
 

    
PHILOSOPHY:PHILOSOPHY:PHILOSOPHY:PHILOSOPHY: 
The delicate and expressive Pinot Noir requires meticulous work in 
the vineyard and cellar in order to reach its potential. To that 
end, we are personally involved throughout the growing season in 
canopy management, irrigation and yield control. We choose 
harvest dates by flavor, tasting for sugar, acid and phenolic 
ripeness. Once the grapes are in, they need to be gently handled, 
rarely moved and barrels constantly topped. The extra labor is 
rewarded in wines of textural purity, depth and complexity. 
    
THE VINEYARDTHE VINEYARDTHE VINEYARDTHE VINEYARD    
Amplelos vineyard is carefully managed using organic, biodynamic 
and sustainable practices. Located on the north and west sloping 
hillsides at the eastern end of the cool Sta. Rita Hills Appellation. 
Ampelos gets early morning cooling breezes and fog from both its 
proximity to the Santa Rosa corridor and the Hwy 246 corridor.   
    
THE VINTAGETHE VINTAGETHE VINTAGETHE VINTAGE    
Although 2011 was a second straight challenging vintage in Santa 
Barbara County, through careful canopy and crop management and 
patience and selective picking at harvest, we were able to make 
successful wines.  The season commenced with a devastating April 
frost which cut yields.  Next, the weather was cold and rainy 
during bloom, resulting in a highly variable set, further curtailing 
yields. The season itself was historically cool, and unlike 2010, 
there were no heat spikes to rapidly increase ripeness levels.  The 
smaller crop loads were critical in 2011, as the cool temperatures of 
the season would have made it impossible to ripen a large crop load. 
Patience was required at harvest as the grapes ripened slowly; 
however fair weather and sunshine in late September and early 
October helped push the fruit to solid ripeness at lower brix levels.  
Ultimately, we were pleased with wines, which show solid, varietal 
flavors and minerality in a medium bodied frame, with round and 
ripe tannins and acids. 
 
OUR WINEMAKING OUR WINEMAKING OUR WINEMAKING OUR WINEMAKING     
We schedule all picks for early morning (or night) harvest, and we 
personally hand sort clusters in the field. Ampelos employs a 
uniquely effective field sorting table, which helps ensure only the 
highest quality fruit gets into the picking bins.  The grapes are 
rushed to the winery and processed within hours of harvest.  We 
cold soaked the grapes for 4 to 7 days before permitting 
fermentation to commence with native yeasts and temperature 
control. At dryness, free run juice was drained directly to barrel 
and the remaining berries gently pressed and barreled separately. 
The wine was aged in French oak barrels, 30% new, for 11 months 
without racking and was bottled unfined and unfiltered.  
 
PROPRIETORS/WINEMAKERSPROPRIETORS/WINEMAKERSPROPRIETORS/WINEMAKERSPROPRIETORS/WINEMAKERS    
John Dragonette, Steve Dragonette, & Brandon Sparks-Gillis 


