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2020202011111111    PINOT NOIR, PINOT NOIR, PINOT NOIR, PINOT NOIR, ““““BLACK LABEL”, BLACK LABEL”, BLACK LABEL”, BLACK LABEL”, STA. RITA HILLSSTA. RITA HILLSSTA. RITA HILLSSTA. RITA HILLS    
    

            

    
100% Pinot Noir100% Pinot Noir100% Pinot Noir100% Pinot Noir    
    
VINEYARDSVINEYARDSVINEYARDSVINEYARDS    & CLONES& CLONES& CLONES& CLONES    
Cargasacchi, SRH (115) – 40% 
Fiddlestix (115) – 20% 
La Encantada (667) – 20% 
John Sebastiano (4) 20% 
 
YIELDSYIELDSYIELDSYIELDS    
.8 To 1.59 TPA (Average 1.1 TPA) 
    
HARVEST DATESHARVEST DATESHARVEST DATESHARVEST DATES    
September 14, October 11 & 14

 
 

    
APPELLATIONAPPELLATIONAPPELLATIONAPPELLATION    
Sta. Rita Hills 
 
FERMENTATIONFERMENTATIONFERMENTATIONFERMENTATION    
4 to 7 day cold soak 
Approx. 10% whole clusters  
Native and commercial yeasts 
    
COOPERAGECOOPERAGECOOPERAGECOOPERAGE    
100% French Oak (80% new) 
Coopers: Francois Freres, Cadus & 
Seguin Moreau 
    
AGINGAGINGAGINGAGING    
18 months on the lees 
    
BOTTLEDBOTTLEDBOTTLEDBOTTLED    
March 6, 2013 
Unfined & Unfiltered  
    
ALCOHOL:  ALCOHOL:  ALCOHOL:  ALCOHOL:  14.3% 
    
CASES PRODUCED: CASES PRODUCED: CASES PRODUCED: CASES PRODUCED: 125 
    
SUGGESTED RETAIL: SUGGESTED RETAIL: SUGGESTED RETAIL: SUGGESTED RETAIL: $75 
 
 
 

    
PHILOSOPHYPHILOSOPHYPHILOSOPHYPHILOSOPHY 
We strive to create Pinot Noirs of textural purity, complexity and 
balance.  Complexity and balance are achieved by meticulous 
attention to detail in the vineyard, where each vineyard block is 
managed for appropriate canopy and proper yields.  Textural purity 
can only result where the delicate and ethereal pinot noir is very 
gently handed without manipulation. Therefore we age our wines 
on their lees, without racking, with little movement and constant 
topping.  Moreover, each wine is bottled only after sufficient time 
in barrel to permit ideal evolution.  
 
This reserve level wine is a blend of our favorite barrels, each 
selected for its outstanding depth, concentration and complexity, 
in addition to its engaging personality.   
    
THE VINEYARDSTHE VINEYARDSTHE VINEYARDSTHE VINEYARDS    
Cargasacchi Sta. Rita hills is a small, carefully tended vineyard on 
the remote, cool, far western edge of Sta. Rita Hills and yields 
remarkably dark, intense and serious fruit. The renowned Fiddlestix 
provides higher pitched and silky textured spicy red fruit. La 
Encantada is classic Sta. Rita Hills, deeply concentrated dark 
cherry, with loads of extract and tannic structure. The moderately 
sloped Pommard block at John Sebastiano provides plush, jammy 
fruits, with iron and earth. 
    
THE VINTAGE:THE VINTAGE:THE VINTAGE:THE VINTAGE:    
2011 was a second straight historically cool vintage in Santa 
Barbara County, requiring careful canopy and crop management 
and patience at harvest in order to make successful wines.  Only 
vineyards with reasonable crop levels could obtain full ripeness 
while retaining valuable acidity. Patience was required at harvest 
as the grapes ripened slowly, but fair weather and sunshine in 
September and October helped push the fruit to solid ripeness at 
lower brix levels.  Ultimately, we were pleased with wines, which 
show solid, varietal flavors, aromatic complexity and minerality in 
a medium bodied frame, with round and ripe tannins and acids.    
    
OUR WINEMAKING OUR WINEMAKING OUR WINEMAKING OUR WINEMAKING     
We harvest in the cold early morning hours with rigorous hand 
sorting for quality. We process the fruit within hours; some is fully 
destemmed without crushing, some is fermented with a percentage 
of whole clusters.  We cold soak the grapes for 4 to 7 days before 
permitting fermentation to commence with native yeasts, and using 
a mixture of pigeage, pumpovers and gentle punchdowns for 
extraction. At dryness, free run juice is drained directly to barrel 
and the remaining berries gently pressed separately. The wine was 
aged on its lees in French oak barrels, 80% new, for 18 months and 
was bottled unfiltered.  
 
PROPRIETORS/WINEMAKERS:PROPRIETORS/WINEMAKERS:PROPRIETORS/WINEMAKERS:PROPRIETORS/WINEMAKERS:    
John Dragonette, Steve Dragonette, & Brandon Sparks-Gillis 


