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

            

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

Radian - 100%    
 
CLONESCLONESCLONESCLONES    
114 & 667    
    
YIELDYIELDYIELDYIELD    (Tons Per Acre)(Tons Per Acre)(Tons Per Acre)(Tons Per Acre)    
114 – .45 
667– .5 
    
HARVEST DATEHARVEST DATEHARVEST DATEHARVEST DATE    
September 30

 
 

    
APPELLATIONAPPELLATIONAPPELLATIONAPPELLATION    
Sta. Rita Hills 
 
FERMENTATIONFERMENTATIONFERMENTATIONFERMENTATION    
1.0 Ton Open Top Fermenter 
4 day cold soak 
Native and commercial yeasts 
    
COOPERAGECOOPERAGECOOPERAGECOOPERAGE    
100% Neutral French Oak 
    
AGINGAGINGAGINGAGING    
15 months on the lees 
    
BOTTLEDBOTTLEDBOTTLEDBOTTLED    
January 3, 2013 (Unfiltered) 
    
ALCOHOL:  ALCOHOL:  ALCOHOL:  ALCOHOL:  13.7% 
    
CASES PRODUCED: CASES PRODUCED: CASES PRODUCED: CASES PRODUCED: 48    
    
SUGGESTED RETAIL: SUGGESTED RETAIL: SUGGESTED RETAIL: SUGGESTED RETAIL: $54 
 
 
 
 

    
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 and manipulations in the cellar eschewed. 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.  
 
We bottle single vineyard wines when wines from a particular 
vineyard express a unique character or sense of “place” and yet are 
complete wines of balance, harmony and interest.   
 
THE VINEYARDTHE VINEYARDTHE VINEYARDTHE VINEYARD    
Radian vineyard is located at the far western edge of the Sta. Rita 
Hills on dramatically steep slopes with large amounts of 
diatomaceous earth in the soil. This extreme site is regularly 
buffeted by high winds, cooling the vineyard and robbing it of 
moisture.  The vines here struggle to set fruit, and only a tiny crop 
of small clusters are able to ripen.  The resulting wines are lean and 
intense, with a fascinating mineral steak and a remarkable depth of 
flavor even at low alcohol levels.      
    
THE VINTAGETHE VINTAGETHE VINTAGETHE VINTAGE    
2011 was a challenging vintage in Santa Barbara County requiring 
careful canopy and crop management and patience and selective 
picking at harvest in order to make successful wines.  After a 
devastating April frost, the season was beset by cold and rainy 
weather, particularly during the critical bloom period.  The result 
was a highly variable set and historically low yields. The remaining 
growing season was historically cool without heat spikes (as in 
2010).  Patience was required at harvest as the grapes ripened 
slowly; however, a period of fair weather and sunshine in late 
September allowed us to harvest grapes with phenolic ripeness and a 
fine balance between sugars and acids.  
  
OUR WINEMAKING OUR WINEMAKING OUR WINEMAKING OUR WINEMAKING     
We schedule all picks for the early morning, and we personally 
hand sort clusters in the field.  The cold 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 older 
French oak barrels (15 months) and was bottled unfined/unfiltered.  
 
PROPRIETORS/WINEMAKERSPROPRIETORS/WINEMAKERSPROPRIETORS/WINEMAKERSPROPRIETORS/WINEMAKERS    
John Dragonette, Steve Dragonette, & Brandon Sparks-Gillis 


