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2009 2009 2009 2009 PINOT NOIR, HILLIARDPINOT NOIR, HILLIARDPINOT NOIR, HILLIARDPINOT NOIR, HILLIARD----BRUCE VINEYARD, STA. RITA HILLSBRUCE VINEYARD, STA. RITA HILLSBRUCE VINEYARD, STA. RITA HILLSBRUCE VINEYARD, STA. RITA HILLS    
 

            

    
    
100% Pinot Noir100% Pinot Noir100% Pinot Noir100% Pinot Noir    
    
VINEYARDS:VINEYARDS:VINEYARDS:VINEYARDS:    

Hilliard Bruce - 100%    
 
CLONES:CLONES:CLONES:CLONES:    
777 & 115    
    
YIELDYIELDYIELDYIELD    (Tons Per Acre):(Tons Per Acre):(Tons Per Acre):(Tons Per Acre):    
2.06  
    
HARVEST DATEHARVEST DATEHARVEST DATEHARVEST DATE::::    
October 12th

 
 

    
APPELLATION:APPELLATION:APPELLATION:APPELLATION:    
Sta. Rita Hills 
 
FERMENTATION:FERMENTATION:FERMENTATION:FERMENTATION:    
1.5 Ton Open Top Fermenters 
7 day cold soak 
Native and commercial yeasts 
    
COOPERAGECOOPERAGECOOPERAGECOOPERAGE    
100% French Oak, 25% new 
    
AGING:AGING:AGING:AGING:    
15 months 
    
BOTTLED:BOTTLED:BOTTLED:BOTTLED:    
January 21, 2010 
    
ALCOHOL:  ALCOHOL:  ALCOHOL:  ALCOHOL:  14.6% 
    
CASES PRODUCED: CASES PRODUCED: CASES PRODUCED: CASES PRODUCED: 100 
    
SUGGESTED RETAIL: SUGGESTED RETAIL: SUGGESTED RETAIL: SUGGESTED RETAIL: $48 
 
 
 
 

    

    
PHILOSOPHY:PHILOSOPHY:PHILOSOPHY:PHILOSOPHY: 
We believe that Pinot Noir, perhaps more than any other wine, 
requires meticulous work in the vineyard and minimal handling in 
the cellar; winemaking manipulation will be evident in the finished 
wine. Thus, we feel it crucial to be personally involved in the 
vineyards throughout the season, from managing the canopy, 
dropping excess and/or uneven fruit, and tasting for both sugar and 
acid content and phenolic ripeness prior to harvest. Once the grapes 
are in, they need to be gently handled and carefully watched to 
ensure their potential is realized. 
    
THE VINEYARD:THE VINEYARD:THE VINEYARD:THE VINEYARD:    
Hilliard Bruce is a fantastic new Pinot Noir project at the far 
western edge of the Santa Rita Hills appellation. The grapes are 
expertly farmed in a “no expense spared”  manner and destined only 
for their soon-to-be-announced estate label and super-serious 
wineries like ourselves. Our blocks consisted of clones 115 and 777 
from steeply sloped hillsides with well-drained sandy soils. The 
early morning fog and cool afternoon breezes provide the perfect 
climate for ripening the fickle Pinot Noir.   
    
THE VINTAGE:THE VINTAGE:THE VINTAGE:THE VINTAGE:    
2009 was a classic cool-climate year, until a dramatic late August 
heat wave came along, driving up sugars and causing sunburn in 
over- exposed blocks. Careful canopy management and proper yields 
were crucial in 2009, as over exposed fruit was torched, while over 
cropped fruit lacked sufficient phenolic ripeness to be harvested 
when sugar levels were within a reasonable range.  After the heat 
wave (and a small rainstorm), normal harvest conditions retuned, 
permitting well-tended fruit to march slowly toward optimum 
ripeness (with sufficient acidity).  
    
OUR WINEMAKING: OUR WINEMAKING: OUR WINEMAKING: OUR WINEMAKING:     
The grapes for this wine were harvested in the early morning hours, 
and we personally hand-sorted the clusters to remove unripe or 
damaged clusters and leaves. The grapes were delivered to the 
winery and immediately destemmed (without crushing) and placed 
directly into 1.5 ton open top fermenters. We cold soaked the grapes 
for 7 days before permitting fermentation to commence with native 
yeasts (later assisted with commercial yeasts) and temperature 
control.  Fermentation lasted 14 days. At dryness, the free run juice 
was drained directly to barrel and the remaining berries were 
pressed in a small basket press and barreled separately. The wine was 
aged in French oak barrels, 25% new, for 15 months and was bottled 
unfined and unfiltered. These were some of our favorite barrels in 
the cellar, matching deep blue and black fruit flavors with ultra-
fine texture and ripe round tannins for a long smooth finish. 
 
PROPRIETORS/WINEMPROPRIETORS/WINEMPROPRIETORS/WINEMPROPRIETORS/WINEMAKERS:AKERS:AKERS:AKERS:    
John Dragonette, Steve Dragonette, & Brandon Sparks-Gillis 
 


