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2020202010101010    PINOT NOIR, “BLACK LABEL”, STA. RITA HILLSPINOT NOIR, “BLACK LABEL”, STA. RITA HILLSPINOT NOIR, “BLACK LABEL”, STA. RITA HILLSPINOT NOIR, “BLACK LABEL”, STA. RITA HILLS    
 

            

    
100% Pinot Noir100% Pinot Noir100% Pinot Noir100% Pinot Noir    
    
VINEYARDSVINEYARDSVINEYARDSVINEYARDS    
Cargasacchi, SRH – 50% 
Fiddlestix – 25% 
La Encantada – 25% 
 
CLONESCLONESCLONESCLONES    
115, 667 
    
YIELDSYIELDSYIELDSYIELDS    
.67 to 2.3 TPA (Average 1.5 TPA) 
    
HARVEST DATESHARVEST DATESHARVEST DATESHARVEST DATES    
October 4 - 7 
    
APPELLATIONAPPELLATIONAPPELLATIONAPPELLATION    
Sta. Rita Hills 
 
FERMENTATIONFERMENTATIONFERMENTATIONFERMENTATION    
4 to 7 day cold soak  
native and commercial yeasts 
    
COOPERAGECOOPERAGECOOPERAGECOOPERAGE    
100% French Oak, 50% new 
    
AGINGAGINGAGINGAGING    
16 months on the lees 
    
BOTTLEDBOTTLEDBOTTLEDBOTTLED    
January 12, 2012 
Unfined and unfiltered  
    
ALCOHOL:  ALCOHOL:  ALCOHOL:  ALCOHOL:  14.4% 
    
CASES PRODUCED: CASES PRODUCED: CASES PRODUCED: CASES PRODUCED: 100 
    
SUGGESTED RETAIL: SUGGESTED RETAIL: SUGGESTED RETAIL: SUGGESTED RETAIL: $75 
 
 
 
    

    
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 are gently handled, the wines 
rarely moved, and barrels are constantly topped.  The extra labor is 
rewarded in wines of textural purity, depth and complexity. 
    
THE VINEYARDS:THE VINEYARDS:THE VINEYARDS:THE VINEYARDS:    
Cargasacchi Sta. Rita Hills (SRH) is a small, carefully tended 
vineyard on the remote, cool, far western edge of the Sta Rita Hills 
appellation, yielding remarkable dark, intense and serious fruit.  
Our block of clone 115 fruit at the renowned Fiddlestix vineyard is 
expertly managed for consistency and quality and provides 
signature deeply flavored wines, showing higher pitched and silky 
textured spicy red fruit. Our ultra low yielding block of 667 at La 
Encantada is classic Sta Rita Hills, deeply concentrated dark 
cherry, with loads of extract and tannic structure, perfect for 
aging in a single new Francois Frères barrel.   
    
THE VINTAGE:THE VINTAGE:THE VINTAGE:THE VINTAGE:    
2010 was a historically cold year.  After a fairly healthy crop set, 
we had an extraordinarily cool spring and summer, with mid-summer 
highs often in the 60’s. The lack of heat required careful canopy 
and crop management, as only blocks with balanced amounts of 
fruit could sufficiently ripen, and open canopies were required to 
maximize what little heat was available. Then in September a heat 
wave stressed the vines and caused dehydration, Patience (and a 
little rain) was required to allow the grapes to recover from the 
heat stress.  At harvest, individual blocks had to be constantly 
monitored for ripeness while canopies were still active and while 
sufficient acidity remained. Harvest took place in early October. 
    
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. Within hours the grapes 
are destemmed (without crushing) into 1.5 ton open top fermenters. 
We cold soak the grapes for 4 to 7 days before permitting 
fermentation to commence with native yeasts (sometimes assisted 
with commercial yeasts) and temperature control. At dryness, free 
run juice is drained directly to barrel and the remaining berries 
gently pressed separately. The wine was aged 16 months without 
racking.  After painstaking blending trials, we selected these four 
free run barrels as our signature wine for 2010, a reserve wine of the 
deepest concentration, complexity and ageworthiness.  
 
PROPRIETORS/WINEMAKERS:PROPRIETORS/WINEMAKERS:PROPRIETORS/WINEMAKERS:PROPRIETORS/WINEMAKERS:    
John Dragonette, Steve Dragonette, & Brandon Sparks-Gillis 
 


