
 
 

2009 Pinot Noir  
 
 
Vineyard:  Along the Russian River just north of Hopland 
   Certified Organic 
 
Appellation:  Hopland, Mendocino County 
 
Harvest:  Hand-picked and hand-sorted 
   October, 2009 
 
Blend:   97% Pinot Noir    
   3% Syrah 
 
Fermentation: Open-top fermenters 
 
Winemaking:  Gentle punch-downs during fermentation. 
   Aged in French oak barrels 
 
Alcohol:  14.3%  
 
Total Acidity:  0.61 grams/100 ml. 
 
pH:   3.65 
 
Bottled:  August, 2010 
 
Cases Produced: 1,044 
 
Description: This is our second vintage of Pinot Noir produced from certified 
organic vineyards.  The grapes were hand-harvested at optimum maturity.  This 
bright and fruity wine exhibits soft tannins, cherry/berry flavors and a rich finish. 
 
 
Winemaker: Mike Lee 
February 2011 
 


