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Drew

                                                  2009 PINOT NOIR

          PERLI VINEYARD – MURDER RIDGE
                                          

       Mendocino Ridge AVA

We’ve been buying Syrah grapes from the Perli Vineyard since 2006 from the very exciting Mendocino Ridge AVA.  In 2009 I spoke with the owner, Steve Alden about getting some Pinot Noir from another, newer vineyard block on a different part of their 1,000 acre property.   Given the great qualities that the Syrah – Potato Patch block produced, I was naturally inclined.  After one look at the steep, thin timber ridge top soil laden with quartz vineyard, 2,000 ft. high and 10 miles from the ocean, I was ready to give it a try.

Well, now just over two years since we pressed the 2009 Perli Pinot into tank, the wine is just being released.  The characters that I get out of the glass are immediately provocative.  A truly eyebrow raising testimony to what we in the industry call, a ‘single vineyard expression.’  The wine is powerful but at the same time, totally under control with a certain lightness of being.  The nose is very exotic and unique to the Pinot world.  The complexity is enormous. 

For those of you that like to cellar the wine, make no mistake this wine will age a very long time. For those of you not patient enough to lay it down, don’t worry, because this wine is a joy to try now or watch what it will reveal with a few years of bottle elevage.

TECHNICAL NOTES
100% Perli Vineyard                           



Elevation:
1,700 ft.
              




Variety: 
Pinot Noir




Harvest date:
September  7, 2009




Sugars:  
23.5 degrees brix 

              

Ph: 

3.23 








TA:

7.8 grams/liter   

              


Clone:

777/667





Rootstock:
101-14





Spacing:
8 x 5 feet



Trellis:

Vertical Shoot Position


Pruning:
Spur prune



Orientation:
East-West






Aspect:

South-Southeast  Facing


Soil:

Timber soils laden with quartz



Finished wine
Alcohol:
13.9% by vol. 


Date of bottling:
              August, 2010
TA:

6.7 grams/liter 


Number of cases:
101 - 750ml/12

Ph:

3.62



Release Date:

November, 2011

Oak:

100% Seasoned French

Suggested Retail:
$40/ bottle

No New Oak
 





Clones:

50%-777, 50%-667

Other:
100% de-stemmed.  Gravity racked two times and barrel aged for eleven months.
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