Pinot Noir Gatekeepers

Santa Rita Hills, 2002
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Pinot Noir - a challenge to grow and a challenge to produce - but what rewards! The grapes for
this wine came from two vineyards in the Santa Rita Hills appellation - one furthest east (Rio
Vista) and one furthest west (Ashley's) - the "gatekeepers" of the appellation. The combination
of the two vineyards produces a balanced, harmonious wine.

The grapes in the two vineyards were picked a day apart - Rio Vista first on September 24th
and Ashley's on September 25th. The grapes were handled separately, but in the same gentle
way: the grapes were destemmed, but left as whole berries in small, open-top fermenters for a
few days as a cool soak; the indigenous yeasts were allowed to just start fermenting before the
juice was inoculated with "real yeast. The slow fermentation continued at low temperatures, with
the cap of berries being punched down by hand only when necessary to keep the temperatures
from climbing too high - usually once a day. We believe that this gentle handling is required to
preserve the nuances of Pinot Noir. When this fermentation finished, the must was pressed in
our basket press and the resulting wine was allowed to settle in tanks for a couple of days
before being placed in medium toast French oak barrels, about a third of the barrels are new.

The wine was racked once before we assembled the final blend, which is 70% Rio Vista and
30% Ashley's. The wine was bottled, unfined and unflitered, in August 2003. Only 75 cases
were produced.

The wine is ruby red in color and is very floral on the nose with hints of ripe raspberry, plum and
dark cherries. The flavors of this wine are sumptuous with expansive tannins causing the
delicate fruit to hover, encompassing the entire palate all at once. The long lasting tannins and
bright acidity shape the delicate mouth watering plum, cherries, and hints of watermelon
resulting in a lively crescendo upon the finish.

"This blend of Vineyards has a nice smoky cherry nose, with touches of vanilla and cola. Nice
cherry flavors and good balance, with long finish.

Overall score: B+"

Grape-Nutz.com

While the wine is perfect to drink right now, it will continue to benefit from bottle age until 2008.
Open the wine an hour or so before you start to enjoy it - you'll find that it continues to open out
with each glass. Gatekeepers Pinot Noir is a perfect complement to duck and lamb.
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Rio Vista Vineyard (70%)

Ashley’s Vineyard (30%)

Varietal Pinot Noir Pinot Noir
Clone 667 115
Rootstock 101-14 3309
Spacing 5x 9 feet 5x 9 feet
Pruning Spur prune Sour prune
Row orientation Runs North-South Runs North-South
Slope Gentle Gentle
Aspect North-East North
Soil Sandy loam Sandy clay loam
Harvest
Harvest Date September 24, 2002 September 25, 2002
Sugars 24.3 degrees brix 25.0 degrees brix
Ph 3.52 3.40
TA 7.7 g/l 7.4 g/l
Barrels 100% French Oak barriques

33% New French Marsonnay Medium Toast Plus (MT+)

67% seasoned French Oak

Finished Wine
Bottled August 2003
Released December 2003
Total Production 900 750ml bottles (75 cases)
Alcohol 13.7% by volume
TA 6.8 g/l
Ph 3.65
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