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THE CLIFF NOTES: The color of the wine is medium/light ruby. Floral cherry, red 
and black currant, blond spice and slight camphor/Eucalyptus advance on the nose. In 
the mouth it’s red cherries moving towards black currants that are generous, juicy, and 
long. The finish suggests cocoa nibs and the structure suggests ‘just kissed.’ In no way 
ponderous, it’s a serious, linear, medium plus red that conveys that ethereal, hard-to-
capture idea of “movement” in Pinot Noir. 
A STORY: Early in the growing season of 2012 we experienced a hard thunderstorm 
that severely limited the yield on our vines at Shea Vineyard. What followed was a small 
crop of good intensity which we couldn’t afford to take our eyes off, lest birds or 
over-ripe get it. The net result was beautiful balance in a great year.      
                                  — Jim Prosser, owner/winemaker
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E ASY DRINKING,  NO OBJECTION,  S OUTHERN GIRL
IN A FLORAL SUMMER SUNDRESS.  

 ALCOHOL: 13.5%                      PH: 3.61 

VINEYARD: AT SHEA VINEYARDS 
OURS IS A THREE-ACRE, 
MID-SLOPE EAST BLOCK OF 
14-YEAR-OLD DIJON CLONE 
777 PINOT NOIR. THE SITE IS 
WARM AND EARLY, DELIVERING 
FRUIT OF OPTIMAL RIPENESS 
AND OPULENCE IN BOTTLE. 

THE BUILDING OF:
SMALL-LOT WILD YEAST 
FERMENTATIONS, 100% 
BARREL AGED FOR 19 
MONTHS IN FRENCH OAK 
BARRELS (ONE NEW, ONE 
ONCE-FILLED, THREE 
TWICE-FILLED, ONE OLDER). 
BOTTLED UNFINED AND 
UNFILTERED IN APRIL 2014.  

AGEABILITY: ABSOLUTELY 
DECANT IT TO GET IT AIR 
WITHIN ITS FIRST THREE 
YEARS. WELL CELLARED, 
YOU SHOULD ANTICIPATE 
ADDITIONAL COMPLEXITY 
DURING ITS FIRST 10 
YEARS WITH A POTENTIAL 
12- TO 15-YEAR 
DRINKING HORIZON.


