


THE CLIFF NOTES: The color of this wine shows as pale 
peach-copper, with a first nose of Meyer lemon, melon 
and lime. Key lime pie and lemon bar with a caramelized 
crust edge out the floral aromatics. The attack on the 
palate is citrus, acid and earth, driven long by lemon-
lime. A just-perceptible spritz on the tailout refreshes and 
demands another pour.
    — Jim Prosser, owner/winemaker

FERMENTATION: 
100% PINOT NOIR, 
WHOLE CLUSTER 
PRESSED AND 100% 
BARREL FERMENTED 
TO ABSOLUTE DRY 
USING A LONG, SLOW, 
LOW-TEMPERATURE, 
WILD-YEAST 
REGIMEN. THOSE 
NATIVE YEAST ATE 
ALL THE SUGAR AND, 
UNDER THE PRES-
SURE OF CLEAN 
CARBON DIOXIDE, 
DELIVERED THE 
MASSIVE HIGH-TONE 
FRUIT ESTERS THAT 
MAKE IT SEEM ALL 
SWEET FRUIT, WITH 
NO RESIDUAL SUGAR.

VINEYARDS: 
PRIMARILY FROM 
33-YEAR-OLD 
ORIGINAL PINOT 
NOIR PLANTINGS 
AT TEMPERANCE 
HILL (FLAT 
BLOCK, 
TRIANGLE, AND 
ROCKY SLOPE), 
AS WELL AS 
MINOR PORTIONS 
FROM BLACK 
WALNUT AND 
BILL WAHL’S 
VINEYARD HERE 
ON PARRETT 
MOUNTAIN.

ELEVAGE: 
100% BARREL AGED 
IN OLDER FRENCH 
OAK BARRELS. AGED 
USING LEES 
ADDITION AND 
INCORPORATING 
CHAMPAGNE 
METHODOLOGIES 
FROM 100 YEARS 
AGO TO STRIP 
COLOR AND 
BROADEN AN EARTHY 
MID-PALATE, SIMILAR 
TO A ROSÉ CHAM-
PAGNE FROM THAT 
ERA…WITHOUT THE 
BUBBLES. RACKED 
ONCE AND FILTERED 
PRIOR TO BOTTLING 
JANUARY 2014.

 My childhood go-to:
50/50 Squirt & Collins Mixer. 

ALCOHOL: 12%  PH: 3.28 
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