
 
 
Allen Winery awaiting the new harvest 
 

 
 

 
 
Grapes ready for harvest at the Drake Estate Vineyard 

 
 
Unloading full bins of Litton Estate pinot noir 
 

 
 
Grapes meticulously sorted prior to destemming and fermentation 

 

 
 
Sanitizing bins prior to reuse by the picking crews 

 

 
 
Carefully layering grapes in our red fermenters (converted dairy 
tanks). 
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Dry ice layered in a fermenter to protect grapes during cold 
soak. 

 

 
 
Washing pommace bins on the crush pad 
 

 
 
Winemaker Bob Cabral lending a messy helping hand on punch 
downs 

 
 
Punching down a red fermenter 
 

 
 
Wading red pomace post cold soak 
 
 

 
 
Filling barrels by gravity  
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Pomace ready for the press 
 
 

 

 
 
Filling buckets by hand to move pomace to press 
 

 
 

 

Williams Selyem 
Harvest Team 2009 
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Many hands and a lot of 
teamwork: vital to the quality 
and craftsmanship of Williams 
Selyem wines  


