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2008 Hirsch Vineyard Pinot Noir

WINEMAKER COMMENTS

Balanced ripe flavors of wild raspberry, Bing cherries, cola, black truffle and
espresso fill your nose. Rich and mature tannins for these older blocks fill

your mouth and finish with flavors of wild red fruits, mocha, dried cilantro,
and white truffle oil. The long and sexy finish should help age this wine for

several years to come.
—W.inemaker Bob Cabral

THE VINEYARD

The Hirsch Vineyard is located above Fort Ross on a rugged, mountainous
ridge parallel to the Pacific shore at an altitude of roughly 1,500 feet above
sea level. David Hirsch farms 72 acres of his 1,100 acre ridgetop ranch,
planted mostly in Pinot noir. Though located within 3.5 miles of the ocean,
the vineyard is well above the marine fogline, receiving radiant sunlight
throughout the day during the growing season. In close proximity to the
San Andreas Fault line, the vineyard consists of a patchwork of blocks with
geologically diverse soils and varying exposures and a variety of clones.
Hirsch Blocks 4B, 5E and 6F that make up the Williams Selyem Hirsch Pinot
Noir are planted in Mt. Eden, Pommard and Swan clones, respectively.

HARVEST 2008

2008 provided very concentrated, flavorful and high quality wines that are
vividly expressive of the vineyards in which they were grown, despite being
a difficult year for growing. The combination of numerous springtime frosts
and cold rains damaged our buds and clusters, thus resulting in a lighter
than average year. During the summer, the vines encountered near-perfect
fruit ripening weather characterized by warm and sunny days with
exceptionally few heat spikes. Very warm August temperatures quickened
ripening, beginning a fast and furious harvest. The decreased yields resulted
in very concentrated and extremely high quality wines, with brilliant flavor
and phenolic ripening. The wines of 2008 express their distinctive sites and
gualities in a very intense and focused manner: this is truly a vintage for the
cellars, with great ageing potential for years to come.

TECHNICAL NOTES

Barrel Description: 70% new oak, 30% 1-year-old
Barrel Aged: 17 months

pH: 3.37

TA: 0.60g/100mL

Alc: 13.78

Released Fall 2010

$72
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