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RUSSIAN RIVER VALLEY

2022 CATTLEYA PINOT NOIR

Evocative & Silky Russian River Pinot Noir at its finest.

THE APPELLATION

This Russian River Pinot Noir delicately balances the finest
attributes of two distinct areas within the Russian River
appellation: Santa Rosa Plain and Green Valley. This cuvée is
comprised of small, individual row selections of two Russian
River Valley vineyards, each influenced by their own unique
relationship with the cool, maritime microclimate of this
hallowed AVA. Clusters ripen slowly, allowing them to achieve
perfect ripeness, intense aromatics, velvet-like tannins and an
array of red fruits. This is a perfect blend between the Wedding
and the Ritchie vineyards, of clones 115, 667, 777 and Calera.

THE CRAFT

This classic cuvée began its journey from grape to glass in the
pre-dawn hours of August 31st 2022. A ten day cold soak on
10% whole cluster fruit preceeded an additional 8 day
primary native fermendation. Extraction of it's deep color
and extremely pure fruit profile was done by punching down
the cap twice per day for the entirety of primary
fermentation. Upon completion, the wine was transferred to
65% new French oak barrels where malolactic fermentation
took place prior to sixteen months of slumber in the cellar.
Bottling of this unfined and unfiltered Pinot Noir took palce
on February 2nd, 2024.
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THE TASTE

Truly exploding from the glass with remarkale aromatic
purity of red cherry, strawberry, spiced plum, and hints of
delicate rose petal, this Pinot Noir from the Russian River
Valley is luscious and expansive as it coats the palate. A rich
mélange of juicy red berries, dominated by raspberries,
blended with violets swirl with delicate notes of clove, cocoa
and vanilla bean adding complexity, while waves of silky
tannin and fresh acidity contribute to a stunning finish.

THE FIGURES

Cases produced: 215 (9L equivalent) | Ale: 14.3% | RS: 0.5 /L | pH: 3.63 | TA: 5.7g/L | SRP: $65




