
Lucia by Pisoni & Cattleya: A Group of Stupendous Wines 

The wines under consideration 
today are the products of a 
married couple who maintain 

separate wineries in distinct regions of 
California — Jeff Pisoni in the Santa 
Lucia Highlands of Monterey Coun-
ty, Bibiana Gonzalez Rave (Cattleya) 
northward in Sonoma County, primarily 
Russian River Valley and Sonoma Coast. 
They operate at a high level of polish, 
style and eloquence, making, especially in 
their single-vineyard selections, wines that 
express a sense of place, of connection 
with the earth and varietal integrity. Yet 
for all the craft that goes into the fashion-
ing of these wines, they convey a sense of 
intuition, of something improvised and 
untamed. I would consider them to be 
benchmark wines. 
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Cattleya Pinot Noir 2023, Sonoma 
Coast. 14% alcohol. Native yeasts; 11 
months in French oak, 65% new barrels; 
vegan friendly. Very dark ruby-magen-
ta color; incredible bouquet — smoke, 
graham cracker, mint and graphite; spiced 
and macerated black and red currants and 
cherries, permeated by notes of cloves, 
sandalwood, sassafras and cumin; lots of 
presence on the palate, buoyed by vivid 
acidity; layers of briers, brambles and 
underbrush, savory with hints of tape-
nade, slightly roasted black fruit flavors; 
the finish offers an edge of flint and edgy 
tannins (and a lift of blueberry), while the 
oak influence is subtle and nuanced. Now 
through 2030 to ‘33. Excellent. About 
$65.

Cattleya “The Initiation” Syrah 2022, 
Soberanes Vineyard, Santa Lucia High-
lands. 14.1% alcohol. 99 cases (that’s four 
barrels). 16 months in French oak, 75% 
new barrels. Opaque black-purple color; 
tremendous aromas of mint, eucalyptus and 
graphite, lavender, dusty plums and black-
berries, crushed rose petals, dried cumin 
and sandalwood, cedar and lead pencil, and 
an intriguing thread of ancho chili; these 
elements segue seamlessly to the palate, 
where they are enveloped in a structure 
of voluminous, dusty, velvety tannins, a 
skein of subtly expressed polished oak and 
arrow-bright acidity; it’s dry and smoky, 
layered with briers and brambles, damp 
loam and petrichor, all wrapped around a 
ripe fleshy core. Try now, with smoked ribs 
or pork chops, or drink through 2032 to ‘34. 
An extraordinary achievement. Exceptional. 
About $70.
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