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2014 was a below normal crop size in the Sonoma 
Coast appellation. This was year third of the drought, 
and we received slightly less rain than in 2013. The 
perfect weather in the late winter, spring and summer 
lead to both a beautiful fruit set on the vines. 2014 was 
the earliest and most-condensed harvest we have 
experienced. Had it not rained a little in the latter half 
of September, our harvest would have been over before 
October 1st.

Our Pinot Noir vineyard is located just north of the San 
Pablo Bay on Lakeville Highway in the Petaluma Gap 
region. This area is a part of the Sonoma Coast Appella-
tion and experiences a great cooling influence from the 
nearby San Pablo Bay and the Pacific Ocean. This is not 
your normal geography. As inland valley air heats up, it 
pulls the cool coastal air into a naturally formed 
15-mile-wide “gap” in the coastal range mountains. The 
wind flows off the ocean between Tomales Bay and 
Bodega Bay, builds up speed as it funnels through the 
gap, then empties into San Francisco Bay. Wind and fog 
define the area, giving the term “micro-climate” real 
meaning. With moderate day and night temperatures 
along with a daily breeze in late summer and early fall, 
the weather here is ideal for Pinot Noir and allows for a 
superb expression of its character. 

Harvested by hand, the grapes arrived at the winery 
and were hand-sorted. The fruit was placed into small 
open-top fermentation tanks with a small amount of 
whole-cluster fruit added for aromatic complexity. 
Following a week-long cold soak, the tanks were gradu-
ally warmed and native yeasts were allowed to begin 
fermentation. Temperatures were kept on the low side 
of average during fermentation in order to preserve 
classic Pinot Noir aromas. Following fermentation, the 
wines was transferred into a selection of small 60-gal-
lon French oak barrels.

A p p e l l a t i o n :
Va r i e ta l  B l e n d :

D i r e c t o r  o f  W i n e m a k i n g :
  P r o d u c t i o n :

S o n o m a  C o a s t
10 0 %  P i n o t  N o i r
S p e n c e r  G r a h a m
T h i r t y - O n e  B a r r e l s

Pinot Noir

Sonoma Coast

special cuvée

Vintage 2014

31 barrels

Dark ruby-red in color. Seductive, delicate aromas of 
ripe black cherry, citrus fruits and sweet orange oil 
which is quite typical for wines from this vineyard. A 
round entry of mouth filling dark red fruits including 
damson plum mingle with hints of spice and dates. 
Though earthier than some vintages we have produced, 
this wine finishes with full and concentrated robust red 
fruit flavors. This vintage of our Pinot Noir has ample 
tannins which will allow the wine to pair well with 
everything from cheese to even lamb. The wine has 
great structure and plenty of backbone. It is delicious 
and approachable upon release and also has all the 
structure to make it quite age-worthy.

Proprietor Selected

2 0 1 4  E l i z a b e t h  S p e n c e r  P i n o t  N o i r ,  S o n o m a  C o a s t  


