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Appellation:


Central Coast of California





Varietal:


100% Pinot Noir





Cases Produced:


380





Alcohol: 14.5%


pH: 3.60


TA: 0.63





Cooperage:


14 months


30% New Allier


70% one and two year old mixed French Oak





Bottling date:


Jan 25, 2011





Suggested Retail:


$32
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LaZarre Wines





2009 Pinot Noir


Central Coast





Cinnamon, clove, and gunpowder nose.  Black cherry cola flavors layered over red fruit compote. Complex. Sauvage. Interesting. Velvet Pinot mouthfeel tiptoes on a tightrope of delicate acidity. 








So it’s come to this: Years of making dinky lot, high end, muy expensive single vineyard Pinot Noirs and now I’m reduced to a single blend.  “What the hell?” you may ask. 


“Dammit Jim! I’m a Vulcan, not a winemaker!!!”


The answer, is that tiny lot, single vineyard wines are very expensive to make, and thus, very expensive for you.  It’s fun for your ego to say that you have an $80 Pinot Noir.  It’s quite another thing to go and try to sell it. Frankly, having a wine that’s blended from some of my favorite small lot, non-famous vineyards is remarkably satisfying. And in the end, I get to make a much more consistent wine from fascinating vineyards out of fascinating appellations (Santa Rita Hills, Edna Valley, Monterey, Santa Lucia Highlands).


The blend is designed for each one of the wine lots to compliment each other and highlight individual strengths as one, single unit. 





Adam 


                                                                  Remember the leopard!!!   
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