
 
 

2009 Decoy 
Anderson Valley Pinot Noir 

 
2009 Harvest Notes 

The 2009 harvest began at a measured pace before the arrival of a ten-day heat wave. This heat wave was 
beneficial for two main reasons. Not only did it push the fruit in the warmer end of our valley to perfect 
ripeness, it allowed the vineyards in the colder “deep end” to catch up from a cool growing season. Just as 
important, the heat was followed by an extended cool-down, which essentially “held” the fruit in perfect 
balance as we picked block by block to garner the best wines. 
 

Comments from the Winemaker 
Decoy Pinot Noir highlights a plush and approachable expression of Pinot Noir that is crafted to be ready 
upon release. The aromas offer enticing layers of Bing cherry, anise, cola, mint and oak-inspired vanilla. On 
the palate, the wine displays lovely weight and balance with rich and appealing layers of raspberry, fresh 
strawberry pie, Santa Rosa plum and morel mushroom, all underscored by a streak of acidity that carries the 
flavors to a long, satisfying finish. 
 

Varietal Content 
100% Pinot Noir 

 
Harvest Information 

Harvest Dates: September 10 — October 22, 2009 
Average Sugar at Harvest: 24.2° Brix 

15 Vineyards Harvested 
 

Cooperage 
100% French Oak Château-Style Barrels (60 Gallons) 

Barrel Aging: 6 Months 
Age of Barrels: 30% new, 70% second vintage 

 
Production/Technical Data 

Alcohol: 14.5% 
0.48 g/100 ml titratable acidity 

12-18 days fermentation at 75°F 
pH: 3.95 

 
Bottled: June 2010 

Released: January 2011 
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