
2 0 1 8  A n d e r s o n  V a l l e y  P i n o t  N o i r 
G o w a n  C r e e k  V i n e y a r d 

Located in the heart of the Anderson Valley, our Gowan Creek Vineyard features a unique terroir with elements 
from the valley’s warmer regions and its cooler, northern “deep end.” Offering an ideal southwestern exposure, and 
an array of unique vineyard blocks planted with clones of Pinot Noir carefully tailored to each site and soil type. The 
expressive wine produced from these vines displays beautiful inky depth and robust untamed fruit flavors.

V i n t ag  e  N o t e s

The 2018 growing season was one of the finest Anderson Valley Pinot Noir vintages of the 
past decade. A dry winter and a cool, damp spring delayed budbreak and bloom by several 
weeks, and helped the vines to avoid any potential spring frost issues. Lovely weather 
throughout summer allowed for abundant hangtime and ideal ripening, leading to our 
first Pinot Noir pick on September 12th. The temperate weather continued into autumn, 
ensuring that we were able to pick every block and vineyard at the height of perfection. As 
a result, our 2018 wines are beautifully aromatic, with striking natural acidity, rich textures 
and alluring varietal flavors.

W i n e m a k i n g  N o t e s

Exuding fragrant layers of blackberry, blueberry, ripe red plum, black tea, anise and 
pennyroyal, this wine is dark, rich and complex. The blue and black fruit flavors are echoed 
on the bright and juicy palate, where they are underscored by a shimmering cool-climate 
acidity that provides length and persistence to a long, mouth-filling finish.

W i n e m a k i n g

A pp  e l l a t i o n Anderson Valley

V i n e y a r d Gowan Creek Vineyard

V a r i e t a l  C o m p o s i t i o n 100% estate Pinot Noir A l c o h o l 14.5%

O a k  P r o f i l e  &  A g i n g Aged in 60% new French oak, 40% neutral 
French oak (25% old wood, 15% once-filled)

p H 3.46

S o i l s Pinole loam A c i d i t y 0.59g/100ml

C l o n e s 777, 5, Swan, 667 & 2A

R o o t s t o c k 101-14 & 110-R

F e r m e n t a t i o n Cold-soaked for 3 days using natural temperatures, fermented in small open-top tanks, 
punched-down twice a day & pressed using basket press.
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