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Composition: 100% Pinot Noir 

Vineyard:  100% Knittel Vineyard, Los Carneros, Napa Valley 

Harvest Date: September 3, 2008 

Brix at Harvest: 26.0 

Finished pH:  3.62 

Finished TA:  5.68 g/100mL 

Alcohol:  13.5% 

Cooperage:  53% New French Oak (Burgundy Barrels) 

Winemaker:  Karen Culler 

Production:  328 cases 

Release Date: Spring 2011 

Suggested Retail: $40.00 per Bottle 

 

VINEYARD:  The Knittel vineyard is located in a prime Napa Carneros site.  It 

has all of the aspects of a perfect Pinot vineyard:  planted on an east facing, gentle 

hillside on clay soils in a cool microclimate, to 5 different Pinot Noir clones.  The 

different clones not only add complexity but also impart various sensory components 

to the wine.  Clone 115 adds depth and tannin structure.  The Dijon clones 667 and 

777 give the wine’s aroma the higher fruit tones, while the complexity and “spice” 

flavors come from the California selections, Calera and Swan.   

  

VINTAGE:  The Knittel Pinot Noir is grown in the warmest area of all of the 

Renteria Pinots.  In 2008 winegrowers met the challenges of a crazy weather year.  It 

began with intense storms that brought high winds and heavy rains to the region. Then 

spring was the driest on record, ending with 60% of normal rainfall. Cold 

temperatures and frost threats held on for more than three weeks in the spring. 

Then, within the same week, vineyards were hit with a multi-day heat spike that brought 

early season temperatures into the triple digits. This resulted in fewer clusters with 

smaller berries. Later, a week-long heat spell over the Labor Day holiday ratcheted 

everyone into high gear. Then, just as quickly as the heat arrived, temperatures 

dropped to well below normal. The red varieties languished on the vine with optimal 

hang time, excellent ripening and balanced structure.  

For the second time, all of the Knittel clones were fermented together in one open 

top fermentor, allowing the fruit/wine to marry earlier than in the past. It was 

pressed at dryness, and put into French oak barrels immediately. The wine was aged 10 

months in barrels prior to bottling on July 9, 2009. 

 

TASTING NOTES: Our 2008 has all the varietal and regional components of a typical 

Napa Valley Carneros Pinot Noir. It is grown in a warmer area, thus ripening earlier 

and more fruit comes through. The plush aroma is complex and bursting with lots of 

bold fruits of raspberry and strawberry jam, while the palate is velvety, smooth and 

rich, and full but not over-extracted.  
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