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Composition: 100% Pinot Noir 

Vineyard:  100% Crinella Vineyard, Sonoma Coast 

Harvest Date: September 4, 2008 

Brix at Harvest: 25.6 

Finished pH:  3.55 

Finished TA:  6.5 g/L 

Alcohol:  13.5% 

Cooperage:  53% New French oak Burgundy barrels 

Winemaker:  Karen Culler 

Production:  243 cases 

Release Date: Summer 2011 

Suggested Retail: $40.00 per Bottle 

 

 

VINEYARD:  The Crinella Vineyard is located in “West County” Sonoma in a 

cool area in the town of Forestville.  It is a vineyard that receives much of the 

cooling influence from the fog and ocean breezes.  It is planted in a spectacular 

area which shares the Sonoma Coast, Russian River and Green Valley 

appellations.  This wine is a blend of two blocks, planted to different clones 

(68% Calera and 32% Swan selections).  Both of these selections are low 

producing clones, which is critical to making a high quality, concentrated wine 

with this finicky grape. 

  

VINTAGE:  In 2008 winegrowers faced many challenges with crazy 

weather. It began with intense storms that brought high winds and heavy rains to 

the region, followed by a dry spring and later, cold temperatures and frost 

threats, then in the same week vineyards were hit with a multi-day heat spike.  

The grapes ripened on September 4, and were picked at night and delivered to the 

winery for an early morning crushing, while still cold.  They were crushed into 

open top fermentors, cold soaked for 5 days and fermented with Asmanhausen 

yeast, receiving 4 to 5 punchdowns per day.  The wine was gently pressed at 

dryness in a basket press, and put into French oak barrels immediately.  The wine 

was aged 10 months in barrels prior to bottling on July 9, 2009. 

 

TASTING NOTES: Pinot Noirs from the cooler areas of Sonoma tend to have 

bright, complex fruit aromas, and viscous, elegant palates.  The 2008 Renteria 

Pinot Noir Sonoma Coast is typical of this area with a crisp acidity, fresh and 

jammy fruit aromas, and a soft, seamless tannin structure.  This wine has good 

depth and body with nice mineral characters and plenty of fruit.  The wine should 

age well for 6 to 8 years. 
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