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VINEYARD DETAILS
CLONES USED IN BOTTLING                        
70% Clone 115                                                    
30% Clone Calera

YEAR PLANTED
2017
TOTAL TONS ACQUIRED
4.6
Certified Organically Farmed                        
Practicing Bio Dynamics
AVERAGE CROP LOAD PER ACRE
1.75

SOIL TYPE
Goulding-Toomes complex - Very Shallow 
Lithic Bedrock

PRIMARY FERMENTATION DETAILS 
HARVEST DATE/BRIX
8/21-8/25/2020 23.5-24.5 Brix

FERMENTATION TIME
15 days

PUNCH DOWNS PER DAY
2 Per day

TYPE/SIZE OF FERMENTATION VESSEL 
Temperature controlled, stainless steel open top 
tanks

TYPE OF FERMENTATION
15% Wholecluster

BARREL PROGRAM
PERCENTAGE OF NEW FRENCH OAK 
25% New French oak
Damy T LL++                                        
Remond MTL                                        
Francois Freres 3Y TG MT

BARREL AGING
18 months

FINISHED WINE DETAILS
ALCOHOL
14.1%
PH
3.50

TITRATABLE ACIDITY
6.14 g/l

FILTRATION
None

BOTTLING DATE
March 1st 2022

BARRELS PRODUCED
11

— 2 0 2 0  —

P i n o t  N o i  r
P a n t h e r  R i d g e  V i n e y a r d

Petaluma Gap

TASTING NOTES

This  deep  ruby  co lored  p inot  no i r  
o f fe r s  c rushed  rock  minera l i t y  on  the  
f i r s t  nose .  Complex  notes  o f  fores t  
f loor ,  tobacco  and  l ea ther  l eap  to  the  
fore f ront  and  harmonize  w i th  darker  
f ru i t s  o f  r ipe  cher ry ,  r ipe  r a spber ry  
and  a l l sp i ce .  A  bo ld ,  e l egant ,  
vo luptuous  mouth- fee l  pe r fec t l y  
ba l ances  f ru i t ,  minera l i t y  and  
ea r th iness .    H igh ly  s t ruc tured  and  
sp icy  t ann ins  cont r ibu te  to  th i s  w ine ’ s  
inc red ib le  age  potent i a l  fo r  the  pa t i en t  
d r inker .

WINEMAKER NOTES

Loca ted  on  the  wes te rn  s lope  of  
Sonoma Mounta in  a t  1 ,000  fee t  
e l eva t ion  w i th  v i ews  of  the  Pac i f i c  
Ocean ,  Panther  R idge  i s  a  ve ry  exc i t ing  
v ineyard  and  we ' re  ve ry  for tuna te  to  be  
work ing  w i th  th i s  f ru i t .  Suzanne  Farver  
i s  focused  on  Sus ta inab i l i t y  in  a l l  
f ace t s  o f  l i f e  and  her  v ineyard  i s  
Cer t i f i ed  Organ ica l l y  f a rmed wi th  an  
emphas i s  on  prac t i c ing  b iodynamics .  
Suzanne  sa id  tha t  p l an t ing  th i s  
v ineyard  was  not  easy ,  the  amount  of  
bou lders  tha t  they  had  to  remove  
before  p l an t ing  c rea ted  a  footba l l  f i e ld  
s i ze  p i l e  in  the  midd le  o f  the  v ineyard .    
Dr iv ing  the  pos t s  in to  the  g round to  
c rea te  the  fenc ing  and  the  t r e l l i s e s  was  
daunt ing  and  they  d id  an  amaz ing  job  
because  every th ing  i s  s t r a igh t .  Th i s  i s  
our  f i r s t  r e l ease  f rom th i s  v ineyard  and  
i t  i s  a  t a s te  o f  what  i s  to  come .




