
2016 PINOT NOIR 

Source: The Pinot Noir grapes are from Sonoma Coast AVA, focusing on 
sites very close the to the Pacific Ocean. 

Harvest: Fruit was harvested at night in September, and immediately 
sorted at the winery.

Winemaking process: Fruit is fermented in stainless steel, open-top tanks 
to allow for hand-punchdowns of the fermentation. There is a short cold 
soak before the fermentation is allowed to begin.  During fermentation, we 
perform two to three punch downs per day.  Maximum temperatures 
reached during fermentation are 85   ℉ . When fermentation is complete, 

the wine is drained from the tank and skins are gently pressed. Unfined 
and unfiltered. 

Yeast: A combination of native and other selected yeast are used for 
fermentation.
Malolactic Fermentation: 100% malolactic fermentation.
The blend: This wine is a blend of seven different vineyard blocks and a 
dozen Pinot Noir clones. 
Aging: This wine is aged for ten months in French oak barrels, 15% new. 
Bottling: July 10, 2017. 1,750 cases made.

We use the innovative DIAM corks to insure there is no cork taint on any 
bottle. If you find a corked bottle, I am happy to replace it with a full case. 

This Pinot Noir is a true expression of the varietal grown on the Coastal 
areas of Sonoma County with complex aromas of raspberries, spiced 
cherries, wild strawberries and subtle vanilla bean notes.  On the palate 
the wine has great acidity with a smooth texture and long finish. Enjoy for 
everyday occasions.

Recent   Reviews 

Alc: 14.1%          pH: 3.64          TA: 5.9 g/l

The Wine Numbers

The Winemaker

Bibiana González Rave crafts her Alma de 

Cattleya wines as high-quality offerings 

representing the uniqueness of northern 

California’s Sonoma County. Alma means 

“soul” in Spanish—and Cattleya is the national 

flower of her native country, Colombia. These 

wines are the perfect accompaniment to 

everyday meals and relaxing moments.

• 91 pts Wine Enthusiast
• 90 pts Wine Spectator
• 90 pts PinotFile 

Tasting Notes




