
 
 

 
 
 
 

Coho 2002 Stanly Ranch Pinot Noir 
 
Harves t :     September  13 ,  2002,  hand  p icked  

Appel la t ion:    Los  Carneros  Appel la t ion ,  Napa  Val ley  

Vineyard:    S tan ly  Ranch Vineyard  

Vines:     Mar t in i  P ino t  Noi r  c lone  on  St .  George  root s tock ,  30+ year  o ld  v ines  

Locat ion:    Cool  coas ta l  p la in  wi th  grave l ly  so i l s  in  Carneros ,  Napa  Val ley  

 

Br ix  a t  Harves t :   24 .9  Br ix  

PH:     3 .50  pH 

Tota l  Ac id i ty :    0 .74  g /L  

Crush:     25% whole  c lus te r  inc lus ion  

Pre - fe rmenta t ion:    3  days  cold  soak a t  50  degrees  F  

Fermenta t ion :    Na tura l  yeas t  

Peak Tempera ture :    93  degrees  F 

Press ing:     Af te r  seven days  

 

Aging :     Na t ive  malo- lac t i c  fe rmenta t ion  in  bar re l  

Oak:  100% French oak;  1 /3  new for  the  v in tage ,  mixed coopers ,  heavy  toas t  

and medium p lus  toas t  wi th  toas ted  heads  

T ime in  wood:  10  months  

Bot t led :  August  12 ,  2003  

Produced:  141 cases  produced  

Release  Da te :  Apr i l  1 ,  2004 

 

Winemaker’s  Notes:   

The  old  v ines  a t  S tanly  Ranch  produce  a  “Pino t”  var ie ta l  in tensi ty  tha t  i s  surpr i s ing  in  i t s  

concent ra t ion  and  pe rs i s tence  - -  ra re ly  found  and  a lway s  much admired .  The  e f fus ive ,  smokey ,  rose  

pe ta l / l i l ac  and  per fumed bouque t  l eads  to  roundness  on  the  pa la te ,  unsurpassed  in  t extura l  r i chness 

wi th  a  s i lky  ac id i ty  and  e legant  f ru i t  f in i sh .  Yie lds  o f  1 .5  to  2  tons  per  ac re  a re  common for  these  o ld  

v ines ,  p roduc ing c lass ica l ly  s t ruc tured  and  in tense ly  f lavored  wines .   

 

Finished Wine  Stat i st ic s:  

Alcohol :   13 .9% 

Ph:    3 .65  pH 

TA:    0 .66  g /L  
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