The 2019 Highlands Bench Pinot
Noir displays an aromatic core
of black cherry and strawberry
allied to spicy notes of nutmeg,

mocha, and black pepper. On the
palate, bright raspberry flavors

are wrapped in a creamy texture
and toasty oak from our bi-weekly
barrel stirring program.

- Brenden Wood
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This limited-release Highlands Bench Pinot Noir comes from the Costa Vineyard, in the famed

Santa Lucia Highlands appellation of Monterey. In 2008, we were invited to partner with the Costa
family to establish a Pinot Noir and Chardonnay vineyard on the family property. We participated in
soil evaluation, vineyard layout, and clone and rootstock selection, ultimately choosing the highest
elevations and most gravelly soils for the Pinot Noir plantings. The close proximity to Monterey Bay,
the estate’s eastern slope and aspect, and its elevation above the valley floor combine to grow intensely-

flavored Burgundian varietals.

VINTAGE

The 2019 growing season in the Santa Lucia Highlands saw a consistent series of winter storms in
December, January, and February. Cool, foggy mornings and evenings in the spring and summer
created ideal slow-ripening conditions for Pinot Noir. Above average temperatures in late September
and early October pushed ripening for the vintage, which is showing exceptional aromatic
complexity in the bottle. Ultimately, our top blocks for this Highlands Bench release were Dijon
clones 667 and 777; the fruit was hand-picked and sorted on October 7th, 2019.

DATES
October 7th, 2019

YEAST
ICV D80 isolate

TIME IN BARREL
Aged 8 months in French

ACIDITY
pH 3.62

oak cooperage TA 0.55 g/100ml

PROCESS

Hand-picked into half-ton
bins. Destemmed and
berry-sorted on Pellenc
Selectiv

FERMENTATION

21% saignée, 2-day cold
soak, then fermented in 12-
ton open-top tanks with light
punchdowns 3 times daily.
TEMPERATURE

85°F peak temperature
MALOLACTIC

100% malolactic with Viniflo-
ra CH-16 in barrel

BARREL TYPE
228-liter Burgundy barrels,
15% new

ALCOHOL
14.6% Alcohol by Volume

RESIDUAL SUGAR
0.08 g/100 ml (dry)

PRODUCTION
286 Cases

COOPERS

CHEMISTRIES Dargaud et Jaegle

Brix 28.5°
TA 0.53 g/100ml
pH 3.58

100% Pinot Noir

CELLARING
This wine has the
structure to age 5 to 7
years, with the greatest
fruit evolution in the
early years.

FOOD PAIRINGS
Delicious with beef
carpaccio, roast chicken
or duck, or grilled lamb.
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