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VINEYARD NOTES 
The 2017 Vintage started out with a mild spring that offered a decent bloom period with very mild 
weather through June.  July was simply hot which kickstarted the verasion phase of the growing season.  
Verasion is the point when red grapes start to soften, and skin color turns from green to red.  White 
variety grapes, like Chardonnay, soften and turn from green to light golden. Our harvest began on 
August 24th in block 14.  A pinot noir block planted with clone 667 located on our benchland areas of 
the Hop Kiln Estate.  We were instantly under a heat wave of temperatures above 100 degrees that 
lasted for five days, a less than ideal condition for maturing pinot noir.  Harvest efforts were hastened 
as dehydration of the grapes became a concern. As the heat wave subsided we approached a mid-point 
to our 2017 harvest at the Hop Kiln Estate, and experienced reduced yields from mild dehydration. I 
like to think of these natural events as natures’ last influence on the vintage.  The character that 
influences that wine’s life.  

WINEMAKER NOTES 
The 2017 Hop Kiln Estate Reserve Pinot Noir was sourced from one low yielding block of Pinot Noir 
located in the Windmill Section of the Hop Kiln Vineyard. 2017 was a historically early harvest, these 
grapes were night-picked the 13th of August 2017 and delivered to the winery. The lot was completely 
destemmed and fermented in one ton fermenters and allowed to cold soak for  five days. Gentle punch 
down were performed twice a day to extract flavor and silky tannins. At the completion of 
fermentation the free run was separated at pressing and placed in a combination of Francios Frere and 
Remond French oak barrels (50% new). The wine was aged sur-lie for ten months before bottling. 
While incredibly fresh and delicious now, your patience will be rewarded if you choose to lay this wine 
down.

TASTING NOTES
Bright, with a rich ruby color and aromas of spiced cranberry, charred strawberry, ripe pomegranate, 
baking spice and rose petals. Full and complex on the palate, bold black cherry, red currant and cassis 
with a touch of spice dominate the entry. Layers of savory bacon, subtle leather notes and tobacco 
emerge on the mid-palate. The finish is long and strong, beginning with red fruit and transforming into 
plum with cola notes. With bold character, firm tannin structure and balanced acidity, the 2017 Hop 
Kiln Estate Pinot Noir is well suited for aging. 

SUGGESTED FOOD PAIRINGS
Pair with Santa Maria seasoned grilled porkchops, duck confit, or a roasted leg of lamb seasoned with 
herbs and garlic.
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Pinot Noir

Russian River Valley 

French oak (50% new) 

Greg Stach

August 2018 

September 2019 

14.6%

$85.00

2017 HOP KILN ESTATE RESERVE PINOT NOIR




