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vineyard 
APPELLATION Russian River Valley, Sonoma County 

SITES 62% Campbell McKinney Vineyard, 38% De La Montanya Vineyards 

SOIL & VINES Campbell-McKinney Vineyard was planted in 1991 & 1993 with Durrell selection 
Syrah on 3309 rootstock on sandy and gravelly loam. Vines are spaced 6’ by 9’ 
with vertical shoot positioning.  It is farmed by Clendenen Vineyard Management. 

 De La Montanya Vineyards is Huichica clay-loam based, planted in 2006 as a field 
selection on 1103P rootstock. Vines are spaced 8’ by 5’, vertical shoot positioned 
and farmed by Dennis De La Montanya. 

vintage 
GROWING SEASON 2016 began with another very early bloom, leading to a very early harvest in 

Sonoma County; our first fruit arrived August 5. During maturation, summer 
temperatures were warm and steady, with fewer heat spikes than 2015. Three 
weeks of cool weather in August and September relaxed the pace of harvest, 
allowing for methodical picking decisions and perfectly developed fruit. Yields 
were relatively average – down from 2014 and up from 2015. 

 BRIX | HARVESTED 21.3° Brix | September 2 (C-M) and September 17 (DLM) 

winemaking 
VARIETAL 100% Syrah 

FERMENTATION Native yeast, non-malo in stainless steel barrels. 

AGING Sur lies aged in stainless steel barrels for three months. 

CASES | ALCOHOL 748 | 13%  

RELEASED | SRP February 2017 | $21 

flavors 
TEXTURE | PALATE Dry, crisp, and perfumed; pairs with a wide variety of foods  
 and flavors. 

 

“This dry rosé is drawn from two older-vine Syrah vineyards in the heart of the Russian River 
Valley and is best enjoyed in its youth.  Sunny weekend lunches are perfect.” – David Ramey 
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VINEYARDS 

Appellation Sonoma Coast 

Sites  77% Martinelli Charles Ranch Vineyard; 23% Platt Vineyard 
Soil & Clonal Selection This is the sixth vintage to be dominated by the Martinelli Charles Ranch on Bohan 

Dillon Road.  The vineyard was planted in 1982 by George Hastings Charles (Lee Jr.’s 
maternal grandfather, called PaPa).  The soil is Goldridge and Josephine; Goldridge 
comes from sandstone and Josephine is from shale.  The vineyard was planted mixed 
Wente with other Chardonnay clones.  

 Platt Vineyard is our coolest site and has Goldridge Loam soil uplifted from ancient 
ocean floor.  In 2003, it was planted with Wente selection Chardonnay collected from 
one of our Hyde Vineyard blocks, the rows are densely planted (3' and 4' by 6') on low-
vigor rootstock (420A). 

VINTAGE 

Growing Season 2013 summed up to be a perfect vintage with clear sunny days and cool evenings.  This 
produced a long, moderate growing season with extended hang time and even ripening, 
resulting in silky tannins and a full range flavors while retaining natural acidity.    

Brix | Harvest Dates 23.3˚ | September 20 to October 5 
 

 

WINEMAKING 

Varietal Compositon 100% Chardonnay 

Fermentation We press the whole clusters for delicacy. Native-yeast and full native malolactic 
fermentation take place in barrel, with sur lies bâtonnage.  

Aging After aging 12 months in 20% new French and Hungarian oak barrels (François Frères 
and Demptos), this Chardonnay is fined and stabilized in tank during the following 
harvest. It was then bottled without filtration in February, 2015.  

Cases | Release Date  5,245 | Janurary 2016 

Alcohol 14.5% 
 
 
 

“Coming from these two special vineyard sites, our Sonoma Coast Chardonnays show great depth of flavor, length of finish, aromatic 
complexity, and a fine balance between richness and delicacy.  These two vineyards have typically cool climates, low vigor soil, and a vine 
selection that generate small berries, small clusters and inherently low yields.” – David Ramey 
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VINEYARD 

Appellation Sonoma Coast 

Site Located five miles from the Pacific off Bodega Highway, midway between 
Sebastopol and Bodega Bay, the vineyard sits at 800' on a south-facing slope 
overlooking the Estero Americano (which funnels cooling marine weather to the 
Sacramento delta via the Petaluma Gap).  

Soil  Soil is Goldridge Loam uplifted from ancient ocean floor. 

Clonal Selection  Planted on low-vigor rootstock (420A) to the Wente selection chosen from one of 
our Hyde Vineyard blocks.   

Planted The rows were densely planted (3' and 4' by 6') in 2003. 
 

 

VINTAGE 

Growing Season 2013 summed up to be a perfect vintage with clear sunny days and cool evenings.  
This produced a long, moderate growing season with extended hang time and even 
ripening, resulting in a full range of flavors while retaining natural acidity.    

Harvest Dates | Brix September 9 & 20 | 24˚ 
 

 

WINEMAKING 

Varietal Compositon 100% Chardonnay 

Fermentation We press the whole clusters for delicacy. Native-yeast and full native malolactic 
fermentation take place in barrel, with sur lies bâtonnage.  

Aging  After aging 18 months in 30% new French oak barrels (François Frères), this 
Chardonnay was fined and settled in tank following the next harvest. It was then 
bottled without filtration. 

Cases | Alcohol 1,250 | 14.5%  

Release Date | Price March 2016 | $65 
 
 

“The Platt Vineyard is our coolest site, producing wine that is more focused and mineral driven than fruit driven.” – David Ramey 
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2015 

VINEYARD 

Appellation Russian River Valley 

Site 85% from Bucher Vineyard and 15% from Platt Vineyard 

Soil  Arbuckle Gravelly Loam and Yolo Loam alluvial soils and Goldridge Loam uplifted 
from ancient ocean floor. 

Clonal Selection Our Russian River Valley Pinot Noir is a blend of two heritage selections, Pommard and 
Swan from Bucher Vineyard and Pommard and 828 Dijon Pinot Noir clones from Platt 
Vineyard. 

VINTAGE 

Growing Season Winter 2015 was the warmest on record, resulting in early budbreak. Cooler, wetter 
weather in spring months slowed development, however, leading to a challenging, 
extended bloom period. The resulting uneven fruit set translated to a small crop and 
smaller berries with very concentrated flavors. Weather throughout the summer growing 
season was consistently warm, bringing on a very early harvest. 

Harvest Date  August 5th (Bucher Pommard & Swan South), August 11th (Bucher Swan North), and
 September 2nd (Platt) 

Brix  23.9˚ average    

WINEMAKING 

Varietal Compositon 100% Pinot Noir 

Fermentation Tank fermented with native-yeast and native malolactic fermentation in barrel. 

Aging As traditionally practiced in Burgundy, we used an anaerobic approach to preserving the 
freshness and fruit characteristics of our Pinot Noir. It was aged sur lies with monthly 
bâtonnage and spent thirteen months in 95% new French barrels (François Frères & 
Taransaud) that were conditioned through Chardonnay fermentation. This wine was 
lightly fined with egg whites and bottled without filtration. 

Cases | Alcohol  437 | 13.5% 

Release Date | SRP August 2017 | $50 
 

“Our second Russian River Valley Pinot Noir strikes a fine balance between rich, unctuous styles and leaner, coastal styles. It is at once both 
elegant and delicious.” – David Ramey 
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VINEYARDS 

Appellation Napa Valley  
- 30% St. Helena, 29% Napa Valley, 15% Oak Knoll, 12% Napa-Carneros, 6% Mt. 

Veeder, 5% Diamond Mountain, 3% Oakville 

Soil  The geology and soils of Napa Valley are notoriously complex and are primarily 
comprised of broken down or decomposed rock that has been carried downhill from 
the eastern Vaca range and the western Mayacamas range into the base of the valley, 
where they ultimately intermingle with the silt, clay and gravel deposits of the Napa 
River flood plain. 

VINTAGE 

Growing Season 2013 summed up to be a perfect vintage with clear sunny days and cool evenings.  This 
produced a long, moderate growing season with extended hang time and even ripening, 
resulting in silky tannins and a full range of flavors while retaining natural acidity.    

 

Harvest Dates | Brix September 12 to October 24 | 26˚ averagec 

WINEMAKING 

Varietal Compositon 80% Cabernet Sauvignon, 11% Merlot, 6% Malbec and 3% Petit Verdot  

Fermentation Native-yeast and full malolactic fermentations. 

Aging The wine rested sur lies to incorporate the oak so that the 18 months spent in 56% new 
barrels (three-year air dried French, 33% and American, 23%) is barely noticeable.  Due 
to this vintage’s supple tannins, we left this wine in barrel for only 18 months.          
Non-filtered. 

Cases | Alcohol 9,400 | 14.5%  

Release Date | Price March 2016 | $62 

 

“Our ninth vintage of this appellation Cabernet is blended from a combination of hillside and valley floor vineyards.  Our style combines the 
harmony produced by traditional Bordelaise winemaking techniques with the voluptuousness gained from California’s weather, especially in this 
perfect vintage.” – David Ramey 
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VINEYARDS 

Appellation Oakville 

Site “Pedregal” means a rocky place in Spanish, and that is certainly a distinguishing 
feature of the site. This is a small, hillside vineyard on the lower slopes of eastern 
Oakville that is planted to 85% Cabernet Sauvignon and 15% Petit Verdot. 

                                           During 2008 we agreed to a long-term lease of this vineyard which gives us 
complete control even through any change in ownership. Our farming team, 
headed by Mike Neal, planted this vineyard in 1990 and has farmed it 
continuously since. 

Soil   Iron-rich red soil, 85% basalt rock 

Clonal Selection  The Cabernet Sauvignon is Clone 7.  The Petit Verdot is Sterling selection. 

Planted The Cabernet Sauvignon was planted on St. George and 110R rootstock with 
4'x8' spacing in 1990.  The Petit Verdot was planted on 110R rootstock with 4'x6' 
spacing in 1993. 

VINTAGE 

Growing Season 2013 summed up to be a perfect vintage with clear sunny days and cool evenings, 
unmarked by untimely rain or heat spikes.   

Brix | Harvest Dates 25.6˚ (CS), 24.1˚ (PV) | September 14 (CS), September 17 (PV)  

WINEMAKING 

Varietal Compositon 85% Cabernet Sauvignon and 15% Petit Verdot co-fermented  

Fermentation Native-yeast and full natural malolactic fermentations. 

Aging Aging the 2013 sur lies with monthly bâtonnage has coated the tannins and 
smoothly integrated the wood.  We aged this vintage 25 months in new French 
oak barrels (Taransaud and Darnajou).  Non-filtered. 

Cases | Alcohol 615 | 14.5%  

Release Date | Price September 2016 | TBD 

“This is our tenth vintage from this small, outstanding vineyard on the lower slopes of the eastern Oakville hills.”  –David Ramey 
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VINEYARD 

Appellation Sonoma Coast (Petaluma Gap) 

Soil Old, rocky volcanic soils 
Clonal Selection  Planted to Syrah Clones 470 and 877, with three rows of Viognier  
Site This unique property is on the western, cooler side of Sonoma Mountain, which 

provides the savory character that to us defines Syrah.  Our block was planted to our 
specifications in 2002 and is positioned 800 feet up the southwest face of Sonoma 
Mountain, in the "Petaluma Gap" which sweeps cool Pacific air past on its way to the 
Central Valley.  

VINTAGE 

Growing Season 2013 summed up to be a perfect vintage with clear sunny days and cool evenings.  
This produced a long, moderate growing season with extended hang time and even 
ripening, resulting in supple tannins and a full range of typical Syrah flavors.    

Harvest | Brix October 4th | 25.3˚  
 

WINEMAKING 

Varietal Compositon 90% Syrah and 10% Viognier, which we harvest at the same time and co-ferment. 

Fermentation We like the inclusion of whole Syrah clusters in the fermentation and so add 25%; this 
seems to heighten the “Syrahness.” Other aspects of fermentation and élevage are the 
same as with all of our winemaking—native yeast and malolactic fermentations. 

Aging This vintage aged sur lies with monthly bâtonnage and rested 24 months in 100% new 
French barrels. This wine was bottled without filtration in January 2016. 

Cases | Alcohol 380 | 14.5%  

Release Date | Price March 2016| $75 

"Ramey's 2013 Syrah Rodgers Creek Vineyard is shaping up to be a jewel of a wine. Here the flavors and textures are finely sketched, with 
gorgeous vibrancy, tension and energy. Graphite, pencil shavings, smoke, blackberry jam and lavender notes add complexity on the chiseled 
finish. 93-95pts"- Antonio Galloni, Vinous, February 2015 
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