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VINEYARDS

Our Block Seven Pinot Noir grapes are from a vineyard
located just north of the San Pablo Bay on Lakeville
Highway. The south facing hillside vineyard is near the
town of Petaluma in southern Sonoma County.
Characteristically, this area benefits from the cooling
influences of the nearby bays that converge with those
from the Pacific Ocean to create a particularly cool
microclimate. This provides for the ideal conditions for
growing premium Pinot Noir grapes. It also creates a
platform for gradual and complete development of fruit
flavors and aromas.

In every vineyard, there are small sections which produce
fruit that is a cut above for reasons which can range from
better soil to more advantageous sun exposure. In these
sections, we allow our Pinot Noir to ripen a bit longer than
the rest of the vineyard. The vines in these optimal
sections continue to increase in complexity without
sacrificing natural acidity and tannins.

VINTAGE

The 2007 growing season appeared to be trending toward
a warm one, until the dog days of August mellowed into a
mild, dry fall. The ideal weather with moderate
temperatures allowed gradual and even ripening in the
vineyard. By assiduous management of the crop level and
vine growth, we were able to guide this vintage’s Pinot
Noir to optimum ripeness, with full tannin maturation as
well as complex and forward aromas and flavors.

SONOMA COAST
100% PINOT NOIR
SIX BARRELS
SPENCER GRAHAM

WINEMAKING

Our 2007 Block Seven Pinot Noir was hand harvested.
Upon arrival at the winery, the grapes were carefully
hand-sorted and then fermented in small lots with 25%
whole clusters. Temperatures were kept cool at the
beginning of the fermentation and then allowed to rise
naturally in the traditional Burgundian fashion. The must
was punched down by hand every day in order to gently
extract more flavor and tannin from the grape skins. After
fermentation, the free run wine was kept separate from the
hard press and was aged in new French oak barrels for 16
months. The wine was bottled unfined and unfiltered in
its natural state.

WINEMAKER’S NOTES

Dense, deep garnet in color. Opens with very bright
aromas of cranberry and citrus that leap from the glass.
This powerful, mouth filling wine expands on the palate,
offering flavors of blood orange and Assam tea. A slight
briny texture adds weight through the long, delicious
finish.
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