
P I N O T  N O I R  C L U B  T A S T I N G  N O T E S

2 0 2 1  R R  R e s e r v e  P i n o t  N o i r  $ 7 5
If the 2021 Ridgecrest Pinot Noir is a home run, this is a Grand Slam. Take an amazing vintage like 2021, and then hand-select the 
best, most complex, age-worthy barrels, age them for an extra 6 months in oak, and bottle it up with love and care. Visually, this 
Pinot is deep garnet in color, clear and crystalline clear, with a hue of purple around the edge. The nose and palate harmonize with 
three dimensional structure, black cherry, hibiscus, tobacco, strawberry compote, Earl Grey Tea, and dark chocolate. The palate has 
so many layers that continue to build, evolve, and open up with time in the glass, showing the true potential of this wine’s age-abil-
ity - very much a restrained flower waiting to open. The essence of this Pinot, dense on the core, vivid in texture and freshness, but 
soothing like warm wood, begs for wool sweaters and fireside chats – a true gem of the vintage. Pair with mushroom & goat cheese 
pizza, skirt steak tacos, blackened tuna, a delectable cheese plate with your favorite friends.

2 0 2 1  R a t i o  R e t i n a  P i n o t  N o i r  $ 4 0
The vineyard sources for Retina shift a little from year to year. The 2021 blends organic fruit from Temperance Hill Vineyard in Eo-
la-Amity Hills with a minor contribution (20%) and from the own-rooted and biodynamically farmed Meredith Mitchell Vineyard in 
the McMinnville AVA. Made with over 50% whole cluster fermentation, the 2021 Retina bursts from the glass with strawberry, cher-
ry, iron, lavender, subtle black pepper, and woodsy spice. The palate is bright and fresh with quenching red fruit and mineral notes 
that leave resonant floral spice on the long, structured finish. The complex spice and youthful tannin of this wine seem a perfect 
pairing with a rich triple-cream cheese or something more complex and funky like Epoisses de Bourgogne.•

2 0 2 1  L a v i n e a  E l t o n  V i n e y a r d  P i n o t  N o i r  $ 7 7
Vibrant ruby-red. Lightly herbal nose showing whispers of eucalyptus, cassis, and violet. A complex potpourri of flavors fills the 
mouth with hints of plum, cherry, and raspberry mingling with baking spice. Sleek, minerally textures, enlivened by brisk acidity 
and distinguished tannins that suggest a long window of enjoyment. Pair with Twenty-Minute Honey- Glazed Duck Breasts, Dorie 
Greenspan, Around my French Table; Seared Lamb With a Smoky Slather, Florence Fabricant; 5-Minute Miso Glazed Salmon, J Ken-
ji Lopez-Alt.  Serious Eats! 95 Points Jeb Dunnuck

2 0 2 1  N o r t h  Va l l e y  R o e  &  R o e  P i n o t  N o i r  $ 6 5
North Valley has enjoyed working with the Roe & Roe Vineyard for over a decade. In 2021 we were very pleased to collaborate with 
Studio winemaker Mel Liebeck to produce a distinctive example of this lovely vineyard. The site is located adjacent to the famous 
Ridgecrest Vineyard- the oldest planting on Ribbon Ridge- and has been certified as sustainably farmed since it was planted in 2009. 
For this bottling we included approximately 25% “whole bunches” as Mel says; this translates to using whole clusters in the primary 
fermentation. The resulting wine displays a beautiful perfume, spice box scents and dark cherry aromas reminiscent of Black Forest 
cake. On the palate we find dark cherry/berry flavors and an echo of the brown spices in the aroma profile. Entry is at once rich and 
juicy, then the wine reveals good drive, noteworthy density, fine structure and purity. The finish is persistent, lingering nicely on the 
palate with just a slight sense of grip from the fine tannins. This decadent and well-built Ribbon Ridge Pinot can be a fine partner to 
braised and roasted meats of all kinds.

2 0 2 2  P r o j e c t  M  P e r s o n i f y  P i n o t  N o i r  $ 4 0 
The nose of the 2022 Personify Pinot Noir is delicate and restrained cherry aromas, both freshly crushed and candied, resting on 
a barely revealed foundation of struck flint, baking spice, dried rose, and parched soil. It enters sleek and cool, with raspberry and 
cherries swirling in its wake. In the midpalate, the wine broadens slightly, as if its shoulder relaxed, creating space for the raspberry 
and cherry flavors to be joined by juicy pomegranate, dried herb, wisps of fruit wood smoke, hard red candies, and floral tea. The 
wine stays agile and sleek on to a finish of juicy red cherries and pomegranate. Pair with sockeye salmon or grilled pork.

2 0 1 8  Wa h l e  H o l m e s  H i l l  V i n e y a r d  P i n o t  N o i r  $ 3 6
Aromatically I note mixed cherry, cassis and tea notes. Later hints of baking spice, sage brush, and dried flowers. On the palate we 
find bing cherry, bramble bush, and pomegranate. It is smooth and silky with bright acidity and rich dark chocolate tannins. Very age 
worthy.  Pair with eggplant stewed in a dark tomato based sauce or skirt steak tacos.

Club members: Enjoy a 20% case discount on wine club reorders until May 12th, 2024 (mixed cases ok).


