
 
 
 

 
 

 

The 2006 Edna Valley Pinot Noir seems to 
have everything! Enticing aromas, bright 
fruit, good structure, juicy flavors, and just 
the right amount of oak. Moreover, it 
represents a happy medium between the 
older , lighter style of Pinot Noir and the 
now-trendy, "New World" beefy and thick 
versions that pass for this varietal. Pinot Noir 
is without question the most elegant and 
food-friendly of red wines. It has the bright 
acidity to stand up to any food, without the 
heavy tannins that can overpower delicate 
dishes.  

The 2006 Edna Valley Pinot Noir is an 
assemblage from several vineyards within 
the Edna Valley AVA.  We have made use of 
some excellent fruit from four different 
clones of Pinot Noir grown at Wolff 
Vineyards, and of course we have made the 
most of our close relationship with our 
neighbors across the road who grow the 
"Twin Creeks" fruit, which is sold exclusively 
to us. Three different sources of "Twin 
Creeks" fruit are represented in our 2006 
Pinot Noir. 

 
 
 

2006 Pinot Noir, 
Edna Valley AVA 

 

 
 
 

Alcohol: 13.8% 

TA: 6.8 g/l      pH:  3.42 

RS: Dry (<0.05%)  

Harvested 9/20 - 10/25/2006  23.5 - 24.5 Brix 

100% Edna Valley AVA 

Wolff Vineyards (10%) and Twin Creeks 
Vineyards (90%) 

Clones: #113, 115, 2A, 667, 777, and Pommard 

Bottled July 2, 2007; 2786 cases produced 
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