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The grapes for our Pinot Noir only come into the winery when we think the flavours are "there;" 
when the skins are thick, ripe and in good sanitary condition. We want the seeds to be almost 
completely brown, which is an indicator of true phenolic ripeness. When required, the Pinot Noir 
bunches are manually sorted on the vibrating table and then completely destemmed. After a short 
cold maceration, we let the tanks warm up, and the naturally-occurring yeast from the vineyard 
slowly starts the fermentation. We believe indigenous yeasts make wines more reflective of each 
specific vintage year, and every individual parcel: complete, textured, complex, ageable wines. 
After the fermentation, we leave the young wine 'on the skins' for several days to a week, to 
delicately macerate and capture all the aromas, finesse, and complexity appropriate to the vintage 
and terroir. The wine is then gently pressed and run to selected Burgundian (French) oak barrels* 
(typically 20-25% new, just enough to continually renew our precious fleet of barrels) for the 
natural malolactic fermentation. The wine is then patiently aged for 20+ months to integrate both 
the tannins and the fruit, and to let the tertiary perfumes and textures develop and emerge, a 
technique that helps push terroir to the forefront. Throughout the long months of ageing, we 
repeatedly taste barrel – by - barrel to select only those that are truly representative of the terroir 
of each individual parcel. After bottling, the wines are aged a further four to six months in bottle 
before release to let the aromatic bouquet and mouthfeel further develop and integrate. 
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*We obsess over our barrels, searching for those that deliver terroir through 
oxygenation, polymerization of tannins and concentration, and not just oak 
flavours! Hence, we experiment tirelessly with coopers, toasts, and forests to 
find the barrels that express (not mask) our terroir. French barrels remain 
our choice: the oak comes uniquely from forests in the northeast of 
France (Burgundy and surrounding-area forests). Due to the trees' slow 
growth patterns and soils on which they are grown, these forests 
produce barrels known for their especially tight grain and subtlety 
of perfume and have an uncanny ability to reinforce our fruit 
with verve and nuance; to deliver a 'sense of place' with 
startling transparency.

Thomas Bachelder, Winemaker. 


