SEA VIEW RIDGE PINOT NOIR 2022

The Place

On a remote coastal ridgeline edged by dense evergreen forests, Sea View Ridge delivers the energy of vineyards 1,400
to 1,875 feet above the Pacific Ocean, with sightlines down the rocky coast for miles. Powerful natural
elements—piercing sunlight above the fog line, winds whipping off briny tidepools below, and shallow, rocky
soils—combine to produce intensely aromatic, bright, and concentrated wines. With generous skin in relation to
juice, berries yield firm, mountain-inflected tannins, tempered into elegant, fine-grained textures by fractured red rock
soils. Coast and forest, cool and earthy at once, shape the character of Sea View Ridge Pinot Noir.

The Wine

Dramatic geology, extreme coastal climate, and a wild ridgeline environment converge in this Pinot Noir. Warm
treetop botanicals, redolent of oak and madrone bark, mingle with dried wild fennel, savory spice, and a gentle salinity
on the nose. These aromas radiate out to a vibrant palate, where tannin builds on tannin, drawing bright energy to the
top of the palate. An ethereal veil of tart red cherry and dusty alpine strawberry spritzed with blood orange wraps the
finely knit structure, with mountain minerality, texture, and tension lifting and lingering on the finish.

The Vintage

The winter leading into 2022 at Sea View Ridge saw less-than-average rainfall, half of which arrived in December, a
well-timed dose of moisture to support the vines through their winter dormancy. However, this was the third
consecutive year of sub-average rainfall, cueing up low yields at the outset of the season. Spring was marked by our
earliest bud break on record. April turned cold, and intermittent drizzle as the fruit set lowered yields a bit further. A
mild summer encouraged vigorous canopy growth through early August, coinciding with the first signs of veraison.
Early September presented a vivid time stamp—a heat spell beginning Labor Day weekend. We worked expeditiously
to pick the grapes at the optimal moment to preserve freshness, bringing in the last of the Pinot Noir on September
7th. The resulting wines exude vivid mountain character with characteristic coastal acidity and minerality.
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