
2012 El Molino Rutherford Pinot Noir   

Ripe, dense and saturated flavors have produced a full bodied style of Pinot Noir that is framed 
by round tannins that maintain structure, weight and length. Good winter rains preceded a mild 
spring with textbook weather during flowering and set. A healthy crop was allowed to achieve 
exceptional maturity and flavor development due to the daily swing in temperature from warm 
days to cool  nights. The 2012 Rutherford Pinot Noir explodes from the glass with ripe 
aromatics of red cherry, raspberry and Kirsch liqueur. Clove, orange rind and sandalwood play a 
supporting role with subtle notes of truffle and balsam adding complexity. At first sip one is 
struck by the rich texture and smooth plush mouthfeel. Ripe, dense and saturated flavors follow 
and are framed by round tannins that maintain structure, weight and length. 2012 marks a 
return to a more full bodied style of Pinot Noir in line with '07, '08 and '09 after the previous 
two cool vintages. As such, this wine is very approachable, providing wonderful drinking now 
and will continue to evolve over the next 12 to 15 years in bottle.

Harvest began on the 23rd of August and wrapped up the 11th of September with warm days 
and cool nights throughout. Sugar levels ranged from 24.1 to 26.4 Brix. 65% whole cluster 
fermented in small 1 ton open top fermentors. 100% native yeast fermentation. Basket pressed 
to barrel via gravity for native malolactic and aging in 70% new Francois Freres oak. Aged 11 
months sur lie before being racked and blended and then aged for another 7 months for a total 
of 18 months in wood. After bottling in the Spring, the wine was bottle aged for 12 months in 
our cellar prior to release.

Released: April 6, 2015

Cases Produced: 912

Clones: Dijon 777, 115, 113, DRC, Bouzeron, UCD 5, Calera, Chalone and El Molino (Swan 
selection)

Appellation: Rutherford 

Alcohol: 14.5% 
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