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At DeLoach Vineyards we strive to produce distinctive wines that 

spotlight unique terroirs in a socially and environmentally 

responsible way, practice sustainable viticulture and utilize 

minimally intrusive winemaking techniques. The grapes for our 

2014 Pinot Noir were carefully chosen from cool, fog-influenced 

vineyards sustainably farmed throughout the Central Coast AVA. 

 
The 2014 vintage across California was one of the earliest 

harvested vintages in years. A mild winter and spring led to early 

bud break and created the perfect environment for flowering and 

fruit set. With warm days and cool nights in the summer, grape 

growers were able to maintain ideal acid levels with balanced, 

concentrated fruit flavors. 

Old World winemaking heritage meets Central Coast terroir in 

this vibrant DeLoach Vineyards Pinot Noir. As a family-owned 

winery, we take great pride in producing distinctive wines that 

highlight the unique nuances of each appellation, while at the 

same time nourishing the land with eco-friendly viticulture and 

minimally intrusive winemaking. The fruit for this luscious Pinot 

Noir was carefully selected from premium vineyards on 

California’s Central Coast during the early days of November. 

The wine underwent a 3 day cold soak followed by a 12 day 

fermentation after which it was left on skins for an additional 4 

days. The wine was then aged with a combination of stainless 

steel and French oak, 12% new. 

 

Our 2014 Central Coast Pinot Noir opens with bright aromas of 

strawberry and Bing cherry that lead to luscious raspberry flavors 

and just a touch of cardamom spice. 
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