
Dear Friends:

After three consecutive vintages framed by drought and healthy crops, we were reminded that not all 

growing seasons are alike.  If 2012-2014 were defined by drought, 2015 will be remembered for the 

prolonged foggy spring which caused the greatest level of shatter since 2005.  Shatter is the incomplete 

fertilization of the flowering bodies on each cluster.  Shatter can be caused by three main mechanisms: 

rain, wind and fog.  Of the three, fog is the worst.  The spring of 2015 saw warm inland temperatures which 

pulled our coastal fog deep into Sonoma County and other parts of the state.  Regions that typically are 

una�ected by shatter saw steep declines in production levels.  The cool wet weather resulted in 25-60% 

of crop loss in our vineyards. 

 

What this means for the wines is that while there is less to go around, we have deeply concentrated wines 

with fresh acidity and chewy qualities.  The whites are powerful, deep and are immediately enjoyable but 

also should reward those who decide to put them away.  The reds are dark, rich (by our standards) and full 

of flavor but have fine grained tannins and amazing acidity.  Su�ce it to say, we like these wines and they 

remind us of our 2008’s. 

 

2015 TROUT GULCH VINEYARD CHARDONNAY / SANTA CRUZ MOUNTAINS

Pale neon-green color.  Knockout nose combining transparent aromatic essences of white grapefruit, 

jasmine flowers and sea spray.  A wine of coiled energy and finesse, conveying outstanding cut and chiseled 

precision.  Flavors of lemon shave ice and liquid minerals are back by extraordinary energy and rising 

length.

 

Trout Gulch Vineyard is located near the town of Aptos just south of Santa Cruz.  Our friend and fellow 

winemaker, Richard Alfaro, farms the site for us.  Growing conditions here are marginal at best.  The 

vineyard is tucked up into a canyon which drains the neighboring watershed.  The proximity to the ocean  

allows the vineyard to be bathed in cool sunshine.  This is ideal for growing Chardonnay that has energy 

and snap.

 

Planted to Old Wente clone nearly 40 years ago.  Organically farmed.
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2015 PETER MARTIN RAY VINEYARD CHARDONNAY / SANTA CRUZ MOUNTAINS

Pale greenish-yellow color.  Very pure, penetrating aromas of blood orange, white peach, wild herbs and 

crushed rock.  Classically dry flavors of citrus peel and liquid rock are backed by salty minerality.  Finishes 

long and deeply flavored with tactile quality reflective of deep schist soils.

 

Nestled high in the hills at 1,800 feet, above the town of Saratoga, lays Peter Martin Ray vineyard, our 

highest site. One of two sites that we farm in the Santa Cruz mountains, this vineyard is steeped in 

history dating back to 1943, when stockbroker-turned-winemaker Martin Ray planted the original Char-

donnay vines.

 

When Martin Ray’s son, Peter Martin Ray, took over the farming of this site, he replanted to the Mt. Eden 

clone of Chardonnay in the early 1980s.  What makes this fruit so remarkable is a direct result of the 

vines’ constant struggle: raw farmed with minimal manmade input; the vines are constantly seeking 

water, nutrients and sustenance from deep in the hillside. Characterized by small berries on tiny clusters, 

this fruit yields wine that is distinctive for its salty, mineral palate, persistent flavors and lingering finish.

2015 HACIENDA SECOYA VINEYARD PINOT NOIR / ANDERSON VALLEY

Dark, ruby red color.  Vibrant nose combines black raspberry, Christmas spice, rose petals, and iron 

shavings.  A savory powerful earthy palate elevated by flavors of dark chocolate, graphite and juicy 

cranberry.  Fresh acidity gives great tension to the wine and finishes firm with ripe tannins and building 

length.

 

We were first introduced to this vineyard in the Deep End of Anderson Valley a decade ago while working 

with another winery.  The Deep End of Anderson Valley is renowned as an optimal growing area for 

cool-climate Pinot Noir, due to cool ocean air penetrating through the valley.

 

Named for the surrounding redwood forest, this southwest facing vineyard sits on an elevated bench just 

above the valley floor, a stone’s throw from the town of Navarro. The vines were planted in 1995 to the 
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Pommard clone in soils that are volcanic in origin and sandstone-based, with a red hue revealing the 

greater than average iron content. Between the influence of coastal fog and the high proportion of clay in 

the soil, the vines stay hydrated throughout the growing season..
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