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J VINEYARDS & WINERY®  
2015 BARREL 16 PINOT NOIR 

Russian River Valley 
 
Since 1986, J Vineyards & Winery has developed a reputation as one of the top sparkling and varietal wine 
producers in California. J has come to be known for its celebrated estate vineyards, contemporary winery and 
world-class hospitality. Winemaker Nicole Hitchcock showcases her expertise and the diversity of California 
winegrowing regions through a portfolio of high quality varietal and sparkling wines of distinction.  
 
Tasting Notes  
Our 2015 J Vineyards & Winery Barrel 16 Pinot Noir is a flavorful expression of the diversity of the Russian 
River Valley’s myriad microclimates and soils, with grapes are sourced exclusively from our estate vineyards 
located throughout the region. Opening with expansive aromas of floral violets, blueberry and anise, the 
focused, plush palate features notes of red plum, raspberry, clove and hints of cedar and forest floor. The 
wine’s firm acidity and smooth tannins develop on the long finish with notes of black tea, cranberry and slate. 
We recommend enjoying this wine with aged gruyère with almond-cherry compote, pan-roasted New York 
Strip Steak, potato dauphinoise, caramelized fennel and a niçoise olive demi-glace. 
 
Vintage Comments 
The 2015 vintage was early, short and warm in the Russian River Valley. We had a lot of rainfall early on in 
December and January, filling our reserves and pushing up the growing season. Budbreak occurred in mid-
March, and temperatures from March through May gradually increased, setting the table for the earliest 
Harvest ever for J. In May, cooler temperatures slowed down growth and led to a long bloom period that 
lowered yields. These conditions coupled with constant coastal breezes provided an ideal combination of 
elements to produce concentrated fruit flavors and a crisp acidity.  
 
Winemaking 
Whole grape clusters were hand-harvested, hand-sorted, de-stemmed and gravity-fed into small, three- to 10-
ton fermenters for whole-berry fermentation. After a gentle pressing, the wine was then aged in our cool 
cellar for 13 months in tight-grain, medium toast French oak barrels. During the aging period, the winemaking 
team chose the vintage’s best barrels to create this elegant blend. 
 

Estate Vineyards: Canfield, Foggy Bend, Freestone Hill  
Clones:   Pinot Noir Clones 777, 943 & 828 
Soils:   Goldridge, Zamora 
Aging:   100% French oak, 48% new, for 13 months 
Harvest Date:   September 3 - 14, 2015  
Alcohol:   14.9% 
Titratable Acidity:  0.53g/100ml 
Residual Sugar:  0.09g/100ml 
pH:   3.68 
Production:  750 cases 
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