
 

www.jwine.com | www.facebook.com/jwinery | Instagram: @jwinery  
California Table and Sparkling Wine, ©2018 J Vineyards & Winery, Healdsburg, CA. All rights reserved. 

 

 
 
 
 

J VINEYARDS & WINERY® 2016 PINOT NOIR 
Eastside Knoll Vineyard | 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 2016 Eastside Knoll Pinot Noir opens with aromas of dark fruit, cinnamon and clove. On the soft, plush 
palate, hints of ripe plum, fig and pomegranate molasses blend seamlessly with rich, layered herbal and savory 
notes of thyme, sage, roasted fennel and forest floor. Enjoy this wine with herb-roasted chicken with balsamic-
glazed cipollini onions, grilled, soy-glazed hamachi or gorgonzola dolce with a plum mostarda.  
 
Vintage Comments 
This Pinot Noir is entirely sourced from our Eastside Knoll Vineyard, which is located just over one mile from 
our winery. A hilltop vineyard with undulating rows, Eastside Knoll allows the winemaking team to strategically 
pick portions of the rows at the top of the hill to ferment separately for this renowned single-vineyard blend. 
In 2016, the growing season in the Russian River Valley was warm and dry. Following suit with the four 
previous vintages, the year continued to be an earlier, more compact growing season. Plenty of winter rains 
and a warm spring brought on early budbreak and a warm, fast-paced summer growing season. Another early 
harvest, 2016 finished a full 10 days earlier than average. Consistent warm temperatures through September 
rewarded us with incredible intensity and depth. 
 
Winemaking 
Grapes were harvested at 24.5 Brix into small, 1/2 ton bins. At the winery, the fruit was de-stemmed and 
gravity-fed them into small, three- to 10-ton open-top fermenters. Following a five-day cold soak, the must 
fermented for seven to 10 days using Burgundy and native yeasts, and was punched down four times a day 
during the peak of fermentation. The wine was drained to barrel for malolactic fermentation in 100% French 
oak for six weeks, followed by 13 months of barrel aging. An additional six months’ maturation in bottle prior 
to release ensure ideal integration of tannin, acidity and phenolic character for balance and drinkability upon 
release, with aging potential over the next 5-7 years. 
 

Appellation:  Russian River Valley, Eastside Knoll Vineyard 
Final Blend:   100% Pinot Noir (Clones 113 & 115) 
Soil:   Arbuckle gravelly clay loam 
Aging:   13 months, 100% French oak, 30% new 
Harvest Date:   August 23 – September 6, 2016 
Bottling Date:   December 19, 2017 
Alcohol Level:   14.1% 
Titratable Acidity:  0.52g/100ml 
pH:   3.72 
Residual Sugar:  Dry 
Case Production: 700 cases 

 


