
 
 

 

 

   

 

 

 

2016 

Pinot Noir 

Frost Ranch 

Russian River Valley 

 

Winemaker Notes 
2016 was an idyllic harvest. We had much more rainfall here in Sonoma 

County than we had in the previous vintages, which led to a great growing 
season and a nice crop. Flavors were still high and crops were higher than 

last year but not too heavy.  

Production Notes 
We harvested the grapes for our Pinot Noir in the middle of the night in 
late August. The ice cold grapes were hand sorted in the vineyard then 

destemmed and left whole berry to go into the tank.  The must was gently 
hand punched down once per day for each of its five days of cold soak 
and then gently warmed up so a wild fermentation could start.  During 

the peak of fermentation, the must was hand punched down up to three 
times per day.  The finished wine was drained off the skins directly to 

barrel after 14 days of cold soak and fermentation.  The lees were stirred 
in the barrels every week during malolactic fermentation, and every other 
week post-malolactic fermentation.   This wine was bottled unfined and 

unfiltered. 

 

Tasting Notes 
 

Always one of my favorite Pinot Noirs that we make, this year is no 
exception. The brooding characters of the Pommard clone really come 
through. The palate is full of earthy undertones mixed with red fruits. A 
hint of black pepper lends to the dark tones. The palate is big and bold 
with plenty of tannins, spice and ripe, full flavors. This is a wine to lay 

down in the cellar for a few years. 

 

2016 

 

Bacigalupi 

Pinot Noir 

Frost Ranch 

Russian River Valley 

 

Cases Produced 
90 

Vineyard 
Bacigalupi Vineyards, 

Frost Ranch 

Aging 
11 months in barrel 

40% New French oak 

 

Alcohol: 14.2% 
Harvest TA: 5.8 g/L  

Harvest pH: 3. 
 

Harvest Date 
September 2,  2016  

 

Brix at Harvest: 25.5  
 

Varietal Composition 
100% Pommard Clone 

Pinot Noir 
 


