
W I N E M A K E R S  N O T E S

If any clone of Pinot Noir embraces the long histories of both Californian and 
Burgundian wine growing, it’s the Mount Eden clone. This particular Pinot Noir 
clone was reportedly brought across the Atlantic Ocean from one of Louis 
Latour’s Burgundian vineyards in the late 1800’s, and is therefore one of the 
oldest clones in California. This combination of new and old worlds relates on a 
micro-level at Riverbench Vineyard as well. A newer planting from 2015, this first 
vintage of Mount Eden clone Pinot Noir varies a bit from the wines made from 
our older vines; unique flavors of blueberries and leather are more pronounced. 
The wine is full of elegance and finesse, with beautiful structure and succinct 
flavors. This wine will be glorious with a few years of bottle age, and is a lovely 
pairing now with crispy duck or Delmonico steak.

2 0 1 7  H A R V E S T

The 2017 growing season proved to be a continuation of another drought year. 
The winter brought some needed rainfall, early bud break and spring frost 
coupled with the dry and warm summer ensured another early harvest. The 
marine layer had minimal influence, which is unusual for the Santa Maria Valley. 
What we didn't see early in the season was the light yields across most parts of 
the ranch and varieties. Pinot Noir had small berries and clusters, with no wings 
or shoulders to bolster cluster weights. Berry Set following Bloom was very good 
and we were happy with great quality going to the winery. Sparkling started 
the first week of August with our Pinot Meunier and we were into full swing the 
last week of the month through most of September. A heavy thunderstorm on 
September 3 was followed by more thunder, rain and hail on September 10.  
Exciting light show and rain amounts per hour left little sleep for vineyard and 
winery workers to follow.

2017 MOUNT EDEN PINOT NOIR
Estate Grown & Bottled – Santa Maria Valley

C O M P O S I T I O N 100% Pinot Noir, Mount Eden Clone
H A R V E S T September 7, 2017
C O O P E R A G E 20% New French Oak
C O O P E R S Remond
A C I D I T Y 0.6 g/100ml
P H 3.86
A L C O H O L 13.2%
B O T T L E D August 4, 2018
P R O D U C T I O N 145 cases
P R I C E $65


