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2022 ONE PALM PINOT NOIR
Estate Grown & Bottled, Santa Maria Valley

COMPOSITION 100% Pinot Noir, Clones, 667, 777

COOPERAGE 40% New French Oak

.c.: OOPERS ................ Bomes ..............................................................
ACIDI TY ................... T A 06g/100mL ................................................
PH365 .................................................................
ABV138% ...............................................................
é OTTLED ................. September232023 .............................................
PRODUCT'ON55()caseS ..........................................................
PR'CE$52 ..................................................................

WINEMAKER'S NOTES

Meet our One Palm Pinot Noir, the debonair one of the bunch. He's
polished and gracious, with integrated oak that won't overwhelm the
senses. This wine pops with a dark purple color, customary of clone 667,
and coats the tongue with hints of red fruits — strawberry, raspberry, and
cherry. Yet there is a dusty quality that brings in an element of earthiness,
maybe dirt after the rain, adding some old world sophistication. Yes, we're
talking more Rhett Butler than Ashley Wilkes, make no mistake, with a sultry
sexy, brooding and... dare we say it?... dangerous edge. One sip of this
and, frankly, you won't give a damn.

2022 HARVEST

The 2022 growing season was filled with extreme highs and extreme lows.
Dozens of frost events stretched from mid-February to early May, with
little to no crop loss observed. Some sluggish growth in March and early
April was somewhat remedied with four days in the 90s during the second
week of April. The frosty spring gave way to historically average ripening
conditions with veraison beginning around July 4th. Cluster counts resulted
in 30-40% lighter than estimated yields in some varietals. In addition, a
record-setting heat wave struck right in the middle of harvest causing sugar
accumulation to spike, resulting in 3 weeks of maturation in less than 8
days. The heat gave way to rainfall, resulting in 2" of rain right in the middle
of harvest. Fruit quality held up well with the heat and rain, but Brix and
acids were not in their normal proportions.



