
2017 PINOT NOIR
‘RANCHO LA VIÑA VINEYARD’

ABOUT OUR ‘RANCHO LA VIÑA VINEYARD’ PINOT NOIR
Rancho La Viña Vineyard boasts a plenitude of life. They are famous at the local farmers market for their organically grown heirloom tomatoes, squash and 
green beans, which are grown below a century old certified organic Walnut orchard. Crowning this beautiful ranch is a relatively small vineyard exclusively 
planted to Pinot Noir. The ranch’s history predates California; It was initially granted to the Cota family in the 19th  century for their achievements and service 
in the Spanish Army. When California ceded to the United States, Mexican and Spanish Land Grants were honored and it wasn’t until 1872 that the Cota family 
sold the ranch. Joseph W. Cooper purchased the ranch, but after a majority of his offspring chose to sell their subdivided parcels of the property in 1911, only 
a small amount of the land remained – Rancho La Viña Vineyard. Joseph W. Cooper’s descendants still own and operate the ranch. Our history with the land 
began in 2008 when we harvested our first Pinot Noir crop with Rancho La Viña Vineyard. The resulting wine tends to be the most fruit forward of our Pinot 
Noirs, which may have something to do with the fertile soils that are fed by a naturally running spring and our clone selection; on Rancho La Viña Vineyard, 
clones 115 and 777 tend to produce darker, brooding berry fruit flavors. All grapes are hand harvested and hand sorted before fermented in small lots and bar-
rel-aged in 50% new French oak barrels and 50% neutral French oak barrels for 540 days before they are bottled. All of our vineyard designated wines express 
the nuanced characteristics discovered on remarkably unique and excellent vineyards.

WINEMAKER NOTES
Dark black-plum, mossy earth, toasted wood and dried porcini aromas show on the nose of this single-vineyard expression. Violet and nutmeg flavors deco-
rate the palate, where a strong black-plum-sauce element is most prominent.

TECHNICAL INFORMATION
•         VINEYARD(S) : Rancho La Viña Vineyard
•         FARMING : Orgnanic (without certification)
•         ABV : 14.2%
•         AVA : Sta. Rita Hills
•         VARIETALS : 100% Pinot Noir, Clone 115 and 777
•         PRODUCTION : 140 Cases
•         FIRST VINTAGE : 2008
•         ACCOLADES : 92 Points, Wine Enthusiast

ABOUT PALI WINE CO.
To craft world class, critically acclaimed, site-specific Pinot Noirs and Chardonnays. 
Our original Pali brand produces premium Pinot Noir and Chardonnay sourced primarily from vineyards in the Sta. Rita Hills and neighboring 
wine-growing regions. The region’s terroir, including its transverse ranges, limestone rich soils, and cool ocean fog, is ideal for growing Pali’s poised Pinot Noir 
and Chardonnay wine grapes. Pali produces a wide-range of bottlings from entry-level to esoteric vineyard and clonal-specific, from still to sparkling, and from 
white to pink and red. While most of our grapes come from our Sta. Rita Hills estate ‘Pali Vineyard,’ Pali partners with a handful of other family-owned and 
world-renowned vineyards in the area among the likes of Fiddlestix, Rancho La Viña, and Bien Nacido Vineyards. Most recently, Pali has introduced its ‘Wild 
Series,’ natural wines made using only wild, naturally occurring yeasts that remain unfined and unfiltered. 


