Family Wines

2004 MacPhail Pinot Noir
Anderson Valley

Frattey Shams

Harvest

Date: September 6th and 7th 2004
Harvest Brix: 24° t0 25.5°

Vineyard

Appellation: Anderson Valley

Vineyard: Frattey Shams / Boonville
Clone: Dijon 115

Yield: <1 ton per acre

Winemaking

Grapes were hand harvested and hand sorted

100% de-stemmed

5-7 day pre-fermentation cold maceration

14-21 days total cuvaison

Native yeast fermentation / native malolactic fermentation in barrel
Aged 10 months in 100% French oak

Coopers: 2002 Remond / 2002 Francois Frere
Bottled August 15th 2005

Wine Composition

pH: 3.78

TA: 0.60g/100ml
Alc.: 14.5% by volume
Production

2 barrels (46 cases)

CA Suggested Retail: $49/btl.

Release Date: March 2006



