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The 2015 growing season was again incredibly dry and a continuation of the California drought for 

a record fourth year. Using deficit irrigation concepts and careful soil and plant moisture data, we 

came through the season without water shortages.  The spring and summer brought classic California 

weather without any extremes and we paced about two weeks earlier than our average during the 

growing season.  We experienced a slight cool down at the end of August, but just after the Labor Day 

holiday, a spell of hot weather returned to the Russian River Valley.  With the early September warm-

up, fruit from our Owsley vineyard was ready and harvested in just one week.  

The 2015 harvest was the second earliest harvest in Sonoma-Cutrer’s history with yields slightly 

below historical averages.  However, the mild weather conditions allowed the grapes to develop nicely 

and provided another stunning vintage for Pinot Noir.

Fruit for our 2015 vintage was selected from the K Top block within our Owsley Estate vineyard.  

Owsley vineyard is known for its dramatic temperature changes from warm days to cool, foggy nights.  

The constant fluctuating temperatures create concentrated and complex flavors in the grapes.

The total Owsley Estate consists of ten unique vineyard blocks of Pinot Noir. K Top is the lowest 

yielding block out of all the blocks in Owsley.  The slope of the block is quite steep and thus the soil is 

a quite thin, sandy Goldridge with the vines planted to clone 777. This block has an easterly exposure 

giving it great morning light and less direct sun in the hot, Russian River Valley afternoons.

Grapes were hand picked at night under the lights and hand sorted before a gentle destemming. At 

the winery the fruit was cold soaked, hand punched down and fermented in small open top stainless 

steel tanks.  After fermentation, the individual block components were barrel aged in 100% French 

oak. The barrel aging for this Pinot Noir was a regimen of one-third each of new, once-used and 

twice-used French oak. After maturing for 16 months, the final blend was assembled and bottled on 

November 29th, 2016. The wine was then allowed to rest and evolve for an additional six months in 

the bottle.

As this latest vintage of Owsley is poured into your glass, you will notice the beautiful, bright garnet 

color.   On the nose, it expresses vibrant aromas of dark fruit including black raspberry, cassis, black 

cherry and hints of rhubarb pie.  Complex notes of forest floor, dark chocolate, and tobacco leaf 

round out the scents of this aromatic wine.   This classic Russian River Valley Pinot Noir is elegantly 

structured and focused with a nice depth of flavors full of juicy red fruits, warm barrel spice and dark 

chocolate. The finish is long and textured with fine tannins and bright acidity.

Alcohol 14.5% • TA: 6.2 gms/L • pH: 3.6 • RS: 0.5 gms/L  (dry) • 100% Pinot Noir  

Fermentation: 100% Stainless steel tank

French Oak aged 16 months:  33% new, 33% one-year, 33% two-year

Vineyards This Vintage: Owsley Estate Vineyard

OWSLEY PINOT NOIR 
VINTAGE 2015 • RUSSIAN RIVER VALLEY 

OBSERVATIONS ON A NEW VINTAGE

OUR OWSLEY ESTATE VINEYARD
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