
GRAND NOIR DE NOIR SPARKLING PINOT NOIR

VINTAGE 2017 • RUSSIAN RIVER VALLEY   

OBSERVATIONS ON A NEW VINTAGE

Harvest 2017 was quite the year for winemaking in California and provided Sonoma-Cutrer 

with another great vintage of Russian River Valley Pinot Noir fruit.  The historic drought 

which has plagued the region for several harvests was broken in a big way with almost 

twice the normal rainfall during the growing season! 

The pace of growing started off about two weeks behind normal, but an unusually warm 

June and July brought us back to normal progression of vine development. The month of 

August brought cooler weather and the return of fog slowing the ripening of fruit. The first 

Pinot Noir was picked on August 22nd and the last of the fruit arrived at the winery on 

September 22nd. 

OUR PINOT NOIR VINEYARDS

Our Owsley and Vine Hill vineyards in the Russian River Valley provided the Pinot Noir 

for this vintage. The Owsley ranch, with its dramatic temperature changes from warm days 

to cool, foggy nights, creates concentrated and complex flavors in the grapes. Vine Hill 

vineyard, with its nearly 300-feet elevation change, allows each ridge, slope, and valley in 

the vineyard to contribute unique characteristics to the grapes. Combined with a variety 

of soils and clones, high-density spacing and rootstocks that limit excessive vine growth, 

the vineyards provide a beautiful variety of elegant fruit. 

ON THE WINE

Grapes are picked by hand early each morning into small bins and hand-sorted before 

a gentle destemming. During the four-day cold soak and the eight- to twelve-day 

fermentation, the wine is punched down by hand in small, open-top fermenters. On 

completion of fermentation the wine is gently basket pressed and gravity racked into the 

barrels. We aged this Pinot Noir in a regimen of one-third each of new, one-year and two-

year old French oak. After 11 months of barrel maturation, the final blend was assembled.

Now this is where things take a dramatic turn! To begin the Méthode Traditionnelle 

sparkling process, there is a slight reduction of the alcohol in the wine and then it is put 

down on tirage (the base wine, yeast & a measured amount of sugar are bottled into the 

sparkling wine bottle). Over the course of the next several weeks, the yeast ferments the 

sugar to produce just the right amount of CO2. The wine was then left on these yeast lees 

for an additional 2 ½ years to allow for integration of the CO2 to a fine bead & to build 

complexity. Finally, the wine was disgorged to remove the yeast sediment & finished with 

the cork, wire cage & label.

While this is truly a unique wine in the United States, it is quite common in Australia where 

the base wines are usually made from Shiraz. Enjoy by pouring into a flute glass to reveal 

the beautiful, rich ruby-purple foam & hue.  Loads of dark fruits like blackberry, black 

cherry & plum hit the senses with notes of licorice, black tea & cherry cola. All the same 

dark fruits come through on the palate which is rich & intense with medium structure & 

super fine tannins. While wonderful to simply drink by itself, the classic pairing will be with 

the Thanksgiving turkey.

Alc by Vol.: 12.6% • TA: 5.8 gms/L • pH: 3.59 • RS: 9.0 gms/L – Brut style

100% Pinot Noir • 100% Tank Fermented

Oak aged 11 months:  33% new, 33% 1-year old, 33% 2-year-old

Vineyards This Vintage: Owsley (54%), Vine Hill (41%), Other (5%)

Please enjoy our wines responsibly.
©2021  Sonoma-Cutrer Vineyards®, Windsor, Sonoma County, California, USA

www.sonomacutrer.com


