2005 HANZELL VINEYARDS
SONOMA VALLEY

PINOT NOIR

Tea leaf, cigar tobacco, espresso, blackberry, cured meat and wet cedar give this vintage
a dark aromatic tone. The aroma gives the impression of a warm, humid forest, rather
than the dry mineral signature of previous vintages. A firm grip from the abundant tannin
holds the palate tightly and provides endurance to the deceptively lush feel.

VINTAGE AND WINEMAKING NOTES

In the spring of 2005 we received more rain than usual. Damp soils combined with June warmth
encouraged many secondary buds to push in addition to the primary buds. When a vintage un-balances
the vines as happened in 2005 it becomes our responsibility to cultivate balance through viticultural
practices. We shoot-thinned and leaf-pulled our way through June, July and even into August and it
seemed that we only achieved the balance required for quality moments before harvest.

Although September would become mild and cool, the very first days of the month were devilishly hot.
Compelled to harvest the Pinot Noir over several mornings before the weather abated, we witnessed rising
sugars due to the direct loss of moisture through the grape skins. We had suspected the yield to be low
and the scale confirmed our observations. This growing season was defined by the small crop and the
copious, persistent canopy that rapidly drove maturation until full ripeness was achieved.

As this was the first vintage I presided over at Hanzell from berry to bottle, there was admittedly much
hand-wringing. The Hanzell winemaking methods of old seemed to need reconsideration, if not alone for
the fact that we had built a new winery. Having modernized the equipment, the house style would be
influenced without even changing the recipe. For nearly 50 vintages the original destemmer and pumps
handled the grapes; now with the new gentle destemmer the grapes enjoy tender coddling that diminishes
tannin extraction. We responded to this mechanical change by adjusting our fermentation parameters.
Where previously the fermentation temperature was suppressed, now it is encouraged to climb to its
natural peak. And following fermentation, instead of pressing immediately, the young wine remains in
contact with the skins and seeds for an extended maceration.

The result of the unique growing season and the evolution of the winemaking is a wine that has a
powerful and nuanced aromatic presence and retains the structural elements that have predicated the
cellar-worthiness of Hanzell Pinot Noir.

— Michael Terrien, Winemaker

TECHNICAL DETAILS

18 MONTH ELEVAGE IN 50% NEW SIRUGUE BARRELS
ALCOHOL: 14.8%
AcIDITY: 3.8 PH AND 5.6 G/L TITRATABLE ACIDITY



