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VINEYARD 

Site Westside Farms, our 75-acre ranch on Westside Road, has been in use as 

farmland since the middle 1800s. Almost a third of the property remains as 

wild, riparian habitat. 

Soil  The Pinot Noir is planted on an east-facing slope where soil is mostly 

Sobrante clay loam, with 5 to over 75% metamorphic rock (greenstone, 

blueschist, and greywacke). 

Clonal Selection This vintage is 52% Pommard, 31% Clone 777, and 17% Clone 115. 

VINTAGE 

Growing Season Rainfall in the 2022 season fell short of average, leading to a third year of 

drought. Moderately warm temperatures through July helped acclimatize vines 

before heat spikes in mid-August and early September spurred harvest. 

Harvest’s quick pace slowed to a crawl after the heat, however. The remaining 

sites hung for another five weeks, till late October.  

Harvest Date | Brix August 18 & 19 | 23.1˚ 

WINEMAKING 

Varietal Composition 100% Pinot Noir 

Fermentation Tank fermented with native yeast and 25% whole cluster. Native malolactic 

fermentation in barrel. 

Aging As traditionally practiced in Burgundy, we use an anaerobic approach with our 

Pinot Noir to preserve freshness. It is aged sur lies with monthly bâtonnage and 

spent 18 months in 45% new French barrels (François Frères). The wine was 

then lightly fined with egg white and bottled without filtration in June 2024. 

Release Date | Price September 2025 | $85 

Westside Farms, our 75-acre ranch, has been in farmland since the mid-1800s and borders a mile and a half of the Russian 

River. Our Pinot Noir strikes a fine balance between rich, jammy styles and leaner, coastal styles. It is at once both elegant and 

delicious.  – David Ramey 

  

 

 


