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2 0 1 4  CEN T RAL CO AS T  P I N OT N O I R 

WIT H  ESTAT E VIN EYAR D S IN  SOM E OF  T H E WOR LD ’ S M OST  SOU GH T-AF TER  WIN E R EGION S, 

M AC M U R RAY ESTAT E VIN EYAR D S C R AF T S AN  AWAR D-WIN NIN G C OLLEC TION OF PIN OT  N OIR 

AN D  C OOL- C LIM ATE WH ITE WIN ES FR OM  SON OM A C OU NTY AN D TH E C EN TRAL C OAST. OU R  

WIN EM AKER  OVER SEES EVER YT H IN G F R OM R OOT STOCK SELEC T ION  T O BAR R EL AGIN G, T O 

C R EATE A POR TFOLIO OF  WIN ES TH AT  ILLU M IN ATES TH E U N IQU E, N U AN C ED FLAVOR S OF  

EAC H  ESTAT E VIN EYAR D .  

E S TAT E  V I N E YAR D  S O U R C I N G  

In  2014, we  s elect ed  the  majority  o f our  P inot Noir  fro m Olson Ranch 

Vin eyard , which is lo cated in  the renowned Santa Lucia  Highlands AVA. 

The 2014  growing s eason  was  warm and  dry  th roughout,  leading  to  early 

rip ening and eventually  an  early  harvest . Ripe ,  fruit forward  fl avors with 

a  crisp  acidity  a re  ch aracte ristic  o f this  vintag e  in  the  glass . The  balan ce 

o f this  wine  was  sourced  fro m the  Santa  Rita  Hills  AVA in  Santa  Barbara 

County,  another  cool  coastal  g rowing region  renowned  for  producing 

c l as sic P inot Noir  wines.  
 

This Pinot Noir was c rafted al most enti rely with fruit fro m our Olson 

Ranch , a spectacular  vineyard in  the  Central  Co ast’ s Santa  Lucia 

H i ghlands appe llation known fo r p roducing e legant,  nuanced Pinot Noir. 
 

• Olso n Ranch Vi neyard: This pheno menal sit e is h eavily in flu enced 

by  the  nearby  Paci fic  Ocean , making  this  a  cool and  windy site 

ch aracterized  by  clay  lo am soils  over  fractured  li mestone . Our Pinot 

Noir  grapes  grown  here  deliver  cl assic ,  cool-cli mate  P inot fl avors  o f 

red  ch er ry and raspber ry.  

 W I N E M AK I N G  /  W I N E M AK E R  N O T E S  

TAS T I N G  P R O F I L E  

VA RIE TA L  CO N TE N T 

       100%  P I N O T  N O I R 

 

A P P E L LATIO N  

      CE N T RA L  CO A ST  

 

A L CO H O L  CO N TE N T 

       14 . 5%  

 

TITRATA BL E  A CID ITY  

       0 . 36g /  100m l  

 

P H  

     3 . 60  

 

H A RVE ST D ATE S 

       SE P T E MBE R 10  –  

       O CT O BE R 08  

 

CL O N A L  SE L E CTIO N  

       777 ,  2A ,  459 ,  667 ,  

       23  

 

A G IN G  

       40%  I N  FRE N CH  O A K  

       ( 7%  FI RST  U SE ,   

       ( 33%  SE CO N D  U SE  

       ( A N D  O L D E R)  

       60%  I N  ST A I N L E SS ST E E L  

California Table Wine, ©2015 MacMurray Estate Vineyards, Healdsburg, CA. All Rights Reserved.  

The  grapes  were  destemmed , but not  c rushed,  and cold so aked  for  up  to five  days  to  enhan ce  the 

ext raction o f color  and  fl avor. We fe rmented  mostly  free- run  juice  in  upright  st ainless  steel  tanks  at 

a  maxi mu m temp erature  o f 82°F using  yeast  selections  RC212, RB2  and  D254. This  wine  underwent 

malolacti c  fermentation  and  was  aged  on  its  lees  for  8  –  9  months  to  develop  a  s mooth  and rich 

mouth feel .  French  oak  barrels  were us ed, fro m coopers  including  Billon,  Ch alu four , D amy, Treuil 

an d  L eroi. 

Deep ruby in  color , our  MacMu rray  Estate  Viney ards Central Co ast P inot Noir opens  with delicate 

notes  o f black cher ry,  raspber ry and po megran ate ,  accented  by  a  distinct  spice  ch aracte r  that  typi fies 

Olson Ranch . Velvety  so ft  tannins  meld  with  rip e  red fruit  flavors  to  create  a  s mooth  mouth feel  and 

l o n g fi nish. 


