
C. Donatiello Winery 707.431.4442

cdonatiello.com320 Center Street, Healdsburg, Ca 95448

Vintage Notes

Tasting Notes
Nose:

Palate:

HARVEST DATE:

BARREL AGING:

BARREL
 

COMPOSITION:

BOTTLED:

CASE PRODUCTION: 

WINE STATS:

September 20, 2012
8 months
100% French Oak

 20% New
May 23, 2013
655
pH – 3.47, TA - 7.2 g/L Alc: 

2012  Pinot Noir
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13.6%

Sonoma Coast

Russian
River

Valley

Nose Dried herbs, sour cherry and floral notes, underscored 
by strawberry & pomegranate and spice aromas

So� and balanced.  A silky texture with a strong mid palate.  
The medium acid shows flavors blackberries, and bing 
cherries.   

The Sonoma Coast has distinguished itself as one of the 
world’s leading regions for top quality Pinot Noir.  This is 
primarily because of its climate, which is the single most 
influential factor determining the potential quality of 
fruit. 

Usually spring begins around late March and continues 
with generally pleasant weather into May.  This allows for 
a healthy and timely bud break. There is very little rain 
between mid-May and mid-October, and temperatures 
are moderate, very rarely getting into triple digits.  A 
long, dry, cool season is ideal because it allows grapes to 
ripen slowly. Slow ripening extends hang times, which in 
turn intensifies flavors without spiking sugars or 
dropping acids, both of which can occur with excessive 
heat.  

Make no mistake, this is pretty cool climate for grape 
growing. We’re concerned every year that the fruit will 
ripen before rains start in late October/early November. 
In some years, getting it ripe is certainly a challenge, but 
that’s why this area produces such fabulous fruit..

A�er several challenging 
vintages, we were elated to 
experience the 2012 season in 
Northern California.  It was nearly 
ideal.  Budbreak occurred in early 
March as expected and we had 
great early season vine growth 
and abundant fruit set. The fruit 
ripened slowly and evenly during 
the relatively mild spring and 
summer conditions.  This led to 
stunning concentration and 
lucious fruit character.  The 
clusters benefitted from an extended hang time on the vine. The 
additional time to mature allowed the grapes to retain their naturally 
juicy acidity and fresh aromas and flavors.  Vineyards were pruned to two 
clusters per shoot.  As harvest approached these clusters ballooned in 
size.  In some cases they were more than twice their normal size.  When 
this happens without the help of irrigation or rain, it’s a sure sign of 
healthy vines and quality fruit.  
  


