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2014 Nebbiolo, Fox Hill Vineyard
Vineyard
Fox Hill Vineyard is without a doubt one of the most unique vineyards in Northern California. One of its 
true beauties is that it has remained relatively unknown. Located southeast of Ukiah on Mendocino’s 
Talmage Bench, the soils are well drained with high concentrations of gravel and sandstone, and the farming 
is as old fashioned and straight forward as it gets. What makes this site so unique though is the fact that 
Lowell Stone decided to follow his passion, to buck every market trend, and to simply plant what he was inter-
ested in planting. Many trips to Italy turned to inspiration and the wild spectrum of varieties began to take 
root. The cooler tree sheltered and northwest facing blocks that I source from are appropriately planted with 
varietals that originate in Italy’s Piemonte. Nebbiolo is said to be one of the most difficult varietals to grow 
outside of its original home, but the balance, grace, and power shown on the soils of Fox Hill Vineyard point 
to a new future.  

Vintage
The 2014 vintage had everyone worried. The long-term effects of the worst drought in recorded history 
coupled with an early bud-break had growers and winemakers sweating and on edge. But, grapevines 
planted in the right spot and raised without excess watering can easily handle dry years in stride (in-fact 
they evolved to do just that). I think and hope that 2014 will go down in history as the year that those who 
irrigate their vines liberally realized they have been overwatering and wasting a resource for years. On the 
wine side of things, 2014’s scary start gave way to a moderate summer. Harvest was early, but the overall 
hang-time was more than ample for great depth of flavor. In fact, the wines of 2014 truly possess my favorite 
qualities: depth and richness in flavor paired against great vibrancy and structure.

Winemaking
In 2014, I decided to let go and make the wine I had always dreamed of making. To be honest, I was scared 
to do it. I wasn’t sure if it would work, and if it didn’t, there wouldn’t be any turning back. But, when you 
feel so pulled to do something, it is often a good idea to listen. Half of the fruit was destemmed, half was left 
whole cluster and crushed by foot. The wine was fermented natively and then topped and sealed up for an 
extended maceration of nearly ninety total days on skins (and stems for half). This is old fashioned, but it 
yielded amazing depth and spectrum in a decidedly ethereal feeling wine. Two years in neutral oak and one 
in bottle finished its aging before release.

Wine
The nose is a study in contrasts: roses, orange peel, mint, and cherry are balanced by tar, earth, rust, and 
sandalwood like spice. The mouthfeel is light and delicate and then gently rolls into a very firm and long 
structure. While a joy to drink now, this wine has many years in its future.

145 cases produced.     


