PAUL HOBBS

2006

PINOT NOIR

HYDE VINEYARD
CARNEROS, NAPA VALLEY

VINEYARD
¢ OWNER/MGR: HYDE FAMILY/LARRY HYDE
¢ APPELLATION: CARNEROS, NAPA VALLEY
¢ CLONES: BEBA, SWAN, CALERA
¢ VINE AGE: REPLANTED IN1986 AND 1994
¢ SITE: ALLUVIAL SANDY-CLAY LOAM, EASTERN EXPOSURE HILLSIDE
¢ YIELD: 2.8 TONS /ACRE
HARVEST
¢ HARVEST DATES: SEPTEMBER 19 & 25
¢ HARVEST BRIX: 24.5°
¢ GROWING SEASON: 2006 WAS SLIGHTLY COOLER OVERALL THAN 2005 AND
BEGAN WITH DELAYED BUD BREAK DUE TO AN UNUSUALLY
LONG, WET SPRING. THE WEATHER WARMED IN MAY
HOWEVER, CONTINUING THROUGH SUMMER AND INTO FALL
TO PROVIDE THE EXTENDED GROWING SEASON NEEDED
FOR FRUIT TO RIPEN FULLY.
WINEMAKING

¢ HAND-HARVESTED GRAPES FERMENTED IN SMALL, OPEN-TOP STAINLESS STEEL
FERMENTORS WITH INDIGENOUS YEASTS

¢ D5-DAY COLD SOAK, 12 DAYS TOTAL MACERATION

HAND-PUNCHED CAP

¢ CONCURRENT, SPONTANEOUS MALOLACTIC FERMENTATION IN BARRELS; 3'/2
MONTHS TO COMPLETION

¢ AGED 11 MONTHS IN FRENCH OAK BARRELS. FRANCOIS FRERES, CADUS,
REMOND, DAMY, ALAIN FOUQUET; 68% NEW

¢ UNBLENDED, UNFINED AND UNFILTERED; BOTTLED AUGUST 2007

*

NOTES
¢ THE 2006 IS A STUNNING EXAMPLE OF WHAT THE TERROIR OF THIS FIRST CLASS
VINEYARD HAS TO OFFER, BEGINNING WITH AN INTRIGUING NOSE OF RHUBARB AND
FOREST FLOOR. THE PALATE REVEALS GREAT DEPTH OF FLAVOR AND COMPLEXITY.
LAYERS OF PLUM, BLACK CHERRY, CEDAR AND BLACK TEA PERMEATE THE PALATE
AND GIVE WAY TO A LONG, GRACEFUL FINISH PUNCTUATED WITH SUBTLE NOTES OF
MULLED SPICES AND OAK. ALCOHOL. 14.6%
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