
 
Paul Hobbs 

 

 

2005 
Pinot Noir 

Russian River Valley 
 
 
 
 

Vineyards 
♦ Properties:  Lindsay Estate, Valdez, Walker, Darien         
♦ Appellation:   Russian River Valley 
♦ Clones:  Swan, Beba, Calera, Dijon 115, Dijon 667, Dijon 777 
♦ Site: Goldridge yellow, sandy clay loam, red clay and 

coarse, gravelly, loam soils 
♦ Yield:   1.2 – 3.4 tons /acre 

 
 

Harvest 
♦ Harvest Dates: September 25 – October 13 
♦ Brix:   Average brix 25.5° 
♦ Growing Season: Extended, cool spring weather resulted in late bud 

break.  An ideal, long, temperate growing season 
followed, allowing for slow, full and even ripening 
of the fruit.  Harvest began later than usual.  The 
resulting wines can be characterized as rich and 
elegant with gorgeous aromatics.  
 

 
Winemaking  

♦ Hand-harvested grapes 
♦ Fermented in small, open-top stainless steel fermentors with indigenous 

yeasts 
♦ 5 days cold soak, 18 day average total maceration 
♦ Spontaneous malolactic fermentation in barrels; 4 months to completion 
♦ Aged 11 months in small French oak barrels; 60% new 
♦ Unfined and unfiltered; bottled September 2006 

 
 
Notes 

♦ Silky and sophisticated, the 2005 appellation blend is a richly-textured 
wine, exhibiting a deep maroon hue and lots of cocoa and lavender on the 
nose.  Layers of pure black fruit, anise and cedar permeate the palate, with 
firm, ripe tannins gracing a lengthy finish. Alcohol 14.7% 
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