
Dear Friends, 

Spring like weather conditions continue to bless us here in coastal California.  The weather has been a 

variable mix of sun, overcast conditions and an inch of rain just a few days ago.  We are one to two weeks 

away from seeing the first signs of flowering.

2013 WINES

We have been excited about these wines since we brought them into the winery.  The Chardonnay’s o�er 

great transparency, cut and fruit purity.  The Pinot Noir’s are red fruited, concentrated and have great 

acidity.  In comparison to 2012, which have gone into a shy phase at this point, the 2013’s are enjoyable 

now and will reward those with patience. This release showcases a selection of our Sonoma Coast 

vineyard holdings from the Occidental/Freestone area to the Fort Ross/Seaview appellation of West 

Sonoma Coast.  Our 2013 vintage overview is below.

LATE APRIL / EARLY MAY RELEASE

CHARLES HEINTZ VINEYARD CHARDONNAY  / SONOMA COAST

Vineyard combines refinement with some of the mineralic power found in the Porter-Bass.  In the nose, 

gorgeous airy white fruit and lime zest combines with palate of white peach and marzipan.  Lovely transpar-

ency and lift lend to an elegant and refined expression of this site.

 

From 35+ year old organically farmed vines.  Soils are Goldridge sandy loam with high concentration of 

silica.  The vineyard sits on west facing ridge just outside the town of Occidental and enjoys the e�ects of 

the daily pacific fog bank but also spends the middle of the day in sunshine.  We typically harvest Charles 

Heintz around the same time as the old vine Chardonnay at Porter-Bass.   
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ELLIOTT VINEYARD PINOT NOIR / SONOMA COAST

Elliott o�ers a truly floral experience.  Layers of crisp red cherries and delicate flower perfume - rose and 

oolong tea blossom - and complex expression of terroir.  Palate is very refined o�ering juicy fruit on the 

mid palate and beautiful underlying acidity.  Great energy and vibrancy.

The Elliott Vineyard is located on small knoll at the end of Bohan Dillon Road west of Cazadero.  The 

vineyard was planted in 1980 by the Hellenthal Family with the assistance of friend and neighbor David 

Hirsch.  The small Mt Eden clusters allow us to utilize 50% whole cluster.  Soils have a higher proportion 

of fractured shale and quartz than nearby vineyards.  Meager soils and 35 years of dry farming have 

driven roots deep into bedrock. 

 

PORTER-BASS VINEYARD PINOT NOIR / SONOMA COAST

On the nose a delicate collection of darker berries.  Quite floral from the whole cluster inclusion.  On the 

palate, good focus, deep fruit and fine balance from crisp acidity.  Floral spiciness is further enhanced by 

the underlying acidity.  Finish is long. 

Porter-Bass Vineyard sits on a saddle ridge on Mays Canyon Road just outside the town of Guerneville.  

Surrounded by ancient redwoods, the Pocket Canyon draws in the influences of the Pacific.  Nighttime 

temperatures here are typically lower than some of our other sites.  Harvested from two distinctly 

di�erent blocks – one block being sandstone (south facing) and the other shale (north facing).  One 

block provides the fruit and is fermented with less whole cluster, the other provides the aromatics and 

spicy aromas and is fermented 100% whole cluster. 
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“COSTALINA” PINOT NOIR  / SONOMA COAST

Expansive aromas of amarena cherries, wet hay and crushed stones.  Well structured with good acidity. 

More immediately expressive than the other Pinot Noir's.  Fruit is front and center.

 

Barrel selections from Hellenthal, Elliott and Porter-Bass along with Occidental Road Vineyard.  Soils 

profiles vary from sandstone, shale and mudstone.  The wine showcases all of the vineyards we farm 

along the entire Sonoma Coast. 

2013 VINTAGE OVERVIEW

 

Despite the multi-year drought, significant rainfall in December and January allowed parched soils to 

hydrate deep into the bedrock. The North Coast saw the return of drought conditions through February 

and March with little to no rainfall accumulations. Cold conditions kept vines from springing into action 

too early and bud break started the first week of March in most of our vineyards. Spring conditions 

proved ideal for the early push with canopies growing more rapidly than expected given what had been 

two dry months prior. Vineyards were bathed in sunshine from April all the way to the third week of June. 

With drought conditions starting to show themselves in the vineyard, an unseasonal Pacific storm moved 

into the Bay Area. No rain fell at our Santa Cruz Mountain sites, while Hellenthal, Porter-Bass and Elliott 

saw a few inches and Hacienda Secoya only a quarter of this. This jump started the vegetative cycle again 

and we found ourselves back into the vineyards for another canopy pass to remove new laterals and 

shoot tips.

Crop loads in 2013 were lighter than those in 2012. We picked our first grapes on August 24 at Peter 

Martin Ray (Chardonnay) and concluded at Elliott Vineyard (Pinot Noir) on September 14.

 

We sincerely hope that you enjoy these wines.  Thank you for your continued support.  Be well.

John Raytek & Phoebe Bass
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