


Th€ Sign aterra phllOS Ophy is to reflect, in each wine, a triad of forces: Earth, Nature and Man. Each of these three

forces joins together in harmony to produce a wine that is authentically distinct and seductive.

EARTH: The qualities of the earth, including soil composition and other geological elements, guide the vineyard selection, while the
farming methods seek to heal the soil and the environment in and around the vineyard.

NATURE: The forces of nature—sun, wind, seasons, gravity, planetary forces, rain, shade and temperature, to name a few—play a central

role in Signaterra’s winemaking philosophy.

MAN: We believe the wine is made in the vineyard, and that the winemaker’s responsibility is to disappear into the wine, allowing the
signature of the vineyard and vintage to evolve and flourish.
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Sauvignon Blanc

Shone Farm Vineyard
Russian River Valley

Expressive. Eloquent. Polished.

EARTH: At the southeastern end of the
Russian River Valley, the Shone Farm site
is ideal for growing Sauvignon Blanc. The
four acre vineyard is a southern facing slope
with Pleasanton Rocky Loam, low-pH
soils that develop ripe fruit flavors with
balanced acid. This vineyard is farmed
organically using certified sustainable grape
growing methods.

NATURE: In this vineyard, we work
closely with the powers of sun and wind.
Grape clusters are shielded from direct
sunlight, encouraging gentle ripening, and
soft coastal winds keep the grape clusters
healthy. We use a special trellising system
to encourage a wind tunnel-like space at
the center of the vine. This keeps fresh,
healing air moving through the plant, even
in the heart of summer.

MAN: Grapes were hand harvested at
night to keep the flavors bright and fresh.
The juice was whole-cluster pressed using
a Champagne-style press that encourages
free run, clean juice. It was tank-settled

at low temperatures, racked clean to
fermentation tanks, then fermented slowly
with native yeasts.

Pinot Noir
Bella Luna Vineyard
Russian River Va/[ey

Elegant. Confident. Graceful.

EARTH: Tucked against a grove of
redwoods, this site is one of the more “cool
climate” vineyards in all of Russian River.
Bella Luna’s complex gold ridge soils
nurture pinot noir clones 115, 667 and 777.
In 2007, the vineyard was farmed using
high level sustainable farming practices and
is now in-transition to official Demeter
Biodynamic® certification.

NATURE: Soft fogs from the Coast
brush across Bella Luna on their way to
rest in theRussian River Valley. This keeps
temperatures mild, a good 7-8° F cooler
in the summer than in inland locations.
There is also little variance in temperature
from day to night at Bella Luna. This
allows acidity to develop gradually and
consistently in the grapes - making for
complex and well developed grapes at
harvest.

MAN: We handled this wine with great
tenderness and care and a2 minimum

of intervention. The grapes were night
harvested, then gently destemmed keeping
the whole berries undamaged. Native yeast
fermentation gives this wine an extra layer
of complexity, adding earthy aromas and
gentle tannins. Finally, the wine underwent
concurrent spontaneous malolactic
fermentation over a four month period.

Three Blocks

Sonoma Valley
64% Cabernet, 36% Merlot
Sonoma Valley

Structured. Influential. Proud.

EARTH: Rocky soils produce grapes with
round, soft, almost sweet tannins, which
are exactly what we had in mind for Three
Blocks. The low fertility soils of Sonoma
Valley have excellent drainage, meaning
strong roots must develop in order to find
water. Vines with deep root penetration are
also best able to capture the distinctiveness
of the growing site. Grapes for Three
Blocks are predominately grown using
Biodynamic® methods.

NATURE: Tucked in the eastern foothills
of the Mayacamas Mountains in the

heart of Sonoma Valley, the Cabernet

and Merlot selected for Three Blocks are
grown in vineyard blocks positioned for
optimum sun exposure, so the grapes ripen
evenly. Tall tree lines surround the vineyard,
protecting the sites from the sometimes
fierce Sonoma Valley winds.

MAN: By our estimate we handle each
vine at least 15 times before harvest. We
see each opportunity - pruning, thinning,
green dropping under-ripe clusters - as

a way to check in with the vine and
proactively anticipate its needs. We
harvested at night to protect the integrity
of the fruit. Native yeast fermentation and
French oak barrel aging added nuance
and complexity.




