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Tasting Notes:

PINOT NOIR
2007

Spur

25

August 28,2007
August 14,2008
May 1, 2009
3.47

.57

14.5%

11 months
100% French oak
35% new barrels
2 tons per acre
33 Barrels

CERTIFIED SUSTAINABLE GRAPE GROWING PROGRAM

ALC. 14.1% BY VOL.

The Giusti Pinot Noir is luxurious and rich across the

palate with well integrated tannins and structured
character. This is an exceptionally balanced wine
boasting rich fruit flavors. Aromas of cherry cola, forest
floor, cinammon are followed by flavors of cherry,

cranberry, mushroom, and hints of spice and vanilla.
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Giusti Vineyard
Pinot Noir
Russian River Valley

Approachable. Spirited. Secure.

Our Giusti Vineyard Pinot Noir from the Russian River Valley is
a signature wine. The individuality of the vineyard, the fingerprint
of the vintage and the acumen of the winemaker are joined in each
bottle. Expressing the marks of these three forces — earth, nature,
and man — is fundamental to our mission, our philosophy and the
wine we call Signaterra.

WINEMAKER NOTES

Earth: Located on a hill in an old apple orchard, this vineyard
was once known as “La Colina” or “The Hill.” The seven acre
Giusti Vineyard was planted to vine ten years ago and boasts red,
rocky, volcanic soil that provides excellent growing conditions for

all three of the Dijon clones — 667, 115, and 777.

Nature: The vines in Guisti Vineyard thrive in what is one of the
warmer areas of the typically cool Russian River Valley, where soft
morning fogs clear to warm afternoon sun. Nicknamed by our
winemakers as the “banana belt’of the appellation because of the
warmer weather patterns, this area of the valley requires careful
vineyard management to slow ripening. Diurnal fluxes can range
40° F from morning to evening -- with temperatures in the 40s at

night to the 80s during the day.

Man: Certified Sustainable farming methods reduce artificial
inputs that can contribute to accelerated ripening. Pruning later in
the season also helps slow the vine growth allowing complex
flavors to develop. In the 2007 vintage, instead of crushing, the
pinot noir was gently destemmed keeping the whole berries
undamaged. The fruit and juice were gravity fed into open topped
fermenters and cold soaked for five to six days to extract color and
red cherry aromas. 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.



