
2014 Pinot Noir

V I N TAG E  N OT E S

2014 in the Willow Creek Appellation of Northern Humboldt County was great year for grape growing, but a tougher year for 

farming in general. It was very hot and dry for Humboldt County, making 2014 more like a Sonoma or Napa season. Early 

bud break due to a mild winter and a warm spring allowed for a slightly longer growing season. The one to two inches of rain 

typical of late September held off and allowed the grapes to hang longer. Consequently, our tannin structure softened up and 

the excitement for a great vintage began just at optimal ripeness for our Willow Creek Pinot Noir.

V I N EYA R D  N OT E S

We use zero synthetic inputs in our vineyards. Our methods use only mechanical weeding and organic certified sulfur for 

mold control. Integrated pest management, with its reliance on native predators, allows us to use zero insecticides. The grapes 

for the 2014 Pinot Noir are sourced from three small vineyards in the Willow Creek AVA–the Sentinel Vineyards, the Clover 

Flat Vineyard (both on the Humboldt County side of the AVA) and the Mason Vineyard (just on the Trinity County side of the 

bi-county AVA). This is a true mix of the Willow Creek AVA. The soils, soil depth and aspect of these vineyards differ, but the 

warm days and cool nights of this mountainous appellation unites them. As you will see for yourself, Willow Creek Pinot Noir 

is marked by warm, dark-red fruit balanced by lively, refreshing brightness and elegance.

W I N E M A K I N G  P R AC T I C E S

Winemaking decisions were made to let the vineyard, the place, speak through the wine. No heavy-handed oak or additives 

were used to mold this wine into something it is not. Instead, very little is done except to keep it clean and to allow the wine 

to become itself. Malolactic fermentation occurred slowly over the course of two springs while the wine gained depth and 

roundness balancing out its cooler climate spunk and verve.

W I N E M A K E R’ S  TA S T I N G  N OT E S

This is the riper side of Pinot Noir. The flavors and aromas are dark and brooding compared to a typical Pinot Noir. Still light, 

crisp and smooth compared to Bordeaux wines, it is a great example of a warm-climate Pinot Noir. There is a touch of spice 

and baked fruit flavors, but the mouthfeel is smooth and elegant, like one would expect from a Pinot Noir. Ready now, it should 

only improve over the next 10 years.

F O O D  PA I R I N G  N OT E S

The 2014 Pinot Noir is excellent with barbequed chicken and pork. The tangy sweetness of the barbeque helps balance the 

2014 richness. Or try it with wild mushrooms to bring out some of the earthier tones of a classic Pinot. The 2014 Pinot Noir 

is rich for a cool-climate Pinot, but still is a bright and refreshing wine. Cheers!

V I TA L  S P E C I F I C S

VARIETAL COMPOSITION:  
100% Pinot Noir

APPELLATION: Willow Creek, 
Humboldt County, CA

ALCOHOL: 13.5%

T.A. AT BOTTLING: 5.4g/L

pH AT BOTTLING: 3.75

BRIX AT HARVEST: 26.5°

R.S.: less than 0.02%

COOPERAGE: Mixed years and 
forest from France

MALOLACTIC FERMENTATION: 
100%

BOTTLING DATE: May 30, 2016

PRODUCTION: 100 cases

3160 Upper Bay Rd. Arcata, CA 95521 T 707.825.5888 C 707.407.8821 wfranklin@tsvg.com www.trinityrivervineyards.com


