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VARIETAL FOCUS:

MENDOCINO COUNTY

Thirty years ago, little Pinot Blanc was grown in California, just 2,500 acres. Since then, things have gotten much worse: Currently, only 425 acres are remain

throughout the state, and Mendocino County has just 25 total acres of Pinot Blanc.

GERASOLE WINE VAR

Barra Girasole of Mendocine Redwood Valley Vineyards
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PINOT
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2018 Girasole Pinot Blanc

Randy Meyer is responsible for making wine from more than 9,000 tons of
grapes annually at Barra Redwood Valley Cellars. A graduate of UC Davis
with a degree in fermentation science, he worked at Korbel Champagne
Cellars for 23 years. He served as senior winemaker with Draxton Wines
for eight years. In June 2019, Meyer started as director of winemaking and
operations for BARRA of Mendocino/Girasole Vineyards, as well as the
Barra Redwood Valley Cellars’ custom crush facility.

ACCORDING TO MEYER:
“Our goal for Girasole is to produce a fresh, crisp, brightly
balanced version of Pinot Blanc at a reasonable price point.
We get flavors of apple, melon and citrus by picking a bit
riper. There is no oak influence, and we strive for good
mouthfeel and balance—a wine that is neither too sweet
nor too dry and finishes with a crisp, dry finish,

“Girasole comes from a vineyard that has Pinole and
Redvine sodl, It sits at an elevation of 824 feet. Rows are
planted using 6 foot by 10 foot spacing: all vines are on St
George rootstock. The old vines are unknown clones but
believed to be the very aromatic Melon Clone (which is not
a true Pinot Blanc), The 8 acres planted in 2015 use Clone
54 or 55. The vineyard is irrigated and certified by the Calk
fornia Certified Organic Farmers (CCOF),

“There is a tremendous amount of hand work done on
the vines, Including crown-suckering, shoot-thinning,
shoot-positioning, fruit-dropping and leaf-pulling. Vines
are vertically trellised. Cover crops are planted in the fall,
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and cultivation is performed with a hoe plow. No pesticides, herbicides or
non-organic fertilizers are used in the vineyard. Pomace is turned to compost
and returned to the vineyards. We irrigate to keep the vines healthy and green,
cut canes late to facilitate picking and harvest yields about 4 tons per acre.

“We pick based on the sugar balance but watch TA, pH and Brix progression
during ripening. We look for a viscous pulp and the ease of berry removal
from pedicel. We prefer a riper style and wait for flavors to develop, knowing
full well that we will need to make acid additions, especially to the Melon
Clone grapes.

“Grapes are hand-picked and field-sorted. We destem straight to the press
without crushing but add 20 ppm SO.. Juice is cold-settled for 48 hours at
50° F and then racked. Bentonite is added at 2 pounds per 1,000 gallons after
racking. Low solids are very important because we can't afford problems
with H.$ due to being organic. We make our acid additions as much
as 3 grams per liter if necessary. We use Maurivin AWRI 350 yeast
for its high ester character. Fermaid 2133 organic nutrient i added at
207 Brix. We use Laffort Fresharom to help lower our SO, usage. Wine
ferments 3t 60° F to 62° F. These higher temperatures give us better
mouthfeel,

"Wine is fermented in stainless steel tanks No oak is used in the
process, Past primary fermentation, the wine is racked off heavy lees.

We shoot for a residual sugar in the range of 2 to 3 grams per liter. Cold
stability is achieved by chilling the wine with an addition of KHT. Heat
stability is achieved using more bentonite. Wine is cross-flow- and sterile-fil-
tered. Bottles are scaled by screw cap and aged for two weeks before release”

TASTING NOTES

mrvee: There is a considerable amount of stone fruit with that
minerality, which defines Pinot Blanc. It has unripe apricot, some pear
notes and almond husk. There is not a ot of stone fruit or tropical
character, but there is some pear. The acidity is firm, and the RS adds
mouthfeel and weight.

smecosnecs: | get more orange and lemon on this. This has less acid
than the Navarro, and that ends the finish more quickly. There is some
green pear and some stone fruit. It has higher alcohol. It is clean and
refreshing.

xerin: Itis a riper style. We've moved into dry pear and orange zest.
It is not cloying, but there is a definite sweetness that helps the wine
finish with a punchy juiciness rather than crisp acidity.

ousmaywe: High SO: on the nose. A bit lactic and cheesy. The
length is great, and the texture is superb. Some deeper brown apple
h s but with: idative notes. Juicy and mouthwatering with
great balance.

vixuson; Bright citrus, mostly lime with apple. Nice acidity. Lovely
citrus on the palate with a fresh, bright, acid finish.

ceien: Pale lemon color. Sweet ripe stone fruit aromas with fresh
peach, sweet lemon, pear and a hint of fresh herbs, Nice intensity,
medium body. Slight astringency on the finish with nectarine lingering
on the palate.

vorr; B ly ic and terpene-driven. | would be shocked

if this was 100 percent Pinot Blanc. It is citrusy and grapefruity on

the palate, but | can taste those terpene characters through on the
palate. | think there is Muscat or Gawlirztraminer in here. It is bright
and acidic, but the fruit is so generous that it presents as sweet, even
if the wine is not.

nouseman Fwrote Muscat twice. It has that Jucy Fruit gum thing
and fruit cocktail. It tastes like there is some Muscat in here, and it is
phenolic as well. It is fruit-forward. It reminds me of a white Alsace
blend. It's pretty, and | lke it. It has lots of melon with nice acidity,

very generous fruit and a tiny bit of heat,

nusarcn it is nicely done, but it is more an aromatic white wine
than Pinot Blanc. | enjoyed the wine, It was fresh and clean with pear,
peach, white floral and a litthe apricot. Lots of aromatics that popped.
Very clean on the palate with white peach, apricot, jasmine and great
citrus, It is wall-balanced, a kttle off-dry, very clean and focused.



