ROBERT STEMMLER

@wines of Robert Stemmler are handcrafted, limited releases of estate grown
varietals. The mission of our dedicated vineyard and winemaking team, in its pursuit

of superior quality, is to produce world-class wines noteworthy in style and intensity.
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2005
CARNEROS PINOT NOIR

Estate Grown

Lifted aromas of pure strawberries and blueberries
intermingling with mineral, sage and earth. A
lush mouthfeel focusing on wild blackberries
with nuances of pepper, mineral and a long
fanning finish.

100% Carneros Estate Grown Pinot Noir

4,800 cases

September 8 — October 4, 2005

Hand sorted, entirely destemmed and put
to tank with the use of gravity. Cold soaked
for 3-5 days before its native fermentation
or being inoculated with a Burgundian yeast
isolate. Fermentation temperature reaches
between 92-95°F and lasts between 5-9
days. During fermentation the must is hand
plunged. Upon completion of fermentation,
first press is blended to free run and hard
pressed wines are separated for later
evaluation. Barrels are filled the same day to
retain lees for aging.

Aged 11 months in Burgundian cooperage.
50% New French Oak

With temperatures on the cooler side
and soils fully saturated, our controls to
limit vigor were minimal. Those tools we
had, such as cover crop and heavy canopy
management, did help greatly. Flowering
was a bit later than normal, but cool, more
moderate weather prevailed, slowing down
the season.

A minor heat spike at the end of
August got us excited and we expected
to start harvesting shortly thereafter, but
Mother Nature had a different idea. Cool
temperatures marked most of September
bringing ripening to a stop. We often talk
about hang-time, but rarely do we have
the luxury to practice it without sacrificing
moderate alcohols. This vintage showed us
what hang-time really means. Our normal
veraison-to-harvest interval is 40 days; in
2005 the interval averaged 50-plus days for
most of our blocks. Harvest did not really get
started until the third and fourth weeks of
September. Tasting the wines now, we can
see that 2005 gave us rich flavors with depth
and intensity, so | guess it was worth the
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SONOMA, CALIFORNIA 95476  T: 707 939 2293
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