2010 “Siren”
Anderson Valley Pinot Noir
APPELATION
CLONES
pH
TOTAL ACIDITY
ALCOHOL
BARREL AGE
OAK
WineMaker
Case Production
Awards

Anderson Valley, CA
Pommard, Swan, Dijon, R31
3.70
5.4
14.6%
22 months
25% New French
Kelly Boss
700 cases
Silver Medal (2015 SF Chronicle Wine
Competition & the 13th Pinot Noir
Shootout)
Suggested Retail
$28.00
By the Glass (multi) $168.00
THE VINEYARDS
With fruit selected from high quality vineyards that range from the warmer Boonville climate to the
coolest plantings in the “Deep End” of Anderson Valley, the Siren expresses the diverse climates and soil
types of the AV appellation. This wine shows beautifully the character of the valley expressing the
feminine and sophisticated house style.

THE WINE MAKING

When the grapes reach their peak ripeness they are hand picked early in the morning and carefully sorted
before and after the de-stemming process allowing only the most ideal fruit to pass. The wines are whole
berry fermented using wild and heritage Burgundian yeasts in single-ton open top fermenters. A multiday cold soak followed by a slow fermentation, all gently hand pushed down 2x per day for up to 14 days.
Wines are pressed at dryness and aged for up to 22 months in a combination of new and neutral French
oak. There are no chemical additives, fining or filtering at any time in the wine’s life. The wine is bottle
aged for a 18 months before release.

THE WINE

The “Siren” reveals spring cherries and classic cherry acidity with touches of forest floor and spice and a
depth of caramel and toast on the long finish. This wine is a versatile pairing with foods that range from
grilled salmon to lamb.
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