
LIOCO 2010 “Indica” Rose (Mendocino County) 
A “bleed” from organically farmed, dry-farmed, head-trained 70+ year old Carignan in the 
Redwood Valley of Mendocino. One of California’s only Carignan roses.  Fermented in neutral 
oak using wild yeasts. 250 cases produced

Price: __________     Notes:  **SOLD OUT**

LIOCO 2009 “Indica” (Mendocino County)
An "old-timey" field blend harkening back to California's earliest winemaking efforts. A blend of 
old-vine Carignan (85%), Grenache (9%), and Petite Sirah (6%) from a selection of cool benchland 
vineyards in Mendocino’s Redwood Valley. Fermented in stainless-steel with wild yeasts. Aged 
10-months in neutral barrels. Bottled without fining or filtration. 1600 cases produced

Price: __________     Notes:

LIOCO 2009 Pinot Noir “Hirsch Vineyard” (Sonoma Coast) 
Extreme coastal Pinot Noir vineyard, located just one ridge back from the Pacific.  Soils 
composed largely of calcareous seabed material. From three distinct blocks/clones: Mt. Eden, 
114, and Pommard. Fermented open top using wild yeasts. Manual punchdowns. 40% whole 
cluster. Aged 11-months in used French oak. Bottled without fining or filtration.  671x6 cases 
produced

Price: __________     Notes: **VERY LOW**

LIOCO 2010 Pinot Noir Sonoma Coast (Sonoma) 
Vineyard sits in the Petaluma Wind Gap--a place renown for cold, old-born wind and fog. 
Clones 667 and 115 planted on a hillside in loamy “Franciscan” soil. Fermented open top using 
wild yeasts. Manual punch downs. 30% whole cluster. Aged 15-months in used French oak.
650 cases produced

Price: __________     Notes: SPRING 2012 RELEASE 

LIOCO 2010 Pinot Noir Anderson Valley (Sonoma) 
A composite blend of premier pinot noir sites situated in the “deep end” of the valley in clay 
& fractured rock soils.  Broad clonal selection 115, 667, 777 & Pommard. Fermented open 
top using wild yeasts. Manual punch downs. 25% whole cluster. Aged 15-months in used 
French oak.

Price: __________     Notes: SPRING 2012 RELEASE
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black cherry, 
iron shavings,
dried porcini

crushed bing cherry, dried 
orange peel, all spice

peking duck, tea smoked 
wild salmon, merguez 
sausages

19 tons were hand harvested on sept. 
8th & 18th. a long, cool fermentation 
in an open-top tank using a wild yeast.  
20% whole cluster.  a 7-day cold soak 
w/ manual punch downs.  aged for 
11-months in neutral french oak. 
bottled without �ning or �ltration. 

located in the "petaluma wine gap" (a valley reknown for 
funneling cold ocean-born wind and fog).  pinot noir clones 667 
and 115 are planted on an undulating hillside, with several aspects 
at approximately 500 feet, in loamy “franciscan” soil.
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