
LIOCOWINE.COM

2013 Cerise Vineyard
Anderson Valley 
Pinot Noir

AROMA
sage, fresh blueberry, iron shavings

FLAVOR 
black plum, raspberry pastille, crushed granite

FOOD PAIRINGS
slow cooked short ribs, lamb tagine

VINIFICATION
4.7 tons hand-harvested and sorted on Sept.12.  All clones 
fermented separately (25% whole cluster) in open-top tanks using 
wild yeasts.  A 2-day cold soak preceded regular cap management 
for balanced extraction during a 10-14 day fermentation.  Aged for 
10-months in 25% new oak.  Bottled without fining or filtration.

SITE
An extreme Pinot Noir vineyard clinging to a windswept ridge 
above the town of Boonville.  Pinot Noir clones Pommard, 115, 
667, and 777 planted in the mid-1990’s on various exposures at 
elevations ranging from 1030-1100 feet. Forty degree temperature 
swings are common.  The low vigor soil is a blend of Bear 
Wallow-Wolfy, Hopland, and Yorkville complex. Meticulously farmed 
by the team at Knez Winery.

NOTES
For years we’ve been waiting for the opportunity to make wine 
here. In the winter of 2012 the door finally opened as owner Peter 
Knez invited us in. Cerise Vineyard is actually a series of undulating, 
hard-scrabble ridges overlooking Boonville. Like near-by Demuth it 
seems a terribly difficult place to farm grapes. Steep, exposed, with 
soil better suited to the pick than the shovel. The vines are stressed 
to be sure, and the ensuing wines have a dense, powerful, 
mountain-grown-Pinot presence. This wine is unlike any other 
we’ve made in the Anderson Valley showing the more masculine 
side of the variety with just-picked black plum, sage, orange pekoe 
tea, and iron shavings playing leading roles. The thicker grape skins 
characteristic of this site provide fine tannins and a toothsome, 
Pommard-like texture. 

DETAILS
Vineyard: Cerise
Appellation: Anderson Valley
County: Mendocino
Winemaker: John Raytek
Production: 235 cases
Anticipated maturity: 2018+
pH: 3.62
Brix: 22.4

Total acidity: 5.8 g/l
Residual sugar: 0.1 g/l
Alcohol: 12.7
Yield: 2 t/acre
Clones: Pommard, 115, 777, 667
Harvest dates: Sept. 12
Bottling date: July 23


