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2008 RR Pinot Noir

93pts Wine Spectator
93pts IWC/Vinous
92pts Wine Advocate

Vintage Notes

Tasting Notes

Ridgecrest Vineyards
Ribbon Ridge AVA

The 2008 vintage saw one of the coolest growing
seasons on record, with 1,976 degree-days of heat
during the growing season, versus the average for the
last twelve years of 2,212 degree-days, and second
only to 1,968 degree-days in 1999. This vintage
resembles 1999 in the counterintuitive ripeness of the
crop we finally harvested, and both vintages showed
very good acid levels and excellent, full ripeness at
lower sugars. Look for both whites and reds to excel
this year, with very ageable wines, rich and complex
from release to old age. Lower croploads, almost halfcrop in nature, also similar to 1999, brought some of
this richness, with harvest dates that were two-plus
weeks later than average but not experiencing
significant rainfall.

Deep, bright red.Aromas of black raspberry,
Asian spices and cola, with slow-building
floral character.Sappy and deeply pitched,
offering lush dark berry flavors that pick up
spiciness with air. Brighter and nervier on
the finish, which shows outstanding energy
and persistence. - IWC

Technical Data
Alcohol - 13.3%
TA - 5.7 g/L
pH - 3.58
Production - 630 Cases
Release - October 2010
Enjoy - now - 2026
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Aging wine
building a fourth dimension
In the appreciation of wine, we always want more.
We want to know details, experience the lifestyle,
and be ahead of others in discovering future
epiphanies. Many people understand the beauty,
versatility and magic of Pinot Noir freshly released
from their favorite winery and currently on wine
shelves. But few people understand what an older
wine should taste like and the oohs and aahs of
ultimate pleasure that result from the experience of
drinking a bottle held by someone for years.

"One of the dimensions of fine

wine that is often overlooked is
bottle development."

- Harry Peterson-Nedry
As a wine ages, it gains a fourth Dimension.
Restaurants rarely have cellars to supply an authentic
Reserve List. Retail bottle shops often have wines no
older than last week’s delivery. Gone are the days
when dust and cobwebs were wiped away to find a
“special” wine for you in either place. Sadly, gone
also is the ability to see a different spectrum of
flavors, aromas, textures, and nuances found only in
aged wines. But this doesn't have to be the case. RR
wines were built to age gracefully. Delicious now,
these bottles will only improve with time, as
evidenced by the stunning array of library wines
we've been aging just for you.

A g e - w o r t h y w i n e s f r o m t h e f i r s t v i n e s planted o n R i b b o n R i d g e .

