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Aupirey. Surnsain Piakn

ne ot the oldest Mmng

Moar vineEyards in
l_.|||I.-_-|| 1 is l|'|."l.'=
poeng a pevival, Hof
fman Mountain
Ranch Vinerard
(HME ) was furse planted in the early
Spls—some say 1963, othors,
1965—hv Fr. Stanley Hotfman. The
wines were planted abowt 16 miles

from the Pacific in San Lus Obispo

Connoy cen California’s Cenreal Coasr,
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at an chevanon ot 1,708 feet i the
Samta Lucia Moontains. Several

|'|-i.-:' -.-.'irll:lli,: Pimars wiere neade
there in the lae 1970k, with And

[chelistchetf as consulnng winemakern

[he vines are planted on theis own
roots in the once standard 3<by-12
foor Calitormig conheuranaons on

StEep, 1 illing ridges Facing south o
southwest. Sotls are clay laam aver

underlving hmestone, part at a

TGEFRENY AT ST ||'I:I| Curs fTowm 5an
Dhiezo to Monmerey, Tectome plaie
MVEmMeEnt ayver the pasg 0 million
YLars I'.|- |'|||'\-||'||_-_' ||1|_'-|' dl'r\l:l'\-\.l'p- '!ill'||1
ITCHEL iI'Il.'Ir Lcign i :I-I" VICLIITY 0f
modern-day Mexico. Geologises

[ T |I'|I.:| WETE S ned in the
underwater canvans of warm, shal
low seac during e Uipper Lrera-

[ i ) |l|_"’:||||1 5% |:".I| I!II”II.II'. Yelld
ago, Maove vegetation s oak

wandland.

In 1994, a 400-acre portion of the
aiginal wineyvard was haughn by the
orwners of Adelmda Cellirs, mcluding

a 32-acre planomg of Pmot Mo For

several vears, Pinod Naoir from the st
was roaetinely aped in Amenican nak
Yeeneding o some critics, thee oak
masked the unusual character of ty
wine. When Terry Culton, a wine
maker who has made Pinor Soir his
p.l_|_'|_|-.'|_|5.|| PalEsLI, CEMC 1O Adelaida
early m 2003, he put the entire Pinot
Moir vintaze of 2002 into Fremeh oak
barrels, recopmzmg the wnusual

quealaty of the wine

“‘Bolv Firse jesb seas v 1997 e Whid
Hesrse Winery,” Culton wid, referring
pe another San Luis Ohispo winery
“We brought m grapes beom the
HMR Vineward there, so 've known
the bruir loe years.™

Abrer Wild Horse, Culton made Pinot
Mo ar Edmeades in che Anderson
Valley of Mendocme County, then
miade Oregon Pinet MNoir for thiee
wears before returming o Laliborma
and Josh Jensen's Cakeea Yincyards
in Monterey Couney, Jensen has long
boen recognized as one of the world™s
Pinor Moir masters, so Culton has
had cxcellent prep for his current
position. Calera also gave him goaod
-L"-.'I'-L'riu neeE W l!l;!.i:l__'_ with calcareous

ziil ar high elevanion vineyards,

“Ar Calera, T worked ceally low
vidlds and froit swith good Concen-
tration, and | gor experience with
hmestone soils. s really a ditberent
flavor profile you get from Hime
seone,” Culron smid, “Ar Calera, |
aavy the paoteatial for HME fros

Culron s using some wehode clusger
fruwit in open-top fermanrers, with the

cap punched down by hand two or



three times a day. “1 ler the tempera-
ture g to 30° Celsius, maybe a
degree or two higther, unsl it 15 prety
much dey. T'll sometimes do extended
cap maceration until the cap starts o
drop, then pres o off.™

Culton keeps the free-run and press
separate, then does a hard press for
adding to a red blend program for
Addelaida’s 51O label, which s aimed
at restaurant wine-By-the-glass
ACCCHANGs.

“1 wiae all French oak, abour 20% o
25% new, in that range. [ like to use
the nak as an accent, not o domminant
element. [ wanr the calcareous soil
element to come out,” Culton said.

Culron admiceed thae i is haed o
exactly describe what flavor characrer
the soil grves the wine, “It's an edgy-
minerally-fliney character on the back
of the palare that really stands our as
a structural component. It is
nebulows, 1 can't really nail it down,”
He does chink the calcareous sodls
give Pinotr the ability to age longer.
“I've had a lot of old Calera Pinot
that 15 really great. It ages at least
cight o 10 years,™ he added. “We
make a small amount of Chardonnay
from the vinevard, which shows thar
minerally character very well.”

Om o af that is the old vine factor
*Old vines give you a complexity thac
vou don't get with vounger vines. 16%s
alimost a different animal, more
complex on the palate. There s grear
variation feom vine to vine bacanse of
the disease facror; thar adds to the
mare complex palate of wine from
'::lld. 'I'il:lt"ﬁ."

{There is also, undoubtedly, a link
IH!t'I‘r'EEII 1:I|d 'I-'i'IIEH iII'IIJ 1|:|E T.\.u'll'l:iL'Illa'lT

terrair of a site. René Barbier, the pro-

Adeloida’s ald ducet of Clos Mogador and other wines
Hmr“ !-I'“Jl.'l .";Fﬂ'i:l"ﬁ ETl.'TH.‘I_" FTI1_1r.11‘I1 e,
were planted |.'lr|:|'||'|'r|.'|;|:|.'|.1 n:u:ult' i Sran Crowrnme-
touer, * Terroir s the most imporrant
ﬂﬁ;ﬂ;‘ factor, but evervehing is related. The
L G older the vine, the dl.'vi.'pl:l the rocs,
complexity to s the more character they extracy from
Terry Culton's the zoil. The way T work is geared
Ly toward gering the roots of my vines

o penetrate deeply mito the soil; | foster
roal development with a view o absorl-
ng the characeer of the '.'iI'I{':r'er.":'
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e vigor,™ Culton thrive in Adelaida’s 400
3 ! acres of unkilled vineyards,
s5 and lovwer wields, kot el wlices |1IE|': ahaove the Pacific in the
s viatensely Havored Feuie™ Yield Santa Liscka Maunains.
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rerween the rows, Mo chemical
sprays or tertilizers are applied. Bud
wond from the ||-|..-_|||.1| vines 15 used

when replanting is necessary,

There 15 also some Gamay Moir planted
ot the HME vinevard, and in 2004
Culron made a Mouveau from 100%,
Camay MNoae It's a wine of wved froe
and brighr, lively Havors, yet with
some structore and hody, which is.

perhaps, the old vines speaking,

The 20002 Adelaida HME Finor Moir
spent 14 months in French oak, with
about 30%% new oak. Mative yeass
fermentation lasted seven oo 10 ._|_|!.~.
It was lined by sgg whites (ome-hal
egp white per barrel) and bortled in
Diecember of 2003, There we e B3
cases produced, with wine selected
from eipht HME barrel lots, The
wine 15 mtense, vet fimely balanced
with a subtle and underlving easp-
berry element and a lingeringe min-
ceally Himish thar juse keeps goang,

A splendid wine

.

Culton made a Yin Gris of Pinot
Maoir from the 2003 vintage, using
the sapmee rechnigque of bleeding
trom fermenting Pinot Modr juice
fram '\.r.ll'lll_ LS &It | 1 |"L'\._ Illq_' Wi
wits aged for six months prior t
hotthing in 70-gallon stainless sreel
tanks. It a real orear, For more
information on Adelaida see
wdelaida.com, &
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The “Wme Supply Chain Troceatbiliby
Gisdeling” was developed 1o help wine
producers and suppliers in the Ewopean
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