
F E R M E N T A T I O N  D E T A I L S

Hand-harvested, hand-sorted, 100% destemmed, 10% saignée immediately after crushing, six day cold 

soak, inoculated with RC212 yeast, four punchdowns per day, tank closed at 1° Brix to allow for 

extended maceration, total maceration time of three weeks. Best barrels were selected from each lot 

and blended in the summer of 2009.

W E A T H E R  A T T R I B U T E S

A dry winter gave way to a very cool spring with two major frosts, one late in March and the other a 

month later, that caused major damage in our vineyards. Our Russian River vineyard lost two-thirds of 

its crop to frost, while in Carneros we lost around 20%. Most of April was cool which added to the 

uneven shoot growth caused by the frost.  Our vineyard team worked hard to even out what Mother 

Nature provided. A mid-May heat spike pushed the season into gear, and flowering happened rather 

quickly causing some shatter and small berries. 

More heat spikes followed in June and July. Due to the small crop size, the vines managed these heat 

events well. August was cool but ended with another heat spike that stretched into early September -- 

the beginning of harvest for most Pinot producers. We were able to wait through the heat in most of 

our blocks because our sugars were not as far along when higher termperatures hit. Sugars jumped, but 

not to the point of having to harvest. Cool temperatures followed which gave us some wonderful hang 

time. 

Most of our fruit was harvested in late September and early October. Tasting these wines after a season 

from hell puts a smile on my face. You just never know.  Cheers!
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The Gift of the Land
The Donum Ranch covers the slopes of three hills in the Carneros region just 

north of San Pablo Bay. Nestled amid these hills is a 70-acre vineyard, a diverse 

collection of Dijon clones and heirloom selections of Pinot Noir, including our 

own Donum Roederer selection. Our Carneros Estate Grown Pinot Noir not only 

comes from the best blocks in our vineyard – our grand cru sites – but also is a 

selection of the most appealing barrels within each lot. 

This  r ich,  concentrated P inot Noir  

d isplays layers of blackberry,  B ing 

and black cherry aromas a long with 

subt le suggest ions of strawberr ies,  

rose petals  and baking spice in a 

very provocat ive nose.  On the 

mouth, the wine is  dense and s i lky,  

weighty and l i the,  with l ive ly  b lack 

cherry and berry f lavors so v ibrant as 

to suggest fresh ju ice and f lesh that 

l inger through a prolonged f in ish.  

-Kenneth Juhasz,  winemaker 

.  

D O N U MD O N U M
2008

Carneros

Estate Grown

Pinot Noir

,

F R U I T :   Dijon Clone 667, Calera, Martini, 

and Donum Roederer selection from  blocks 1-90, 

2-90, 3-90 and 4-90.

H A R V E S T  D A T E :  Sept. 26 - Oct. 2, 2008

B O T T L I N G  D A T E :   March 11, 2010

C A S E  P R O D U C T I O N :  750 cases

O A K :  70% New.  Coopers include Francois Freres, 

Billon and Ermitage.

B A R R E L  A G I N G :  16 months

A L C O H O L :  14.4%

P H :  3.58 

T A :  0.66 g/100ml


