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Thomas is named for Thomas Ferguson, the owner of Ferguson Block, a 1974
planting of Martini selection Pinot Noir. | have worked with this vineyard for 28
years, and the Thomas block has always stood out. Every year in our blind tastings,
it has been the best from this vineyard, and it made me believe in terroir.

In 2008, Mr. Ferguson celebrated his 100th birthday. We have been wanting to
bottle wine from this block as a stand-alone, and this occasion presented the
perfect opportunity. This wine not only has a special story, but to me it also repre-
sents a stylistic bridge between the Old and New Worlds. The Martini selection
brings perfume and elegance, but layering and complexity as well — true Pinot
Noir. The beautifully ripe fruit is not weighted down, and the wine is both playful
and sophisticated. | hope this wine will bring you as much pleasure as it has
brought us. It is a true expression of this site. Cheers to Thomas Ferguson!

- Anne Moller-Racke, winegrower & president

Martini Selection planted in 1974 16 months
September 26, 2008 14.4
March 11, 2010 3.34
101 cases 0.75 g/100ml

100% One year old Billon barrels

Hand harvested, hand sorted, 100% destemmed, cold soaked for four days, native primary fermenta-
tion, 3 manipulations per day including punch downs and pump overs, pressed at dryness. Best barrels

were selected and blended in the summer of 2009.

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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2008
CARNEROS THOMAS

PINOT NOIR

Enticing perfectly ripe fruit aromas
of black cherry, cranberry and straw-
berry merge with traces of black tea,
spice and leather in the elegant nose
of this Pinot Noir. On the palate, the
wine is rich and round yet delicate,
offering a sweet impression of ripe
black cherry and strawberry with
bright acidity throughout a wonder-
fully long, flavorful and nimble
finish.

-Kenneth Juhasz, winemaker
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