DONUM
The Gift of the Land

The 2009 vintage marks the debut of East Slope Pinot Noir, grown on a portion of
our east-sloping 1-90 vineyard block at the Donum Ranch. Once again, we are
pleased to use knowledge of our beautiful topography to identify a distinctive unit
of vineyard.

Bathed in morning sunlight, East Slope is one of our cooler sites, and the Calera
heritage selection of Pinot Noir thrives there. Prone to uneven set and mixed large
and small berries ("hens and chicks"), Calera is thicker-skinned than the old
Martini selection, with some of its delicacy, more richness, good phenolics, and
abundant fruit and perfume.

Far from an identical twin, this wine is a worthy sibling of our West Slope bottling.
East Slope is a tantalizing wine that is at once both bright and racy and rich and

ALCOHOL: 144
PH: 3.61

TA: 6.6 g/100ml
RESIDUAL SUGAR:
BRIX: 24.7°

FRUIT: Pinot Noir — 100% Calera Selection
HARVEST DATE: October 2, 2009
BOTTLING DATE: March 10, 2010
CASE PRODUCTION: 100 cases
OAK: 75% New Oak

BARREL AGING: 16 months

0.05 g/L

FERMENTATION DETAILS

Hand harvested, hand sorted, 1005 destemmed, 10% saignée immediately after crushing, six day cold
soak, inoculated with RC212, four punch downs per day, tank closed to 1° Brix to allow for extended
maceration, total maceration time was three weeks. Best barrels were selected and blended in the
summer of 2009

WEATHER ATTRIBUTES

After 2008, 2009 seemed like a breeze. Starting the season, we had enough soil moisture from winter
rains to promise a good vintage. Flowering occurred the third week of May, pushed by a small heat
spike. When flowering comes on rapidly, pollination is often poor, causing small berries and shatter
(berries fail to develop). As winegrowers, we like small berries and loose clusters, which are precursors
for quality. Small berries translate into higher skin-to-juice ratios, giving us more intensity. Loose
clusters create space between berries and allow air flow for less mold pressure and clean fruit.

For most of June, July and August, we were blessed with mild temperatures, with only a few days
reaching into the 90’s. Humidity stayed in the 30’s, enough moisture to prevent stress on the vines. The
last 30 days prior to harvest are very important. September followed the earlier pattern of moderate
temperatures with a few blips in the 90’s that helped ripening along.

Our harvest was long and drawn out as we were not pushed by heat or rain to pick. We were able to
harvest slowly, letting each block ripen to the fullest. Our vineyards are divided into many small blocks
of three to five acres. Even so, they are all Pinot Noir; they vary in clone / selection, rootstock, soil and
exposure, causing variance in ripening.

We are very excited about the 2009’s. They have the power and structure of the 2007 vintage combined
with the juiciness and sweetness of 2008. One suggestion: try to cellar a few bottles as they will be
wonderful treats in years to come. Cheers!
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Carneros
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Pinot Noir

Ripe,
and raspberry compote fill the entic-

racy aromas of boysenberry

ing nose of this Pinot Noir. Juicy,
round and supple, the wine displays
more boysenberry, wild berry and
lush black cherry on the palate,
along with lovely tannins and hints
and black licorice
throughout a long and lively finish.

of forest floor

-Kenneth Juhasz, winemaker

POST OFFICE BOX 154 SONOMA, CALIFORNIA 95476 TELEPHONE 707 939 2290 FACSIMILE 707 939 0651 THEDONUMESTATE.COM



