
  
 
 

 
Biodynamically Grown 

 
2006 Estate Pinot Noir 

  
VINEYARD SITE 

 Nine miles from the ocean, in a saddle between two ridge tops sits Porter-Bass 
Vineyard.   The Russian River gently forms an oxbow around these ridges allowing the fog to 
drift to the foot of the vineyard, cooling the vines in the summer.  The forest of Redwood and Fir 
that surrounds the vineyard protects the vines from strong winds and contamination from 
other vineyards.   
 Being on the western edge of the Russian River Valley provides an ideal ripening 
climate for Chardonnay.  This cool climate makes fruit that is naturally high in acid, at the 
same time the sugars stay low enough to make a balanced wine.  These wines have historically 
aged gracefully and have always had a strong mineral component.  
 

VINEYARD HISTORY 
 In 1980 we found this run-down, century-old, Palomino and Zinfandel vineyard and 
began the slow arduous process of reviving the Zinfandel and replanting the Palomino.  Decades 
of farming-induced erosion had left the soil with only the sustenance for growing poison oak 
and blackberries.  We looked to Biodynamic and organic farming to gently form the vineyard 
and create life in the soil.  Attaining this vitality takes time and patience but the rewards are 
seen over generations rather than years.  We began replanting Palomino in 1980 and by 1984 we 
had replanted most of the vineyard keeping those Zinfandel vines that were healthy.  In 2000 we 
replanted a couple acres of Zinfandel to Pinot Noir.   

We believe that  using Biodynamic practices allows a true expression of place.  
Because we are not manipulating the plant and soils, the wines are more expressive and the 
terroir more apparent. 

 
2006 PINOT NOIR 

 We picked the Pinot Noir on September 14. The fruit was destemmed into a milktank 
where it underwent a native fermentation beginning at 23.9 Brix  The clones of Pinot Noir used in 
this wine  were Swan, 828, and 777.  The wine was aged in once used French oak, primarily  Latour 
and Francois Freres barrels.  For the first half year the wine was stirred bimonthly.  The wine 
had a slow and steady secondary fermentation.  We bottled  in early September totaling 67 
cases.  
 

2006 PINOT NOIR TASTING NOTES 
This is one of the most balanced wines we have produced.  The flavors are a seemless 

blend of fresh cherries, marzipan and sweet spice.  The background flavor of smoke from a 
walnut wood fire mixes with ripe tanins. 

 
 
 

 for more information please call 707-869-1475 
 11750 Mays Canyon Rd, Guerneville, CA 95446 

www.porterbass.com  
  
  
  
  

  



  
  
  
 
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  


