2017
DEVIL’S GULCH VINEYARD

PINOT NOIR
MARIN COUNTY

APPELLATION
Marin County
VINEYARD
Devil’s Gulch Ranch
HARVEST DATE
October 2-4, 2017
ALCOHOL
13.8 %
TITRATABLE ACIDITY
6.0 gm/Lit.
pH
3.54
WINEMAKING
Open top fermentation, cold
soak, punch down
BARREL AGING
Aged 16 months in
French oak
(50% new barrels)
WINEMAKER
Dan Goldfield
CASES PRODUCED
455
SUGGESTED RETAIL PRICE
$72

THE VINEYARD
Pinot Noir fans appreciate exotic vineyard sites and eccentric vineyard owners. Mark
Pasternak and his Devil’s Gulch vineyard fit the bill on both counts. Located on a steep,
convoluted hillside adjacent to the Point Reyes Peninsula in Western Marin County,
Devil’s Gulch is a pioneering planting. Mark lives on the property with his family and is
truly passionate (some would say obsessive) about increasing the fame of Marin County
as a viticultural area. He is dedicated to sustainable agricultural practices and minimal
chemical use. The ranch combines steep terraces (up to 60% grade), shallow soil, the
harsh climate of the Marin coast, protected exposures, and well-chosen Dijon clonal
selections to produce a small crop of unique fruit. The blustery spring weather of Marin
gives us poor set and an extremely small crop of tiny berries, while the reliable late fall
weather promotes great phenolic maturity and wild fruit intensity in the wine. For us,
wine is all about personality, and Devil’s Gulch is one of our favorite examples of that.
WINEMAKING
The fruit was hand sorted and destemmed into small open top fermenters, then coldsoaked for 5 days in order to gently extract spice and fruit characters, while mitigating
harsher tannins. We are particularly gentle on the Devil’s Gulch in order to produce
silky wine from the inherently high tannin tiny berries. The incoming fruit was split into
two lots—one from the terraces, one from the upper slope—to vary fermentation
techniques according to the nature of each particular area. The final blend was
assembled from our favorite barrels in each lot in Spring 2018. For this wine, the Seguin
Moreau Icone barrels bring out its natural earthiness, and Taransaud fills in an
underlying richness. We choose Icone as well for the one year-old barrels to play up the
mushroom quality of the wine even more. The wine aged for another year before being
bottled in March 2019.
THE WINE
The cool summer weather kept the berries and overall crop tiny as usual at Devil’s
Gulch. Coastal sites like Devil’s don’t get hit with heat spikes like inland locations, so
the vineyard was able to hang its fruit through the Fall to give it the long ripening time
it loves. This perfect maturity is evident when you look at the dense, dark, alluring color
of the wine in the glass. Sweet blackberry and raspberry compote aromas leads the way,
accented by the scent of a breeze through redwood trees. With time, lilac and cinnamon
peek out from underneath the candied berry. Mouth-filling rich waves of wild berry
goodness spread across your palate, enveloping you in its heady embrace. The wine
finishes with a kiss of sweet berry cobbler. Savory herbed roasted duck, and of course
Devil’s Gulch rabbit, would counterpoint the fruit flavors perfectly. Be sure to lay some
bottles down for a few years, as this wine will age beautifully for many years to come.

Dutton-Goldfield Winery began in a vineyard in 1998, when longtime colleagues and friends
Steve Dutton and Dan Goldfield recognized a shared vision between them—to craft wines that express the personalities of their
vineyards, and which they’d enjoy drinking at their own dinner tables. Our mission is to produce world-class wines
that display the brightness of fruit, complexity, structure and balance that are reflective of our cool coastal home.
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