
 
 
 
                        October 2013 
 
Dear Wine Club Member: 
 
We are very excited to present you with our latest wine release:   
 

2010 Montemaggiore Nobile 
 
As you probably recall, Nobile is Montemaggiore’s special blend of Cabernet Sauvignon and Syrah, combining the 
structure of Cabernet with the soft black fruit of Syrah.  The exact blend varies from year to year, and the 2010 is 
comprised of 59% Cabernet Sauvignon and 41% Syrah.  Your Wine Club Selection primarily consists of the 2010 
Nobile, but also included is a bit of 2005 Nobile for comparison since the weather was similar for both vintages.  
Perhaps you’ll have occasion to open them side-by-side so you can see how wine ages!  
 
The Vineyards.  The grapes for the 2010 Nobile (and indeed all our Syrahs and Nobiles) come from our estate 
vineyards on a mountainside 750ft high above Dry Creek Valley.  The steep 30% terraced slope of Cabernet vines 
yields grapes tending towards bold black fruit and tobacco flavors.  The Syrah component of the 2010 Nobile 
primarily comes from the Hilltop area, contributing blackberry, spices, and smoothness (especially when young).   
 
As with all our estate wines, the grapes for this wine were biodynamically and organically farmed.  After eight years of 
farming in this natural and chemical-free way, Vincent truly appreciates additional strength, vitality and a unique 
sense of place which Biodynamics brings to Montemaggiore wines.    
  
The 2010 Growing Season. 2010 was a wonderful vintage here at Montemaggiore, despite being a nightmare 
for many other vineyards in California.  The year started out with a cold, wet spring leading to a late bud-break.  In 
May, just as many vines were in bloom, we received over 15 inches of rain. The summer was also unusually cool, 5-
10°F below our normal temperatures. Concerned that their grapes would not ripen properly in these cool conditions, 
many winegrowers pulled leaves in the fruit zone to expose the grapes to more sunlight (although Vincent did not).  
In late August disaster struck with temperatures spiking to over 110°F for two days.  Many grapes sunburned and 
shriveled since they were not acclimated to the high temperatures.   For high quality wines, these grapes would need 
to be culled in the vineyard and/or sorted out in the winery, creating headaches for both winegrowers and 
winemakers. 
 
At Montemaggiore, our vineyards were relatively unaffected by these high temperatures for three reasons: 

• Our high elevation translates into cooler daytime temperatures.  During the peak radiant hours, when others 
were experiencing 110°F, the ambient temperature in our vineyard was a balmy(!) 103°F. 

• Our close vine spacing means that grapes are protected from the hottest sun.  Most of our Syrah is spaced 
at 4ft between the vine rows whereas a typical vineyard would be 8-10ft.  With rows being oriented north-
south, this means closely spaced vines receive less direct sunlight at the hottest times of the day. 

• Our biodynamic practices focus on soil fertility thus promote healthier and heartier vines.  Our vines are not 
pampered with commercial fertilizers and pesticides for example, so they can handle adverse conditions. 

 
So if you hear that 2010 was a “disastrous vintage,” realize that perhaps it was on average, but definitely not here at 
Montemaggiore! 
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The Crush. Our Cabernet was picked on two separate days, with the top four terraces of vines harvested on 
October 13, and the lower five terraces harvested two weeks later.  We hand-harvested the grapes as the sun arose 
in the morning around 6:30am and brought them into the winery while still cold. The bunches were carefully 
destemmed, sorted by hand, crushed, and then fermented in a combination of large bins and stainless steel tanks.  
The two different lots of Cabernet and two of Syrah, each from different areas in our estate vineyards, were 
fermented separately. The upper and lower Cabernets underwent a short cold soak, followed by a 14- and 10-day 
fermentation respectively. The Syrahs underwent a short cold soak and 13-day fermentation. After a gentle pressing 
in a stainless steel basket press in order to limit astringency, the different lots were barreled down separately.  
 
Aging the Wine.  The Cabernet and Syrah were aged in 100% French oak barrels for 18 months.  One-half of the 
barrels were new (as opposed to previously-used, which don’t contribute as much wood flavor).  Indeed, our 
Cabernet / Syrah blend ages in significantly more “new wood” than our Syrah (which typically sees 25-33% new oak).  
Cabernet (and Cabernet blends) really benefits from new oak, which softens it’s naturally assertive tannins.  In 
addition, the wood flavors of vanilla and coconut complement Cabernet’s natural flavors of black cherry and tobacco.   
 
Twelve months into barrel aging, Lise started trying different blends of different lots of Cabernet and Syrah, ultimately 
deciding on 22% of upper Cabernet, 37% of lower Cabernet, 25% of Hilltop Syrah, and 16% of another block of 
Syrah we call Block#5.  The blended wine aged another six months in barrel, and in April of 2012 a total of 125 cases 
were bottled.  The bottled wine was allowed to rest for a year and a half before release, creating new flavors while 
increasing the wine’s complexity and subtlety.  
 
Tasting Notes. The 2010 Nobile exudes black cherry and cedar aromas, underpinned by hints of cassis, tobacco, 
and cocoa. It’s a bit more elegant than our 2007 Nobile for example, due to the cooler weather.  On the palate, its 
structure is classic Cabernet, with flavors mirroring the aromas. This wine carries the hallmarks of Montemaggiore: 
rich and mouth-filling yet elegant, with well-integrated oak and a long smooth finish.  This wine is ready to drink now 
for those who prefer youthful, fruit-oriented wines, but could be cellared for up to 15 years if you prefer mellower, 
integrated flavors.  
 
Comparing the 2005 and 2010 Nobile.  Given the same grapes and same winemaker, comparing vintages is 
a truly enlightening and educational experience.  We hope you have a chance to do a side-by-side comparison with 
the 2005 and 2010 Nobiles 
in your Fall Wine Club 
Selection.  This is a 
particularly apt evaluation 
because both vintages had 
very similar weather: a very 
wet spring, a cool summer, 
and a late harvest.  By pure coincidence both have virtually the same percentage of Cabernet and Syrah.  Thus the 
2005 will give great insight into how the 2010 will taste in five years.    

 Blend Harvest 
Date 

Avg Brix 
at Harvest Alcohol Barrels % New 

Oak 

2005 Nobile 60% Cab 
40% Syrah 

Oct 10-18 
2005 

26.1% 14.5% 100% 
French 

50% 

2010 Nobile 59% Cab 
41% Syrah 

Oct 12-26 
2010 

24.4% 14.0% 100% 
French 

50% 

 
Lise notices the freshness and youth of the 2010, as contrasted with the mellowness and roundness of the 2005.  
She can identify similar notes of cassis, cedar, and cocoa—hallmarks of our vineyard.  The 2010 is a bit more 
elegant while the 2005 is a bit more bold.  At this stage, the 2005 seems a bit fuller and mouth-filling than the 2010—
and we’d never guess that it has more alcohol (0.5%).  How would you compare and contrast these vintages?   
 
 
We hope you enjoy all the wines in your Fall Wine Club Selection!  The next Club Release of the 2011 Paolo’s 
Vineyard Syrah and Syrafina will come in March or April of next year. Saluté and have a great holiday season, 
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