TWOMEY
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Russian River
100% Pinot Noir

September 11 - September 28, 2006

750 ml 1.5 L magnum

Twomey Pinot Noir originates in the heart of the Russian River Valley,
legendary for its extraordinary Pinot Noir. Our nine-acre West Pin
vineyard is the ideal site for this temperamental grape, with a climate
that’s cool enough to preserve its delicate character but warm enough to
ripen the fruit consistently each year. The vineyard is planted with a mix
of Dijon, Pommard and Martini clones, with each contributing different
characteristics to the final blend.

In the 2006 vintage we began sourcing Pinot Noir fruit from a vineyard
in Forestville, whose cooler temperatures and fine, sandy loam soils
produce wines of extraordinary delicacy. This vineyard, which is planted
to a mixture of clones, heightens the complexity of our Pinot Noir and is
a wonderful complement to the wines from our West Pin Vineyard.

The winter of 2006 was quite wet, with rains continuing into the early
spring. Fortunately, bloom conditions were ideal — warm and sunny —
and bloom was fast and even. The defining climatic event was a 10-day
heat wave in July, with temperatures rising over 100 degrees. Mild August
temperatures slowed maturation, allowing the grapes to achieve full

aromatic intensity for the September harvest.

The fruit was harvested during the cool early mornings and crushed
immediately. Whole clusters were added to the open-top fermentors
before the must underwent a five-day cold soak to extract the grapes’
delicate flavors and color. The cap, the layer of skins that forms during
fermentation, was punched down every six hours to extract color and
aroma. In late September, the free run was drained and the skins
gently pressed.

The wine was aged for 13 months in French Burgundy barrels, with eight

months spent sur lies.

The 2006 Twomey Russian River Pinot Noir is a beautifully balanced
wine that expresses great elegance and depth. It displays a red sapphire
color and aromas of dried rose petal, strawberry jam, potpourri and
cinnamon. The initial impression on the palate is of fresh strawberry
and cherry, followed by a generous fullness, good acid balance and a

long finish of dried herbs.
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