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2014 Pinot Noir, Santa Cruz Mountains
Our History
BARGETTO WINERY has been dedicated to producing
fine Santa Cruz Mountain wines for over 80 years. As one
of California’s most historic wineries, and the oldest
winery of the Santa Cruz Mountains, the third generation
of Bargettos continues to pursue winemaking excellence
and innovation.

Our Estate Vineyard
BARGETTO WINERY’S Regan Estate Vineyard is
located on a southwest slope in the Santa Cruz Mountains,
overlooking the majestic Monterey Bay. This cool climate
vineyard allows the grapes to develop rich and complex
flavors over an exceptionally long growing season. These
distinct and age–worthy wines from Regan Vineyards
reflect this unique location. We are committed to
sustainable winegrowing practices such as: cover crops,
biodiesel, solar electricity and biological pest control.

Technical Stats
Varietal Composition

100% Pinot Noir

Appellation

Santa Cruz Mountains

Vineyard(s)

53% Veranda Vineyards, (SCM),
47% Regan Vineyards, (SCM)

Clonal Composition

Pommard, Dijon 115, Mt. Eden
And Martini.

Harvest Date(s)

September 8th-20th, 2014

Harvest Sugar

25 Brix

Alcohol Content

14.1% by volume

Wine pH

3.72 pH

Wine Total Acidity

6.0 g/L

Residual Sugar

Dry

Malo-lactic

Complete

Oak Barrel Aging

12 months in 30% New Oak and
70% Neutral Oak

Bottling Date

October 21st, 2015

Cases Produced

494 cases

Winemaker’s Notes
The 2014 vintage produced stunning Santa Cruz Mountains
Pinot Noir fruit for the third year in a row! Due to mild
spring weather and a sunny, dry growing-season, our
favorite fickle grape benefited from extended hang-times
which really concentrated the fruit. The color shows a light
garnet hue. Aromas of fresh berries, rhubarb jam, lightly
toasted oak, spicy potpourri and a hint of minerality
initially fill your senses. The mouth is full of flavor,
including: ripe blueberries, cherry cola, toasted oak, earth
and vanilla bean. Hints of vanilla extract and toasted cedar
develop from nose to palate and indicate the gentle use of
oak to age this wine. This Pinot Noir is medium-bodied
with mild tannins and bright acidity that lingers on the
finish.
Best pairings include: grilled salmon, pork tenderloin and
soft creamy cheeses.

Suggested Retail: $28.00

Established 1933 in the Santa Cruz Mountains

