
2003 VINTAGE
Spring did not augur the summer to 
come. Winter rains lingered through 
Easter, damping bud break and 
provoking early portents about the 
length of the growing season. Then, as 
so often happens along the ironically 
named Pacific, the jet stream abruptly 
retreated northward and the moist 
marine air was held at bay by the 
desert influence east of the Cascades. By 
August, the worry was too much heat. 
Harvest began September 24 under a 
bluebird sky. Summer warmth had 
now persisted into fall with the 
temperature reaching 95˚ on the 27th. 
The prospect of blowzy, over-ripe wines 
simmered on the horizon.  Then, two 
days later, the temperature had fallen 
twenty degrees, there was a fine mist in 
the air and while we did not know it at 
the time, autumn had settled in with 
the same abruptness as summer before. 
From October 3rd through the 15th, 
the thermometer did not break 70˚ and 
with the cool evening air off the ocean, 
the fruit began to regain its acidity and 
balance. To grace us further, a week of 
Indian summer warmth shone on the 
latest varietals, bringing them to    
their fruition.

The underlying principle of our winemaking approach is that blend-

ing will almost always produce a more complex and varied wine. To 

that end, we select vineyards for their signature constituents: one 

perhaps for the brightness of fruit, another for its aromatic qualities, 

another for the structure it brings. As with painting, the finished 

work strives for a layering, fusion and harmony of elements.To 

achieve that harmonious balance, very good wine must sometimes 

be set aside for having “too much of a good thing.” In 2003, despite 

October’s redemption, some of the younger vines rendered irretriev-

ably ripe and tannic fruit by early September.  Thus, when the selec-

tion was finished, only 18 of the 32 barrels produced comprised the 

final assemblage of 440 cases.

The wine is more powerful than the 2002 as was the vintage.  Ruby 

red, it has a primary nose of raspberries, black cherries, cassis and 

marionberries. Underlying the fruit are hints of cinnamon, clove 

and nutmeg. The later maturing fruit of October forms an acidic 

backbone to support the ripe tannins and supple, succulent fruit. An 

intense wine, it will benefit from at least 5-7 years of cellaring.

THE ESSENCE OF MY WINEMAKING IS THAT LESS IS MORE
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