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2008 Biagini Vineyard Pinot Noir

Clos LaChance is a Family-Owned and Operated Winery Located in 
California’s Northern Central Coast.  

Vineyards 
The rugged topography of the Santa Cruz Mountains limits the size of individual vine -
yards. The costs associated with planting small mountain vineyards limits the overall
acreage devoted to grapes in this cool coastal appellation. In 1996, to ensure a continu -
ing supply of high-quality fruit, Clos LaChance’s owners Bill and Brenda Murphy estab -
lished CK Vines (www.ckvines.com), a vineyard maintenance and installation company
specializing in “back-yard” vineyard development throughout the Santa Cruz Mountain
appellation.

The Biagini Vineyard, planted in 1998, is assured a long growing season due to the
cooling influence of the Monterey Bay during the summer growing season. Owned by
San Jose resident Ted Biagini, the vineyard is approximately 11 planted acres. It yields
between 2.5 and 3 tons per acre. There are four clones planted in the Biagini Vineyard
including 113, 114, 115 and Mt. Eden.

Winemaking
After being hand-harvested, the grapes were immediately brought to the winery where 
they were hand-sorted and destemmed. They were allowed to cold soak before being 
fermented on the skins in open-top fermentors. The grapes were punched down 2-3 
times per day through the peak of fermentation. When primary fermentation was com -
plete, the wine was drained and pressed off the skins directly to barrel to finish malolac -
tic fermentation. It was aged sur-lie for 9 months in 45% new French oak barrels. This 
wine was bottled unfined and unfiltered.

Tasting Notes
Instantly big cherry and cranberry notes on the nose, with hints of soft white pepper, 
cola, cocoa butter and a floral scent of violet. On the entry, rich and juicy taste of 
cocoa, bright bing cherry, ripe strawberry and tones of molasses. Elegant mouth feel and 
a smooth finish. Pairs well with pork loin, duck and chicken breast.

Technical Data
Appellation:  Santa Cruz Mountains   PH: 3.60
Harvest Dates:  October 21-24, 2008    TA: 0.60
Bottling Date:  September 11, 2009  Total Cases:  241


