
A mountain vineyard 
is the most beautiful 
sight on earth.

—Martin Ray
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T E C H N IC A L  N O T E S

Martin Ray 2010 Reserve Santa Cruz Mountains Pinot Noir

br i x  at  h a rv est | 23.9

tota l  aci di t y  | 0.55%

ph | 3.60 

va r i eta l  |  100% Pinot Noir

r e l e a se  dat es  | January 2012

a l cohol | 14.2%

T H E  V I N E YA R D S  The grapes for our Martin Ray 2010 Santa Cruz Mountains Reserve Pinot Noir are 
from Cooper-Garrod Vineyards in the cool Santa Cruz Mountains appellation. These mountaintop vineyards 
are privileged with morning and evening fog, due to the maritime influences from the San Francisco Bay. 
These idyllic conditions lengthen the growing season, allowing grapes to reach maturity with deep color and 
concentrated flavors.

V I N TAG E  NO T E S  The 2010 harvest was one of the strangest growing seasons on record. This long, slow, 
cold season had us about 3–4 weeks behind schedule and a small window of time to bring in all the fruit. 
Although the season has been bizarre, this will be the harvest of “super berries.” Due to moderate ripening at 
cool temperatures, the grapes have retained good levels of acid so we have very balanced fruit that has achieved 
ripeness at lower brix. Therefore, we have lower yields of fruit, with lower alcohol and sugar levels, great color 
and amazing flavors.

W I N E M A K E R’ S  NO T E S  Our Santa Cruz Mountains Pinot Noir is aged for eleven months in French 
oak barrels. This oak driven Pinot Noir with the character and elegance of mountain Pinot Noir has pretty 
aromas of cool climate raspberry and elements of fresh pine cone. Bright, mouth filling flavors of vanilla crème 
and whole dark berries lead to a full, velvety lingering finish.

F O OD  &  W I N E  PA I R I NG  Seared tuna, lamb chops with rosemary or seafood cioppino would be a 
perfect match for our Pinot Noir.


