
	


2011 Huckleberry’s Vineyard Vineyard Pinot noir	

Sonoma Coast	


Talisman Winery is dedicated to the crafting of exquisite, soulful Pinot Noirs that are true to their roots	

and accurately reflect the terroir and personality of their vineyard origin.	
 

About the Talisman Logo	

The Talisman logo is a stylized representation of a Native American medicine wheel. The elements of the medicine wheel represent 
the circle of life and the four directions, reminding us of our place in the universe. The rays around the medicine wheel represent the 
sun, which provides energy for life on Earth and ripens grapes, allowing us to revel in the pleasures of life, including fine wine.	


Vineyards and Winemaking	

Bill and Lauren Hipp, along with their dogs Huckleberry and Gracie, farm this vineyard on the edge of the Sonoma Coast 
appellation just northwest of the small town of Graton. This pocket-sized parcel sits on classic Gold Ridge soils. The closely-
spaced vineyard is managed entirely by hand (Bill’s and Lauren’s!) and the attention to detail translates to the wine.	


Like most vineyards in the area, Huckleberry’s got off to a late start because the spring weather was so cold and wet. Nature 
was kind, however, when it came to flowering and fruit set – the timing of a big storm in June allowed flowering and fruit set 
to proceed normally, without the greatly reduced crop that was seen in other vineyards. Cool summer temperatures meant slow 
ripening and flavor development, but the extra few weeks that the grapes spent on the vine meant that the flavors and tannin 
quality were well worth the patience required when we finally picked October 4, just before it rained.	


The winemaking was a study in simplicity. In the quest for perfect fruit, we hand-sorted both clusters and individual berries, 
destemming the grapes directly into the fermenter on top of a layer of whole clusters. Native yeasts commenced fermentation 
after a four day cold soak and the wine finally went to barrel after 36 days in vat. Malolactic fermentation occurred in Remond 
and Dargaud et Jaegle barrels. The wine was hand-bottled unfined and unfiltered after 20 months of aging.	


Tasting Notes	

This is a great “fireplace wine” – deep, round, and seductive. Both the aroma and the flavor offer up a slight briar note, toasty 
oak, wet slate, iodine, and blueberry combined with red berries, coffee bean, chocolate, and forest floor, along with a hint of 
citrus peel and pomegranate. The wine is supported by round, fine-grained tannins and sweet edges, finishing with a lush, full, 
mouth-watering persistence.	


Details	

Vineyard planted in: 2004	
 pH: 3.68	

Vine spacing: 3’ x 5’	
 Titratable acidity: 5.8 g/L	

Vine density: 2904 vines per acre	
 Alcohol: 14.1% by volume	

Clones/selections: 115, 667	
 Yield: 2.5 tons of grapes per acre	
 	

Rootstock: 101-14	
 Barrel aging: 20 months, 67% new French oak	


Production: 73 cases produced
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