
Vintage
An early spring with unseasonable heat marked the beginning of the 2022 growing season. 
However, by the middle of the vintage, a long and mild summer had set in with the 
predictable pattern of fog rolling in most evenings and burning off by midmorning in most 
cases with few "pea soup" days to stall ripening after verasion took place. This set the fruit on 
a path for long even ripening with full phenolic development. However, right at harvest 
mother nature threw a couple of curveballs, first in the form of more heatwaves followed 
closely by early rainstorms, increasing the threat of mildew and botrytis exponentially. 
However, careful canopy management and sugar monitoring meant the fruit came in clean 
and mostly unaffected by the late rains or excessive heat.

Wine
“Bright fresh berry, flower and savory herb aromas mingle with cola spice on the nose of this 
electric wine. The palate is densely packed and gives some Nebbiolo energy, with flavors of 
Bing cherry, roses and tar lingering across a minute-plus finish.”
- 94pts, Tom Capo, Wine Enthusiast

Appellation: Russian River Valley 
Varietal: 100% Pinot noir

Alcohol: 14.4%  Release Price: $65 
Aging: 100% french oak; 10% new; 12 mths

Senses Wines 2022 Pinot noir Russian River Valley

P.O. Box 171, Occidental, California 95465       (707) 874-8550       senseswines.com
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