
2021 PINOT NOIR
ANDERSON VALLEY

VARIETAL COMPOSITION
100% Pinot Noir

VINEYARDS
81% Middleridge Ranch Vineyard
19% Bearmen Bend Vineyard

WINEMAKING
The grapes were harvested on September 14th–18th once the acidity and 
flavors reached the optimal ripeness. The pinot noir then received small batch 
fermentation in open top stainless steel fermenters with a 3-day cold soak 
following and addition of commercial yeast. Gentle punch downs by hand two 
times a day and a cooler fermentation with temperatures peaking at 77˚F are 
exercised. Once the juice is pressed, the pinot noir was then transferred into 
French oak barrels and aged for 11 months in 27% new oak. François Frères, 
Cavin, Remond, Damy and Billon barrels.

TASTING
This rustic pinot noir that hails from near the Mendocino coast has a flavor 
profile of earthy forest and mushroom with hints of ripe olive and graham 
cracker. Think of digging in to the “nuts & chews” See’s candy box! Finishes 
with smooth acid, a beautiful balance of tannins and a hint of black tea. 

CASE PRODUCTION:  500
ALCOHOL:  14.2%
pH:  3.64
TA:  5.0

This Banshee Pinot Noir comes from a combination of vineyards in Anderson Valley: Bearmen Bend 
Vineyard and Middleridge Ranch Vineyard. Bearmen Bend Vineyard is at the “deep end” of the 
valley located near the town of Philo at 480 feet elevation. This cool climate vineyard produces 
intense, dark fruit with structured tannins due to the coastal influences of wind and fog from its 
proximity to the Pacific Ocean. Middleridge Ranch Vineyard sits between two ridges above the 
town of Boonville on a 160-acre ranch with open, rolling hills and panoramic views of Anderson 
Valley. This vineyard is influenced by warm western winds, sun exposure and warmer temperatures 
leading to riper, more fruit driven flavors. 

BANSHEEWINES.COM@BANSHEEWINES

http://BANSHEEWINES.COM
https://www.instagram.com/bansheewines/

