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2011 kick ranch home run cuvée  
sonoma county 

 
Vintage 
The 2011 vintage began with a wet and cool winter that fully replenished reservoirs and soil moisture.  The 
spring rains and cool temperatures lasted until late June starting the season later than normal.  The cool 
temperatures delayed bud break and canopy development, however the vines eventually developed healthily and 
vigorously.  The cool weather persisted through summer and fall resulting in the coldest vintage on record.  
Berry development was delayed three weeks or more resulting in full ripeness at low sugar levels.  At harvest, 
intensive berry-by-berry sorting further ensured optimal quality.  The wines exhibit the beautiful finesse, 
balance, and delicacy of the year. 
 
Vineyard 
Kick Ranch, owned by Dick Keenan, is a hillside vineyard located in northeast Santa Rosa’s Rincon Valley.  Its 
soil is Pleasanton-Haire complex that has been deposited in an alluvial fan surrounding natural runoff from the 
Mayacama Mountains. Fantastic drainage has forced the plants to dig deep roots, naturally balancing the vines 
with low yields and concentrated fruit. With a straight shot through the Petaluma wind gap, the cool maritime 
breezes balance the intense afternoon exposure.  This results in dark, ripe fruit with good acidity. 
 
Winemaking 
The fruit was hand harvested and arrived at the winery at dawn.  Once received, the grapes were held in 
controlled conditions of low oxygen and cold temperatures.  Optical sorting was utilized to retain quality 
during a condensed harvest schedule.  Destemmed Syrah (52%), Whole Cluster Syrah (18%), Destemmed 
Grenache (23%), and Whole Cluster Grenache (7%) were craned into stainless steel and French oak open top 
tanks to ensure fruit integrity during cold maceration.  Hand pigage provided thorough and even extraction.  
Extended maceration improved depth and complexity while capturing the distinctiveness of the vineyard.  The 
wine was aged without racking for 22 months in neutral French puncheons and 25% new French barrels.  
 
Tasting Notes 
The 2011 Home Run Cuvée continues to impress us, and has changed dramatically through aging.  When the 
wines finished malolactic fermentation, they were tightly wound and unapproachable.  After some time in 
barrel, they started to exhibit soft, welcoming and delicate nuances.  The aroma reveals white pepper, savory 
herbs and rose oil.  Truffles, saffron and tar lead into black cherry, plum and gravel.  The palette is long and 
concentrated through the finish. 
 
Analysis 
Harvested: October 18th and 24th, 2011 
Composition: 70% Syrah, 30% Grenache 
Alcohol:  14.2% 
Bottling Date: August 2013 
Release Date: February 2014 
Production: 203 cases 


