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2005 Hellenthal Vineyard Pinot noir 
 
 
 

Vineyard Notes 
 
Gard Hel lenthal  and his wife Lor i  are long t ime residents of  the rugged Sonoma Coast,  
p lant ing their  f i rst  v ines to Pinot noir  in 1980.  Recent arr ivals to the neighborhood include 
Flowers Vineyard and Winery, Hel len Tur ley’s Marcassin Vineyard, Peter  Michael and Jason 
Pahlmeyer.   
 
The extreme condit ions of  this  part  of  Sonoma County shape the land, the people and the 
wine and grapes grown there.  Just  5 mi les from the Paci f ic  Ocean, winters can be long, 
cold and wet,  buffeted by winds from intense storms reaching the mainland.  Summers are 
general ly  dry and cool due to the moderat ing effect  of  the onshore breezes and summer fog 
pat tern.   The magic of  the s i te comes together as the elevat ion of  the vineyard at  1200 feet  
s i ts  above the coastal  fog,  b lanket ing the surrounding val leys,  keeping the temperatures 
cool ,  ideal  for  extraordinary development of  Pinot  noir  structure and f lavors.   The soi ls are 
wel l  drained decomposing sandstone of  the Franciscan ser ies,  which causes the vines to 
d ig deep for  their  sustenance.  These two natural  resources natural ly conspire to control  
v ine vigor,  ensur ing very low yields and very concentrated wines.   
 
In 2000, Gard retained my vineyard consul t ing services to help him establ ish his ‘New 
Block’ .   Together,  we developed th is  b lock wi th the intent ion that one day, I  would buy the 
fru i t  for  my own wine project.   The wines produced from this b lock are deeply colored, 
structured wines that  emphasize dark fru i ts  and spice.    
 
 
 

Tasting Notes 
 
From the grapes’ arr ival  at  the winery on September 26, 2005 to today’s tast ing, the 
impression is  the same; “chocolate covered cherr ies” .   This deeply colored wine has a 
smooth, r ich texture owing to the fu l ly developed tannin structure.  Flavors fo l low aromas 
wi th i ts  frui t  forward core and layers of  l icor ice, mineral  and East Indian spices culminat ing 
in a very long velvety f in ish.    
 
Production:  1200 bott les 
Release date:  October 1,  2006 
Suggested retail:  $50  
 


