2020 Spring Release Letter
Grower Focus: McDougall Ranch, Sonoma Coast

I remember the phone call vividly when back in 2006 Andy Smith of DuMol said that there might be a few tons of
McDougall Ranch Pinot Noir available for sale, just as harvest was beginning. Before hearing from Andy, I had been
networking as best I could which included cold-calling farmers and vineyard owners and also dropping letters into
people’s mailboxes in hopes of gaining access to some Sonoma Coast Pinot Noir. Finding high end fruit couldn’t have
been more difficult due to the impact the movie "Sideways" had on Pinot Noir. I persevered though, as when I first
spoke to the McDougalls and they informed me that their vineyard was planted on the high arches of the Sonoma Coast
and farmed by Ulises Valdez, I jumped at the opportunity!
One of our most highly regarded wines,
McDougall, originates from grapes perched high
on a tranquil mountaintop of Cazadero, just a few
miles from the Pacific Ocean. Driving to
McDougall from San Francisco is always met
with a feeling of excitement as it brings nature’s
beauty to the forefront and provides me with a
strong presence of mind. After turning inland
from some of the most spectacular coastal
scenery in the country, one encounters rolling
hills perched with majestic redwoods, cows,
sheep, fox and windy roads all along a vast forest
of Mother Nature. For the past fourteen years,
it’s been a privilege to work with their fruit.
Their story begins here…
Barbara and Mac McDougall, 2007

The 188 acres now known as McDougall Ranch was formally
owned by a wealthy timberman, turned sheep farmer named
Norman Richardson. The Richardson family had migrated from
New Hampshire to California in the late 1800’s and purchased large
tracks of land on the Sonoma Coast, at one point owning over 4,700
acres. Mac McDougall met Richardson through a mutual friend and
eventually found himself helping with projects on the Ranch. He
enjoyed tending to the animals, hunting on the large swath of land,
and sharing meals together with the Richardson’s at the end of a
long day.
By the 1960’s, Mac had fallen in love with this lifestyle on the
Ranch, while the Richardson’s found themselves in a challenging
tax predicament. As landowners, the State mandated that land be
taxed by the amount of standing timber. In turn, those with large
land holdings now suddenly had very large tax burdens. The
Richardson’s found themselves forced to sell some of their
Rich McDougall, 2014

acreage. Mac was in the right place at the right
time and asked his son Rich to partner with him to
purchase some of the land he had grown to love.
In the early years, McDougall Ranch was used as
a retreat and hunting ranch, with close and
extended family often traveling to visit. Rich and
Mac raised cattle and horses on the land as a source
of income. Due to the small quantity of animals
they were able to care for and the large amount of
work that it entailed, it became hard to get ahead.
It wasn’t long before the McDougall’s began to
look for other ways for the land to pay for itself.
Barbara McDougall, Mac’s wife, was working at
Sonoma Grapevine, one of the nation's largest
grapevine nurseries and was acquainted with
Warren Dutton who was a member of one of the
larger grape growing families in Sonoma. Barbara
convinced Warren to take the trip out to the remote
hilltops of Cazadero to visit McDougall Ranch.
Upon seeing the extreme beauty and potential of
the site, Dutton confidently stated “You need to
The rocky Greywacke soils at McDougall Ranch
plant grapes here”. He asked Barbara if she
preferred Pinot Noir or Chardonnay, to which she replied, “I like Merlot!” To our benefit today, Dutton took the time
to explain the climate and soils of the site and its potential for growing premium Pinot Noir grapes. Situated a mere 3.3
miles from the Pacific Ocean at an elevation of 900 to 1,100 feet, the rocky soils were planted to 8 acres of Pinot Noir
in 1997.
For 13 vintages, I had the honor of working together with vineyard manager Ulises Valdez to fulfill the potential of the
site that once was just imagined. Ulises emigrated from Mexico to work in vineyards at 16 years of age and rose to be
one of California’s most renowned and respected vineyard managers. I often say that McDougall Ranch looks like a
golf course putting green, as he and his crew cared for it so meticulously. Sadly, Ulises passed away suddenly a few
days after we harvested our 2018 McDougall fruit. His legacy lives on though, both through his children who now tend
to the farming at McDougall and through the everlasting wines of this great property.

Growing Season
The 2018 vintage was a return to the “old normal”. Winter
stayed cool with just enough rainfall, and bud break in the
vineyards occurred at a more typical time in late March. The
start of the growing season progressed at a somewhat normal
pace, if not a bit slower than usual.
We requested that leaves be pulled on the morning sun side
starting in early July, just after fruit set, in hopes of acclimating
the skins early to sunshine and provide airflow. While there
was some push back from growers assuming that the typical
heat spikes of early fall would leave the fruit vulnerable to
sunburn, they complied, and it turned out to be an incredibly
wise decision. The weather turned very cool, with wet, foggy
mornings that made for a very slow, long build to harvest.
August was very foggy, with cool mornings where the sun
didn’t peek through the marine layer until lunchtime. The open
canopies provided protection against the heightened mildew
pressure and helped the grapes to ripen through the persistent
cool days without the need for excessive crop thinning.
We began sampling on Aug. 23rd and saw that veraison had
really just begun (we picked on Aug. 28/29 the year prior). Our
first pick of the 2018 vintage, McDougall, was on September
6th. The last Pinot Noir pick of the year, Falstaff, was on
October 1st. Looking back, our pick dates were almost identical
to 2009 and 2012. The cooler vintage allowed for adequate time
on the vine to maximum flavor maturity while preserving acidities. Some of our vineyards experienced their largest
yields to date, also reminiscent to the yields of 2012. The 2018 vintage was not only one of our largest harvests, but
also one of our longest, reaching 50 days from start to finish.
Winemaking remained similar to previous vintages with the majority of the wines being fermented 100% Whole Cluster
(with the exception of Bohan Graveyard). Fermentations are carried out in a mix of small, 1-ton stainless steel tanks
and in 3-4-ton wooden open top tanks. We used a mix of bucket overs, pump overs, and foot punch downs depending
on vineyard, lot, and fermentation vessel. We experimented with a gentler press cycle – shorter, faster intervals with
less pressure – to add a greater delicacy and texture to the tannins.
Our Chardonnay program also remained similar to previous vintages – larger, oak barrel fermentation in a warm
environment on lees. Native fermentation is carried out in 300L barrels, 20% of that being new oak. Once primary
fermentation finishes, we age the wine on its lees for 11 months before racking to stainless steel for another 6 months
of aging in tank before being bottled.
Our vineyards were harvested in the following order:
September 7
September 17
September 17
September 21
September 20
October 1
October 2

McDougall Ranch Pinot Noir, Sonoma Coast
Bohan Vineyard Pinot Noir, Sonoma Coast
Bohan Vineyard Graveyard Block Pinot Noir, Sonoma Coast
Sonoma Coast Chardonnay (Bohan)
Signal Ridge Vineyard Pinot Noir, Mendocino Ridge
Falstaff Vineyard Pinot Noir, Sonoma Coast
Trout Gulch Chardonnay, Santa Cruz Mountain

2018 Sonoma Coast
Pinot Noir
Comprised of carefully selected barrels from
each of our vineyards, this wine seamlessly
weaves together all of the unique qualities of the
Sonoma Coast. We employ minimalist
winemaking techniques in order to preserve the
distinctive character of each vineyard every year,
offering a true snapshot of each vintage.
Barrels produced: 42
Vineyards planted: 1972-1999
Elevation: 500-1400 feet
Proximity to Pacific: 3 - 8 miles
Soil type: Graywacke, Sandstone, Goldridge
Sustainably grown grapes, hand harvested
Pick date: 09/07 – 10/01
Fermented 100% whole cluster
Indigenous yeast, natural malolactic bacteria
Aged in used French oak barrels
Minimum effective SO₂
Un-fined and unfiltered

2018 Bohan Vineyard
Sonoma Coast, Pinot Noir
Bohan Vineyard has a rich history dating back to
1847 and its legacy is continued today by fourth
generation farmers Nikki and George Bohan.
Modest in body with bright acidity and finely
knit tannins, this Pinot Noir is the most versatile
wine in our lineup and always instantly
enjoyable.
Barrels produced: 8
Vineyard planted: 1972
Elevation: 1,400 feet
Proximity to Pacific: 3.05 miles
Soil type: Goldridge
Sustainably grown grapes, hand harvested
Pick date: 09/17/2018
Fermented 100% whole cluster
Indigenous yeast, natural malolactic bacteria
Aged in used French oak barrels
Minimum effective SO₂
Un-fined and unfiltered

2018 Falstaff Vineyard
Sonoma Coast, Pinot Noir
By far our most marginal site, Falstaff Vineyard
sits in an exceedingly cold and foggy pocket of
the Sonoma Coast. The vineyards restrained
ripening and fine, sandy loam marine soils
culminate into a wine of purity and true terroir
expression.
Barrels produced: 22
Vineyard planted: 1999
Elevation: 505 feet
Proximity to Pacific: 8.2 miles
Soil type: Goldridge
Sustainably grown grapes, hand harvested
Pick date: 10/01/2018
Fermented 100% whole cluster
Indigenous yeast, natural malolactic bacteria
Aged in used French oak barrels

2018 Chardonnay
Sonoma Coast
Our Sonoma Coast Chardonnay comes
exclusively from Bohan Vineyard, which is cared
for by fourth-generation farmers Nikki and
George Bohan. Dry farmed, own-rooted
Chardonnay planted in 1972 expresses as
structured and savory with a decidedly old
California feel.
Barrels produced: 17
Vineyard planted: 1972
Elevation: 1,400 feet
Proximity to Pacific: 3.05 miles
Soil type: Goldridge
Sustainably grown grapes, hand harvested
Pick date: 09/21/2018
Indigenous yeast, natural malolactic bacteria
Whole Cluster pressed
Aged in French oak barrels, 25% new
Minimum effective SO₂

*Please try and be patient and allow the wines to recover from both bottling and shipping before opening. They will provide
more enjoyment with age. If you are anxious, be sure to provide the wine plenty of oxygen by decanting and allowing the wine
to breath.

