
2019 M t .  C a r M e l  P i n o t  n o i r

S ta .  r i ta  H i l lS

R u s ac k  V i n e ya R d s
1819 B a l la R d  c a n yo n  R oa d ,  s o lVa n g ,  ca 93463

805-688-1278  |   i n f o @ R u s ac k . c o m

w w w .R u s ac k V i n e ya R d s . c o m

V i n tag e :

V a r i e ta l : 

aVa: 

g row e r /r a n C H : 

P ro d u C e d  & B o t t l e d  By :

B o t t l i n g  d at e :

C a S e S  P ro d u C e d :

r e ta i l  P r i C e :

r e l e a S e  d at e :

F e r M e n tat i o n :

a g i n g :

B o t t l e  a n a ly S i S :

t a S t i n g  n o t e S :

The grapes for  th is  bott l ing of  P inot  Noir  hai l  f rom the 
Mt.  Carmel  Vineyard,  which is  located in the very center 
of  the Sta.  Ri ta Hi l ls  AVA. Harvested in the ear ly morning, 
the frui t  was quickly del ivered to  our nearby winery. 
Immediately upon arr ival ,  the c lusters were gent ly de-
stemmed, placed into one ton bins,  and cold soaked for 
24 hours.  Fol lowing this ,  the must  underwent a ten day 
fermentat ion,  with regular  hand punch downs,  then an 
extended 20 day macerat ion before being l ight ly pressed 
of f .  The resul t ing wine was aged in both new and older 
French oak barrels  for  16 months and then bott led 
unf i l tered. 

2019

100% P i n o t  n o i r

S ta .  r i ta  H i l lS

100% M t .  C a r M e l  V i n e ya r d

ruSaCK V i n e ya r d S ,  S o lVa n g ,  Ca

a u g u S t  2020

150 C a S e S

$65 .00

F a l l  2022

t e n  day  F e r M e n tat i o n  F o l l ow e d  By  a  20 

day  e x t e n d e d  M aC e rat i o n  i n  1  to n  o P e n 

B i n S  w i t H  r e g u la r  H a n d  P u n C H  d ow n S

16 M o n t H S

100% F r e n C H  o a K  (50% n e w ) 

a l C o H o l :   13 .8%

        P H:   3 .72

        ta:   0 .595g /100ml

i n  a  r e lat i V e ly  S H o rt  P e r i o d  o F  t i M e 

S ta .  r i ta  H i l lS  aVa H a S  e S ta B l i S H e d 

i tS e l F  a S  a  wo r l d  C la S S  g row i n g  r e g i o n 

F o r  B u rg u n d i a n  Va r i e ta lS .  w e  B e l i e V e 

t H i S  P i n o t  P roV e S  t H at  t H e  M t .  C a r M e l 

V i n e ya r d  S ta n d S  o u t  a S  o n e  o F  t H e 

B e S t  B u rg u n dy  t e r ro i r S  i n  t H e  wo r l d . 

d i S t i n C t i V e ,  B a la n C e d ,  a n d  C o o l 

C l i M at e  d r i V e n ,  t H i S  w i n e ’ S  B o u q u e t 

o P e n S  w i t H  S e d u C t i V e  a ro M a S  o F  r u By 

r e d  g ra P e F r u i t ,  r a i n i e r  C H e r ry ,  Va n i l la 

a n d  H i n tS  o F  C H a Pa r ra l ,  w H i l e  S i l K y 

ta n n i n S  a n d  a n  e l e g a n t  F i n i S H  F o l l ow 

t H ro u g H  o n  t H e  Pa lat e . 


