PINOT NOIR
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Pinot Noirs are among the most sought after red wines on earth, but also among the most frustrating to shop for.  The vine adapts poorly to most climates and bears very little fruit.  Thin-skinned Pinot Noir is fragile and challenging to cultivate, but the silky texture and haunting flavors of the finest examples drive demand despite high prices. 
Pinot Noir is a flexible food partner; delicacy is its strength, not its weakness.  Mid-weight Pinot’s pale color and high acidity can throw off fans of big reds.  Even the best display oddly earthy scents, like mushrooms or wet leaves.  But, good Pinot Noir has an addictive quality, an almost primal sensuality.

More than any other red wine, great Pinot Noir is made in the vineyard, not the winery.  It is never blended, and responds poorly to manipulation.  The most thrilling Pinot Noirs are made when we let this ancient grape speak for itself of the place where it was grown.  

Red Burgundy – French Pinot Noir
The Burgundy region is home to both Pinot Noir and the French fine wine tradition.  Burgundy is the most compex wine region on earth, and still sets the world standard for Pinot Noir quality.  Intricacies of geology and history have produced a mind-bending hierarchy of appellations and mystifying labels.  In general, wine quality increases as the named region gets smaller; from broad regional wines, called Bourgogne, to village wines, like Beaune, to single vineyard wines, like Chambertin.
Pairings:  Burgundy is a classic food partner; tangy, earthy and subtle.  It especially flatters dishes with earthy mushrooms or sharp cheese.  Avoid sweet sauces.
California Pinot Noir
Much of sunny California’s wine country is too hot for growing delicate Pinot Noir grapes.  The coolest coastal zones, from foggy Sonoma County in the north to breezy Santa Barbara in the south, are where Pinot thrives.  California Pinot Noirs are the fullest produced anywhere, with far riper flavors and deeper color than Burgundy.  Premium Pinots from Carneros, Russian River and Santa Maria can rival Cabernet and Merlot in power and intensity.
Pairings:  These plump, juicy wines are well suited to rich meats like pork and duck, and have an affinity for smoky grilled flavors.
Oregon Pinot Noir
Cool coastal Oregon is ideal Pinot Noir territory.  In the 60’s, a few idealistic California winemakers, disappointed with their over-ripe Pinot Noir, looked north for a climate closer to that of Burgundy.  The Willamette Valley fit the bill, and has since rocketed to international Pinot Noir stardom.  The Oregon style fits nicely between the lean and lush extremes of French and California styles, delivering the best of both worlds.
Pairings:  These soft, silky Pinot Noirs are versatile with food, handling meats and seafood with equal grace.
New Zealand Pinot Noir
New Zealand is the new kid on the block when it comes to Pinot Noir.  The island nation’s cool climate is perfect for Pinot, with ample sunshine balancing cold ocean breezes.  Distinctively bold and tangy, these wines have a pleasing herbal edge and red fruit aromas.  Like many Southern Hemisphere wines, they are currently under-recognized and offer good value for the dollar.
Pairings:  These bright, friendly wines are great for salads and summer-weight foods, as well as zesty fish and poultry dishes.
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