
 

2022 Pinot Noir “Estate” 

 

Philosophy 
The goal behind our flagship bottling of Pinot Noir is to make a wine that is representative 
of the entire farm as a whole.  We achieve this by selecting small parcels of fruit from every 
combination of rootstock/scion, slope, soil profile, and vine age on the property.  We keep all 
lots separate through vinification and aging to evaluate and learn how each block performs 
over the different vintages.  We then bring them together for a harmonious blend in the 
bottle, full of nuance and complexity.  This bottling is always the most representative of the 
growing year and is the most accurate representation of Johan Vineyards’ true terroir. 
 
Vintage Notes 
Following a relatively warm 2021-22 winter, the 2022 spring will long be remembered for frost 
impacts and the prolonged cool and wet conditions into mid-June. The vines were slow to 
recover but experienced nearly ideal conditions during bloom that lead to a much larger 
than anticipated fruit set. The rest of the summer provided ample warmth, with a record-
breaking stretch of eight days over 95°F in late July but very little heat stress compared to 
the 2021 vintage. September and October delivered with heat accumulation higher than any 
other ripening period in the data record and precipitation held off until the last week in 
October, one of the drier ripening periods on record. The entire 87 acres of Johan Vineyard 
was picked in just 11 days, an absolutely fast and furious vintage that will forever be 
remembered as a true logistical feat! 
 
Production Notes 
This Pinot Noir was made from all 10 clones of Pinot Noir grown in our estate vineyard. The 
grapes were fermented using exclusively native yeast (both primary and malolactic), with 
approximately 28% whole-cluster fermentation. The wine was aged for 11 months in French 
oak barrels, only 2% of which were new.  
 
Production: 1,624 cases produced 
Alcohol: 12.1% 
pH: 3.74 
TA: 6.0 g/L 


