
 4910 Edna Road 

 San Luis Obispo,  CA  93401 

 805.782.0500 Fax 805.782.0505 

 www.tolosawinery.com 

T O L  O S  A  
E s t a t e  B o t t l e d  W i n e  

 
 

  

 2004 Estate Grown TOLOSA Pinot Noir 
 Var ie ta l  Compos i t ion:   100% Pinot  Noi r  

Appel la t ion:    Edna  Va l ley  

Produc t ion:    3 ,156 cases  

Sugges ted  Reta i l  Pr ice :   $28.00  

 Vineyard Information 

Balanced  y ie lds  and d ivers i ty  o f  v ineyards  s i t e s  were  keys  to  Tolosa ’s  success  in  the  chal lenging 2004 

v in tage .   Severa l  o f  our  cons i s tent ly  top  pe r forming  h i l l s ide  b locks  were  inc luded in  th i s  bo t t l ing ,  

a long wi th  a  few new blocks ,  which  p leasan t ly  surpr i sed  us  wi th  the i r  in tensi ty  of  f ru i t  and  t rue - to- type  

P inot  Noi r  cha rac te r .   As  in  the  pas t ,  the  c lones  Pommard,  2A,  667,  and  115 were  u t i l i zed ,  a s  wel l  a s  

c lone  23 and  Di jon  113.  

 Winemaking & Cellar Information 

At  Tolosa ,  P inot  Noi r  i s  hand-harves ted  and  brought  immedia te ly  to  the  winery  for  gent ly  des temming 

and a  3-4  day  cold  soak pr ior  to  the  s ta r t  o f  fe rmenta t ion .   Fe rmenta t ions  a re  a l lowed to  progress  a t  

modera te  tempera tures ,  wi th  gent l e  punch-downs  on the  cap  severa l  t imes  da i ly .   Macera t ion  i s  

genera l ly  10-14 days ,  a f te r  which  the  wines  are  p ressed  of f  gent ly  in  a  smal l  basket  p ress  to  minimize  

b i t te r  so l ids .   Wine  i s  se t t l ed  in  tank  for  4  hours ,  and  then  racked to  100% French  oak bar re l s  fo r  

ma tura t ion .   Af te r  11  months  in  the  ce l l a r ,  the  f ina l  se lec t ion  and  assemblage  was  made ,  wi th  bot t l ing  

fo l lowing shor t ly  the rea f te r .  

 Analytical  Information  

Alcohol :   14 .2% 

T.A. :    5 .40  g /L  

pH:    3 .75  

Br ix  a t  Harves t   24 .6  –  25 .2  

  
Tasting Notes  

Quintessent ia l  cool -c l imate  P inot  Noi r ,  wi th  

c rushed rose  pe ta l ,  d r ied  cherry  and orange  zes t  

a romat ics .   S leek  in  the  mouth ,  wi th  d is t inc t  

b ramble  f ru i t  f lavors  and an  e legan t  c rushed-ve lve t  

t ex tu re .   Del ica te  French oak e levage  leads  the  

f in i sh  toward  spice :   nutmeg,  c love  and cardamom.  

  

  

 

 


