
T H E  G R A P E

Clone LT refers to one of the most celebrated Pinot Noir vineyards in Burgundy. 
We grafted a small block of this elegant suitcase clone at the top of Double L 
Vineyard. 

T H E  P L A C E

The Double L Vineyard’s location in the northern end of the Santa Lucia High-
lands AVA affords Morgan the chance to grow the finest cool climate wine 
grapes. Planted on southeast facing terraces overlooking the Salinas River Valley, 
the north-south vineyard row orientation provides optimum sun exposure and 
access to the strong afternoon breezes. Coastal winds moderate the afternoon 
temperature, thickening the grape skins and concentrating f lavors. The vineyard 
is the first in the Santa Lucia Highlands to achieve both organic and sustainable 
certifications. 

The vintage commenced with well below average precipitation, though reservoirs
remained full through the season after a very wet 2017. Warm January and 
February weather resulted in premature budbreak in select parcels, increasing 
worries of frost as nighttime temperatures dipped below freezing on February 
23rd and 24th. No harm was done, and the remaining months of 2018 saw 
classically cool seasonal temperatures - an epic year for Morgan’s cool climate 
varietals.

T H E  W I N E

The grapes were completely destemmed after hand sorting. Native yeasts began 
the whole berry fermentation in open top tanks. Manual punch downs provided 
supple texture and soft tannins. The wine was transferred to a combination of 
medium and medium-plus toast Burgundy barrels, 43% new, for malo-lactic 
fermentation and 10 months of aging. This wine shows seductive aromas of black 
cherry, sassafrass, and rose petal. Rich and smooth on the palate, intense flavors 
of dried red fruit and allspice are complemented by soft tannins. 

2 0 1 8 D o u b l e  L  P i n o t  N o i r  ( C l o n e  LT )

appe l lat ion:   santa luc ia  h ighlands
v in eya rd :   double  l
c l o n e s :  lt
s o i l s :   clayey chualar loam (g ranit ic)
c l imat e :   very cool ,  reg ion i  (ucd)
a l c o h o l :   14 .0%
a c i d i t y :   6 .0  g/l
p h :   3 . 5 6
cooperage :   1 1  months  in  french oak ;  43% new
produc t ion :   10 1  cases
re ta i l  pr i c e :   $6 5 .00

s i n g l e  v i n e y a r d  d e s i g n a t e ss i n g l e  v i n e y a r d  d e s i g n a t e s
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s a n t a  l u c i a  h i g h l a n d s  v i n e y a r d  d e s i g n a t e s


