SANTA LUCIA HIGHLAND VINEYARD DESIGNATES

MORGAN

Located in the well-drained foothills above the Salinas Valley, the Santa Lucia
Highlands Appellation is California’s most distinctive region for growing terroir-
driven wines. Strong afternoon winds and coastal fog originating from nearby
Monterey Bay flow through the AVA, resulting in one of the longest growing
seasons in North America.

Originally planted in 1973, Mcintyre Vineyard boasts some of the oldest vines
in the Santa Lucia Highlands. Owner Steve Mcintyre is one of the originators
of the SIP (Sustainable in Practice) Certification Program, combining his
conscientious farming techniques with the property’s coastal influence to
grow grapes with complex terroir expression.

The 2023 season began with a classically cold and legendarily wet winter and
spring (40% above average rainfall in Monterey County) which delayed bud
break, bloom, and fruit set. Healthy crop loads and canopies developed through
the summer, necessitating extra hedging to manage shade amid relatively
high mildew pressure. Harvest began on September 21st, and concluded on
November 8th after nearly two months of beautiful weather.

Hand sorted grapes were whole cluster pressed, preserving fruit flavors
and natural acidity. The juice was barrel fermented in 33% new French oak,
followed by ten months of barrel aging.

In the glass, the 2023 Mclintyre Vineyard Pinot Noir is bright and energetic.
On the nose, aromas of baking spices are joined by red fruits and toasty
notes. Those elements are echoed on the palate by black cherry, clove,
and pomegranate. This wine features a medium body with soft tannins - an
exquisite match for duck, game, and mushroom dishes.

Santa Lucia Highlands
Mclintyre
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Chualar Loam (Granitic)
Very Cool, Region | (UCD)
10 months in 100% French Oak, 33% new

14.2% 150 cases
7.0 g/l $75.00
3.24



