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A N G E L  H AW K
A N D E R S O N  VA L L E Y
DATES 

HARVEST: September 20-21, 2016
BOTTLING: May 2018
RELEASE: February 2019

GROWING CONDITIONS  
The Wine Institute described the 2016 growing season as “early, 
near normal, and exquisite.” We couldn’t agree more. After years 
of  drought, the growing season was preceded by normal winter 
and spring rains.  Mild spring temperatures were followed by a 
warm summer, contributing to an early harvest.  The near 
perfect growing conditions enabled the grapes from all of  our 
vineyards to realize their full potential, representing the 
uniqueness of  each site in aromatic wines that are deeply 
flavored and richly textured with stellar balance and length.

WINEMAKING AND COOPERAGE 

The grapes were harvested in the early morning hours and 
transported immediately to the winery, where they were 
destemmed and cold soaked for 48 hours, inoculated with a low 
rate of  Burgundian yeast, and punched down three times daily. 
After fermentation, the wine rested 11 months in a mix of  new 
(2/3) and one-year old French oak barrels from the Allier, Vosges, 
Troncais and Bertranges forests. Since Angel Hawk is our reserve 
wine and the ultimate expression of  the terroir of  our Kite’s Rest 
Vineyard, we select the best barrels from the three vineyard 
blocks, and then blend them and barrel age them for another 9 
months, for a total of  20 months in barrel. 

TASTING NOTES 

A reserve bottling of  our estate vineyard’s best and most 
age-worthy barrels, Angel Hawk is always our estate’s most 
special bottling, and that is certainly the case with the 2016 
vintage. Dark and rich, with sumptuous texture and extraordi-
nary length, the 2016 Angel Hawk unfurls in layers of  dark fruit, 
mocha, brown spice, tobacco and vanilla with hints of  dried rose 
petal and pennyroyal. The wine’s wow factor is firmly rooted in 
its incredibly deep and mouthfilling mid-palate, with its ideal 
tension of  heft and bracing acidity playing out on the lengthy 
finish. This wine shows the potential to age for 10-15 years, 
should you have the will power to wait.
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PRICE 
$85/BOTTLE

PH

3.50

CASES PRODUCED

144

ACIDITY

TITRATABLE ACIDITY

0.63 g/L  

ALCOHOL

14.5%

PINOT NOIR CLONES

DIJON 114 AND 115
POMMARD 

V I N T A G E

2 0 1 6


