
NARAMATA RANCH VINEYARD

2022 PINOT NOIR
Two distinct vineyard parcels. Vivid elevation transitions through this geologically diverse site challenge 

the combination of Dijon clones to present a supple pinot noir with a classic earthy profile.

APPELLATION
NARAMATA BENCH | LAT 49.67˚ LONG -119.64˚

HARVEST DATE 		  1-17 October 2022

CLONE 			   667, 943 & Pommard

FERMENTATION 

•	 Spontaneous fermentation. Concrete. 
•	 70% whole clusters. 28 day maceration.

AGING

•	 16 months. French and Austrian Oak. Extra tight grain.

BOTTLING DATE 		  15 March 2024

WINE ALCOHOL 		  13.0% v/v

ACIDITY 			   5.5 g/L

2022 VINTAGE OVERVIEW

•	 A cool, fine Spring flowed into a temperate Summer. 

•	 The fall weather was simply magical - long and drawn out. 

•	 Perfect ripening conditions led to a late harvest. 

•	 The strongest vintage in our history - by far.

TASTING NOTES: 	

AROMAS: 	 Sultry. Dark. Warm.  

PALATE: 	 Generous. Silky.Opulent.

Wine Spectator
90 Points

Black cherry and blackberry 
flavors join accents of smoke

 and spices to highlight
 this rich, supple red. 

Light tannins lend support, 
and overall this is balanced, 

bright and long. 
Drink now through 2032. 

SHANE MUNN, WINEMAKER
Intuitive & detail-obsessed, 
Shane Munn’s winemaking 
experience from his native 

New Zealand to North America 
and Barolo, offers both breadth 

and depth to his thinking. 
Elements of tradition & 

innovation, art and authenticity 
drive his winemaking ideology.

RAW. RUGGED. RADICAL. THIS IS WINEMAKING ON THE EDGE.

https://www.facebook.com/DreyfusAshbyWines
https://www.instagram.com/dreyfusashby/
https://www.linkedin.com/company/dreyfus-ashby/

