
PINOT NOIR MILLS VINEYARD 
This south-facing 14.4 acre vineyard (2,200 feet 
elevation) is situated nine miles south of Hollister. It 
was planted in 1984 from Burgundy cuttings brought 
to California by proprietor Josh Jensen. Vine spacing 
is 6 feet by 10 feet, with 726 vines per acre. The Mills 
Vineyard is directly planted with no grafting.  
 
2000 –  90+ (release date of 2004) 
1999 –  92 “One of the strongest efforts in this vertical, the 
1999 boasts a dark ruby color as well as a gorgeous perfume of 
currants, plums, figs, and earth. Drink this Burgundian-styled, 
fruit-filled Pinot over the next decade.” 
1998 –  87 
1997 –  90 (limited availability) 
1988 –  94 (not available) 

PINOT NOIR SELLECK VINEYARD 
This 4.8 acre vineyard (726 vines per acre) was planted 
in 1975 with St. George root stock. This south-facing 
vineyard proved to be the most consistent and 
prodigious in this vertical tasting. While there have 
been some disappointments, profound Pinot Noirs 
have emerged from this vineyard.  
 
2000 –  90+ (release date of 2004) 
1999 –  95 “A prodigious effort, the 1999 Selleck Pinot Noir 
exhibits a dense plum/purple color as well as a sensational, big, 
sweet perfume of candied red and black fruits, smoke, espresso, 
soy, and Asian spices. This outrageous Pinot Noir can compete 
with the finest made on Planet Earth!” 
1998 –  86  
1988 –  92 (not available) 

PINOT NOIR JENSEN VINEYARD 
This 13.8 acre vineyard (726 vines per acre) was 
planted in 1975. It has exposures in all four directions. 
The vines are grafted on the root stock known as St. 
Georges. The Jensen Pinot Noir’s performed at a 
grand cru level in this vertical tasting.  
 
2000 –  93+ (release date of 2004) 
1999 –  95 “A spectacular young Pinot Noir (one of the 
greatest New World Pinots I have tasted), the 1999 Jensen 
Vineyard boasts a deep ruby/purple color as well as a 
phenomenal bouquet of black raspberry, cherry, currant, white 
flower, and forest floor scents. 1999 should drink well for 12-15 
years. Wow!” 
1998 –  88  
1997 –  88 (limited availability) 
1996 –  90 (limited availability) 
1988 –  96 (not available) 

The following are some of the reviews from the vertical tasting rated by Robert Parker in Spring 2003 
of both recent releases as well as older vintages to show how well the wines age. 

 
 
  

 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Calera also produces small amounts of Chardonnay and Viognier from the vineyards at Mt. Harlan.   
The following are reviews by Robert Parker of these current wines. 

 
 
 
 
 
 
 
 
 

PINOT NOIR REED VINEYARD 
The smallest of Calera’s Pinot Noir vineyards (4.4 
acres), the Reed Vineyard is planted with 726 vines per 
acre, and has a cold north/northeast exposure. It was 
planted in 1975 on grafted root stocks of St. George.  
 
2000 –  89+ (release date of 2004) 
1999 –  90 “A deep plum/ruby color is accompanied by 
aromas and flavors of forest floor, compost, ferns, and sassafras. 
Should be consumed over the next 7-8 years.” 
1998 –  78  
1997 –  87 (limited availability) 
1988 –  90 (not available) 

CHARDONNAY MT. HARLAN 1997 
 
90 “The light gold-colored, rich 1997 Chardonnay Mt. Harlan 
boasts notes of butter, minerals, and honeysuckle presented in a 
full-bodied, concentrated, impressive style.  It should drink well 
for 2-3 years.” June 29, 2002. 

VIOGNIER MT. HARLAN 2002 
 
92 “Fashioned from a 6.1 acre vineyard on Mt. Harlan, this 
light green/gold-colored Viognier offers a provocative perfume of 
crushed stones intermixed with lychee nuts, apricots, and white 
flowers.  Ripe and full-bodied with a huge finish as well as a 
singular character, this 2002 is one of the finest Viogniers made 
in California.  Bravo!” August 23, 2003. 



 
Calera was founded in 1975 by Josh Jensen who worked two consecutive harvests in Burgundy.  In 1970 at the 
Domaine de la Romanee-Conti, and in 1971, at Domaine Dujac.  In 1970 he also worked the harvest (2 days) at 
Chateau-Grillet in the northern Rhone Valley. 
 
After a two-year search for limestone-derived soil in California, Jensen located and purchased a rugged, remote 
property near Hollister in the Gavilan Mountains of San Benito County, with a large limestone deposit.  It is 90 
miles south of San Francisco, 12 miles south of the town of Hollister, and 25 miles inland from the Pacific Ocean 
on a level with the city of Monterey.  There, in 1975, at 2,200 feet above sea level, he planted the three original 
Pinot Noir vineyards, which he called Selleck, Reed and Jensen. 
 

Mount Harlan Appellation 
Mt. Harlan is an American Viticultural Area (AVA), established in 1990 in response to Calera’s petition to federal 
authorities, now total 75 acres – 47 bearing and 28 not bearing – all sited at least 2,200 feet above sea level. Calera is 
the only winery with vineyards in the 7,400-acre appellation, and thus the only winery to designate Mt. Harlan on its 
label. 
 
 
 
The following is an excerpt from Robert Parker, of The Wine 
Advocate who attended a very large vertical tasting of Calera 

single vineyard Pinot Noirs dated 2002 through 1987. 
 

California's Romanee-Conti, 
A Remarkable Tasting: Calera Pinot Noir Verticals  

Spring, 2003 
 

“I had the privilege, and for the most part, enormous pleasure, 
of tasting through many of the single-vineyard Calera Pinot 

Noirs. There are four vineyards, the Selleck, Reed, Jensen (all 
planted in 1975), and Mills (planted in 1984). As in 

Burgundy, producing Pinot Noir is often a challenge, and 
sometimes the wines miss badly. Nevertheless, enough great 

wines emerged from this vertical tasting to convince anybody that 
Calera is one of the most compelling Pinot Noir specialists of 

not only the New World, but of Planet Earth. Credit must be 
extended to its visionary founder, proprietor Josh Jensen. 

 
All the Calera Pinot Noirs vineyards are planted on Mount 

Harlan in the Gavilan Mountains appellation. The wines are 
generally made with whole clusters, meaning there is no 

destemming. The wines are punched down multiple times daily, 

indigenous yeast vineyards kick off the fermentations, and the 
wines spend 16 months in François Frères coopered barrels, of 

which approximately 30% are new. There is no racking or 
filtration, but an egg white fining is done prior to bottling. The 
vineyards are planted on pure limestone at 2000 feet or higher, 
making Calera one of the few California vineyards to have soils 

similar to Burgundy’s Côte d’Or. 
 

One of the interesting aspects of Calera Pinot Noirs (which is 
perhaps explained by the remote, rather marginal climate), is 
that production figures vary significantly. Yields can be as low 
as less than one ton of fruit per acre to as much as 3.5 tons. 

 
According to Calera, the thirteen year average crop yield for the 
Mills Vineyard was 1.37 tons per acre (the equivalent of 21.9 
hectoliters per hectare), the eighteen year average for the Jensen 
Vineyard was 1.53 tons of fruit per acre (about 23 hectoliters 
per hectare), for the Reed Vineyard, 1.5 tons of fruit per acre 

(22.5 hectoliters per hectare), and the Selleck Vineyard’s 
eighteen year average was 1.44 tons of fruit per acre 

(approximately 21.6 hectoliters per hectare). These are very low 
yields by any standard of measurement.” 

 – Robert Parker  


