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From an accountant crushing yield of 
1.12 tons per acre, the 2013 Pinot Noir 
Jensen Vineyard was aged 17 months 
in 30% new French oak. It offers a 
beautiful array of sappy flowers, forest 
floor and darker raspberry and cherry 
fruits to go with a medium to full-bodied, 
seamless, silky style on the palate that 
continues to flesh out and gain richness 
with time in the glass. Like all of Josh’s 
wines, it’s impeccably balanced and 
has first rate purity of fruit, ripe tannin 
structure and a great finish. It certainly 
offers incredible pleasure today, yet will 
be even better with short term cellaring 
and will have 15 years of overall 
longevity. Drink: 2018 - 2028


