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Our blind panels tasted 835 new-release North American pinot noirs over the past 12 months. Our critics rated 119 as exceptional (90+)
and 63 as Best Buys. Joshua Greene reviews California wines and Patrick J. Comiskey reviews New York and Oregon wines.
Find a complete list of wines tasted and all reviews at wineandspiritsmagazine.com.

| Calera $75
2007 Mt. Harlan Selleck Vineyard Pinot
Noir In 1975, Josh Jensen planted the Sell- j
eck Vineyard on Mt. Harlan, a rocky, south- A
to southwest-facing slope where he found
more limestone in the soil than in his other
vineyard sites. The exposition lends this
wine more concentration than Reed (rec-
ommended below), shown in the depth of
color, darker fruit tone and grip of the min-
eral-inflected tannins. Transparent and vinous
rather than directly fruity, this hints at B
woodland cherries and fraises des bois.
There’s a purity and honesty to the flavors
that are rare in the New World and increas-
ingly difficult to find in the Old. Both the
Selleck and Reed ’07s are magnificent Cali- |
fornia wines, suited to long aging. (411 »
cases) Calera Wine Company, Hollister, CA
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| Calera $50 .
2007 Mt. Harlan Reed Vineyard Pinot
Noir Pinot noir vines like limestone and
they’ve found it on Mt. Harlan, the site of a
19th century limestone quarry. The vines at
Reed, a 4.4-acre vineyard planted in 1975,
grow on a north- to northeast-facing hillside
and are among the last to ripen at Calera. That
soil and exposition create a wine of delicate
power, its complex aroma touching on fennel
seed, tarragon and wild raspberries. The fresh
herbal character smells like the hillsides of Mt.
Harlan, while the tannic structure is marked
by the limestone soils. A trumpet blare of ter-
roir, this is an awesome wine. (190 cases)
Calera Wine Company, Hollister, CA
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