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The wine in this bottle is
exclusively from Pinot Noir

grapes sustainably grown in
Calera’s 4.8 acre Selleck
Vineyard in 2011.

CALERA’S
Selteck ‘ MT. HARLAN
Vineyard VINEYARDS

PRODUCED AND BOTTLED BY
CALERA WINE COMPANY
HOLLISTER, CALIFORNIA

TEL: (831) 637-9170

www.calerawine.com

American Viticultural Area (AVA): Mt. Harlan

Mountain Range: Gavilan Mountains

County: San Benito

Region: California’s Central Coast

Predominant geology: Limestone

Average Elevation: 2,200 feet above sea level

Vineyard location: 9 miles south of Hollister,
90 miles south of San Francisco, 25 miles
east (inland) of Monterey/Carmel

Owned by: Calera Wine Company
Number of vines: 3,190 (100% Pinot Noir)
Vine Spacing: 6’ x 10

Vines per acre: 726

Exposure of slope: South/Southwest

Year planted: 1975

Rootstock: St. George

30-year average crop yield (1982 through 2011):

1.32 tons per acre (19.8 hectoliters of wine
per hectare of vineyard)

2011 SELLECK VINEYARD HARVEST DATA
Dates of Harvest: October 25 - October 31
Tons harvested: 3.09

Tons per acre: 0.64

2011 SELLECK VINEYARD WINEMAKING DATA
Fermentation: Native yeasts
Barrel Aging: 18 months in 60-gallon French
oak barrels (30% new)
Malo-lactic fermentation: 100%
Filtration: None
Date of Bottling: May 6, 2013
Quantities Borttled:
2,436 bottles (750ml)
180 half-bottles (375ml)
12 magnums (1.5L)
3 jeroboams (3.0L)

= 214 full case (12x750ml) equivalents

ALC. BYVOL. 14.3% 750 ML.

Antonio Galloni

presents

VINOUS

explore all things wine

92+

POINTS

“The 2011 Pinot Noir
Selleck Vineyard is the
mostreticent and least fully
formed of Calera's 2011
Pinots. Deep and intense
in the glass, the Selleck
boasts superb richness
and tons of potential. Dark
red stone fruits, cinnamon,
crushed flowers and mint
all flesh out on the silky,
finish.

need to be patient, but

radiant Readers
the Selleck has all of the
requisites to develop into
a hugely rewarding wine.
The only thing it needs is
time.”
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