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• Poseidon Vineyard: Sea Level 

• Obsidian Ridge: 2,640'

2011
OBSIDIAN RIDGE “HALF MILE” PROPRIETARY RED BLEND

RED HILLS LAKE COUNTY

TASTING NOTES �e color of this year’s “Half Mile” blend reminds us of the hills 
upon which this fruit is grown: black-hued like the shimmering obsidian rock sca�ered 
across the hillside, and ruby-red like the iron-rich soils which percolate up through the rock.  
�is is true eye-candy, no doubt, for the connoisseur of robust red wines.  Aromas are 
fruit-driven, but also spicy and inviting with intriguing hints of California bay leaf, anise 
seed, pencil lead and brown sugar.  �is spice box of aromas carries through on the palate 
where it joins lush �avors of brandied cherries and ripe black currants.  �e �nish lingers 
long and warm with notes of cigar box, fennel seed, cedar, and toasted oak.  �is is 
unabashed, mountain-grown wine that will cellar for a decade or more.

HISTORY Fourteen years ago when Peter Molnar laid out the blocks to be planted at 
Obsidian Ridge, he singled out a notch at the highest elevation with the hope of  making a 
vin de garde. At 2,640’ elevation, this vineyard may produce the only wine made in 
California at a half-mile high. Planted with Petit Verdot and Cabernet Sauvignon, the block 
distinguishes itself with one variety in one year and another the next.  

VINTAGE It had been decades since conditions like those of the 2011 vintage had been 
experienced in the North Coast. A�er a long, drawn-out, cool summer, harvest was three 
weeks delayed on average. Rains came soon a�er, and, for most growers, the normal two 
months of harvest were cut in half. What turned quite challenging for many on the valley 
�oors yielded a glorious harvest for Obsidian Ridge. Our site, situated high on our rocky 
mountain, was kept protected with sunny, dry conditions despite the cool weather pa�erns. 
Never before have we had the opportunity to maximize hang-time to this extent, which 
allowed for full development of �avors and a surprising so�ening of tannin. �e wines were 
remarkably extracted a�er only a few days of maceration, and they developed in barrel into 
our most exciting and elegant wine yet. 

WINEMAKING Following on the success of our �rst vintage making “Half Mile”, we 
have applied the same principles and given the wine all new barrels made by our Kádár 
cooperage from wood sourced from the Tokaji forest in Hungary. �ese are slow extraction 
barrels, and the bene�t of time is apparent only toward the end of the wine’s residence in 
them. Blending a signi�cant amount of Petit Verdot into the Cabernet Sauvignon, far more 
than the typical 2-5%, we have learned how the monolithic nature of Petit Verdot will be 
perforated, cracked open, and its more poetic soul exposed if we push it and trust in its 
evolution. �e acidity of Petit Verdot is tenacious while the fruit lingers on the vine, and the 
resulting structure is an essential contributor to the persistence and focus of the wine. 

Alex Beloz, Winemaker
Michael Terrien, Founding Winemaker 

WINE
     

BLEND 
Cabernet Sauvignon & Petit Verdot

CASES PRODUCED
150

COOPERAGE
100% Kádár Hungary
100% New Medium Toast Plus 
34 months in barrel

CHEMISTRY
pH: 3.96
Titratable Acidity: 5.71g/L
Alcohol:  14.1%

VINEYARD
     

ELEVATION
2,300’ to 2,640’

CLONES
Cabernet Sauvignon 337 & 191
Petit Verdot 400

YEAR PLANTED
2000

VINE SPACING
8’ x 6’

YIELD
2.75 Tons/Acre

HARVEST DATE
Oct 17, 2011 - Nov 5, 2011

BOTTLING DATE
Aug 12, 2014


