
Vintage

2021 Rapley Trail Vineyard 
Pinot Noir

40th Anniversary Vintage

The 2021 vintage was a welcome
change from the catastrophe of
2020, which saw devastating fires
throughout the region. Harvest
began for Pinot Noir in early
September, an average historical
starting date. Sugar and acidity
levels tracked well, and while the
crop size was shorter than we
would prefer, we were able to
harvest perfectly ripened fruit at a
reasonable pace. The resulting
wines have excellent balance and
intensity. In comparison to our most
recent vintages, there are some
similarities to 2019 in that the wines
possess great elegance and site
specificity.

Santa Cruz Mountain AVA Elevation:
1650 feet

13.7% Alcohol

3.48
Lambert & shale soils

Composition: 
100% Pinot Noir

294 cases
Produced

Winegrower: Nathan Kandler
Vineyard Manager: Julio Deras



The Rapley Trail Vineyard was planted in 1981 and consists of
six contiguous acres of Pinot Noir vines on our Estate’s rugged
southeastern slopes. It was the backbone of our past "Estate
Reserve" Pinot Noir, but beginning in 2002 we began to
bottle portions of the vineyard separately. This
"deconstruction" displays the unique aspects and interactions
of soil and climate that account for grapes whose flavor is a
direct product of where they are grown; this is terroir. The
Rapley Trail Vineyard bottling is comprised of the various lots
harvested from the vineyard, which in some years can be
picked in as many as 7 passes.

Vineyard

Tasting Notes

19501 Skyline Boulevard
 Woodside, CA 94062

For tasting reservations, visit our website at
www.fogartywinery.com or call 650-851-6777

Developing its complexity within the bottle, each vintage of
this wine showcases an interplay of savory and spicy
characteristics.

For mobile users click here

Scan for video of Winegrower  
commentary

https://www.youtube.com/watch?v=iDJgiQ2s7wI
https://www.youtube.com/watch?v=iDJgiQ2s7wI

