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“IwasraisedbyanAmericanIndianmotherwhoinstilled inmeaprofoundrespect fornatureandland.Thatrelationshiphas influencedmy
approachtowinemakingmorethananythingelseandis theprimarydriverbehindourwinemakingphilosophy.

Inwinemaking,nothing ismore important thanthevineyardandIspenda lotof timeinvineyardseveryyear.Makinggreatwine isakinto
makinggreat food–the finalproductcanneverbebetter thantherawingredientswithwhichyoustart, soourgoal is tomakesurethat
everything ineachofourvineyards isasperfectaspossiblebythetimeharvestcomesaround.Gettingeverythingperfect in thevineyardmakes it
mucheasier forus inthewinery. Ironically, thatentailsdoingas littleaspossible in thewineryandthatrequires thatyoustartwithgrapesthatare
asclosetoperfectionaswecanget them.

Vineyards
Everyoneofourvineyardshassomespecial characteristic thatmakes it standout fromothers in thevicinity.Sometimes it’s thesoil, other times
it’s themicroclimateorexceptionalmanagement.

Atanabsoluteminimum,everyvineyardwithwhichwework is farmedsustainably,moreoftenorganically.Wearebig fansofminimalwater
usageandno-till agriculture.Weworkwithsmall, family-ownedvineyards;manyofourvineyardpartnersactually live in theirvineyardswhich
encouragesanextra levelofpersonalcareandattention.

We,andourvineyardpartners,havebeenadvocatesandpractitionersofregenerativeagriculturesincewestartedTalisman.Withonlyacouple
ofexceptions,allofourvineyardshavepermanentcovercrops,usuallyconsistingofnative flora.Oneof the first thingswethinkaboutwhen
assessinganyvineyard issoilhealthbecause itultimatelydictatesvinehealthandfruitquality.Wehaveacoupleofvineyardsthatareexceptions
totheno-till rule,butonlybecausetheseparticularvineyardsaresostressedduetoveryshallowsoilsunderlainwithhardpanthat the
competition forwater fromthecovercropcreates toomuchstress for thevines toreliablybear fruit.Covercropsareallowedtogrowinthese
vineyards,but theyarediscedandallowedtocompostnaturallyafter flowering.

Themost importantdecisionwemakeeachyear iswhentopickeachvineyard,or insomecases,whichpartofavineyard.Thisdecision ismade
bywalkingthevineyardandtastinggrapes.Whatwe’re looking for isperfect flavors,perfect tannins, softvelvetyskins lackingastringency,brown
matureseeds,and lignifiedstemsandshoots.Wedon’tpickbasedonnumbers thatmypalatecan’t integrate–webasicallypickonflavorand
physiologicalmaturity.

Winemaking
Ourwinemaking issimpleandstraightforward.Westrive todoas littleaspossiblewithoutbeingdogmatic in theprocess.Wedonotaddany
yeastormalolacticbacteria.Wedependonnaturetotakecareof thatandournativewildyeastsdonotdisappointus.Thesameholds true for the
wildmalolacticbacteriaresponsible forconvertingmalicacid totartaricacid,whichsoftensourwinesandenhancesmouthfeel.

During fermentation,wemanageextractionbypunchingdownbyhandseveral timeseachday.Mostofour fermentations include25-30%whole
clusters,butwefrequentlymakewineusingamethodknownasMethode Ancienne,whichutilizes100%wholeclustersandishowwinewas
traditionallymade inBurgundyprior to theadventofde-stemmers.WhenweemployMethode Ancienne,webeginthe fermentationbypigeage,
the traditionof treadingthegrapeswithour feet.Post-fermentation,weseal the fermenters foranextendedmaceration inorder tocaptureallof
thePinotNoirgoodnesspossible.

Idon’t recall the last timethatwefelt itnecessaryto fineoneofourwinesandwefilteronlyonanas-neededbasis.Becausewedon’t fineoruse
anyanimalproducts,ourwinesarevegan.

Weholdallofourbottledwines foraminimumofoneyearbeforereleasetobenefitourcustomers.Thispracticeevolvedbecausewemakeour
winestoagegracefullyandtheyaresomuchmoreemotivewithabitofbottleaging. Ialsogot tiredofgoingtonicerestaurantsonly todiscover
thatmywineoptionswereoften limitedtowineswhose fullpotentialwascutshortbecausetheywere infants.

That isourwinemaking inanutshell–wetrytodoas littleaspossible toprovideyouwithspectacularwines.”


