
BARREL REGIME

Port ions  of  the b lend underwent f ive months  of  aging in a  combinat ion of  both French

and American oak barre l s .  The tanks  were mixed per iodica l ly  dur ing oak aging to promote

oak extract ion.

SUSTAINABILITY

As our Diora grapes  are grown, harves ted,  and made into wine,  environmenta l  factors  are

a key pr ior i ty .  This  inc ludes  mainta ining and protect ing the biodivers i ty  of  the vineyards

to ensure soi l  hea l th,  and the careful  management and conservat ion of  water  throughout

the grapes ’  growth and product ion into wine.  This  wine i s  Cert i f ied Susta inable by the

Cal i fornia  Susta inable Winegrowing Al l iance,  a  comprehens ive program of  the Cal i fornia

Wine Ins t i tute and the Cal i fornia  Associa t ion of  Winegrape Growers .  Susta inable pract ices

are foundat ional  to James ’  winemaking pract ices .  His  phi losophy i s  to enr ich,  not  change,

what  the land expres ses ,  respect ing the ba lance and harmony that  come when the r ight

grape i s  p lanted in the r ight  p lace.  

WINEMAKING

Our veteran winemaker ,  James Ewart ,  oversees  the team and the smal l- lot  winery bui l t  in

the vineyard.  The f rui t s  were mechanica l ly  harves ted,  before being crushed and

undergoing pr imary fermentat ion and pres s ing.  The f reshly pres sed wine as  then subjected

to malolact ic  fermentat ion fo l lowed by ac id readjus t ing and micro-oxygenat ion to

s tabi l ize color  and sof ten tannins .  

TASTING NOTES

Dark ruby in the g la s s ,  th i s  wine opens with aromas and f lavors  of  b lack cherry,  toas t ,

vani l l a ,  and baking spices  which mingle with the f lavor of  cherry cola .  Both the tannins

and acidi ty of  thi s  b lend are moderate ,  g iv ing way to a  c lean f in i sh.  I t s  f l avors  and

structure pair  excel lent ly  with food but  a l so create an exquis i te  s tandalone wine.  

VINTAGE REPORT

The 2022 growing season was marked by weather  extremes.  The typica l  ra iny season,

which usua l ly  runs  f rom January to March,  was  one of  the dr ies t  on record a f ter  a

re la t ive ly wet November and December.  This  promoted an ear ly  budbreak,  which was

then subjected to three f ros t s  in February,  Apri l ,  and May.  Spr ing and summer proceeded

normal ly  unt i l  a  weeklong September heatwave arr ived.  The resul t  was  a  low yie ld across

most  var ieta l s .  Despi te  these cha l lenges ,  the harves t  was  spectacular  in qual i ty .  

TECHNICAL NOTES

Varieta l :  Pinot  Noir

Appel la t ions :  Monterey

Barre l  Aging:  Port ions  aged for  5 months  in a
combinat ion of  both French and American
oak barre l s

pH: 3.62

TA: 0.57g/100ml

RS: 0.34g/100ml

Alcohol :  14.5% by volume

Named for the golden hills of the Santa Lucia Mountain Range that frames our family-owned San Bernabe

Vineyard in Monterey, Diora is inspired from d’Or, the French phrase meaning golden and bestowed on beautiful,

sun-filled regions. No effort has been spared along Diora’s 30+ year journey from vineyard-to-bottle. The result are

expressive wines overflowing with flavor, depth, personality, and a devotion to indulgence.
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