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For years, vintners have coveted a stretch of land in the western end of Santa Barbara’s Santa Rita Hills AVA known to have the perfect microclimate, soils, and exposure to grow world-class Pinot Noir.  In 1999, fulfilling a long-held dream of owner Bob Davids, this sought-after stretch of land became Sea Smoke Vineyard.

At Sea Smoke, the sole objective is to produce the best Pinot Noir possible from our unique vineyard site.  Located on south-facing hillside bluffs, our estate vineyard benefits from excellent sun exposure – producing grapes with optimum flavor, color and tannin development.  The heat generated during the day is moderated each evening by a marine fog layer (sea “smoke”), which travels up the Santa Ynez River canyon, cooling the vines and resulting in a longer ripening period.  This extended ‘hangtime’ allows the grape tannins and seeds to fully ripen prior to harvest, creating wines that are rich and supple. 

If you enjoy these wines like I do, LearnAboutWine recommends you join the mailing list by going to  www.seasmokecellars.com - The next release will be 2009.  
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About The Wines
Botella – lighter in body, fruit forward, drinkable early

Southing – complexity with elegance.  The terroir of Sea Smoke's vineyard
Ten – a complex, full-bodied, expression of Pinot Noir
The south facing vineyards are planted on hillside bluffs, with elevations ranging from 350 to 650 feet, and thus benefit from excellent daylong sun exposure – a crucial factor in optimum flavor and tannin development. Moderating this natural abundance of sunshine, the afternoon’s marine fog layer is funneled in from the coast through the Santa Ynez River canyon, cooling the vineyard and resulting in a longer ripening period. This extended hang-time allows the flavors and tannins of Pinot Noir to fully develop prior to harvest. 

Sea Smoke’s vineyard blocks are located in hillside “buckle” zones.  These sloping “buckle” zones are characterized by soils deposited over time by the erosion and weathering of the nearby peaks. In these unique areas, rich Gazos, Lopez and Botella clay soils remain shallow, an essential quality for reducing vigor and creating smaller clusters of grapes with higher intensity of flavor. 

To achieve a broad palette of flavors for blending in the winery, they have planted “10” top-quality, low vigor French clones – including: 777, 667, 2a, 115, 113, 228, 05, 459, 09 and 16. We achieve partial vigor reduction naturally from the shallow clay soils on our hillsides (some of which have 30 percent slopes). Additional vigor reduction is achieved by using carefully selected rootstocks. 

Meticulously farm and management of the vineyard, helps achieve low crop yields and vine balance.  The practices include:  Hand work - vine to vine variables to suit the vine best; Technology - mapped each vineyard blocks using GIS (global information system) referencing equipment; Resources - Managed deficit irrigation is employed to keep vine vigor low, berry size small and quality at a maximum.   Integration – a high level of farming and vineyard practices is the Sea Smoke difference. 

Sea Smoke took proactive steps at being healthy land stewards and in 2003 integrated the California Association of Winegrape Growers’ Code of Sustainable Winegrowing Practices. In addition, they began cultivating a special 12-acre block of our vineyard using biodynamic practices in 2005 and has currently been expanded to 40 acres.
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Founder of LearnAboutWine.com

Professional Sommelier, Candidate for the Master of Wine
Ian drinks wine for a living and plans over 100 public and private events a year.  Along with a series of notable wine credentials, Ian is the 2008 Distinguished Alumnus of Cal Poly Pomona, Collins School of Hospitality Management.  Ian stays busy buying collectable wines for high profile clients, planning luxury wine trips for his membership, hosting corporate events, making appearances on radio, television and social media outlets and studying for his Master of Wine.    

Since 1995, LearnAboutWine has done the hard work of building a better culture for fine wine, opening the doors for more quality products to enter the marketplace and has taught over 200,000 students.  With over 40,000 current subscribers and followers, LearnAboutWine now focuses on the best quality events and classes, and wine credential programs which have graduated over 300 wine students in the last 3 years with a Junior Wine Executive credential (JWE).

OVER 100 EVENTS PER YEAR AT WWW.LEARNABOUTWINE.COM 

· SummerTASTE at the Grove , Zin & BBQ Wines, Social Tasting, Charity, $30 July 6th 
· Great Pinot - Tasting Class – 3pm Josie Restaurant, Santa Monica, Sunday July 10th 

· LAW SCHOOL – 4 week credential program begins!  July 11th – Downtown LA

· Day Trip to Santa Barbara – Saturday July 23 – includes all meals, tastings, fun day!

· WINE CAMP – Intro to Wine – 3pm Josie Restaurant, Santa Monica, Sunday July 24th 

· Palate Builder – Advanced Tasting Class - 3pm Josie Restaurant, July 31st

VIPWINETRAVEL: 

September
16-17-18  - 3 days/2 nights in Paso Robles 
November
Argentina Wine Adventure – Starting Thanksgiving weekend
2012
Napa Valley (FEB) Bordeaux (APRIL) Italy (JUNE)
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LAW SCHOOL – LearnAboutWine School  
Trade and Consumer Credential Program 

START DATES:  July 11  - for four Mondays

4-week program that provides consumers & trade professionals with a credential and worldwide wine competency.   Course includes: Tasting Instruction, Professional Educator, Professional CIA textbook, Exam and Credential, Certificate, and Pin  

$399 regular – advanced special $299
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