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“The Small hourS” iS The Folk machine’S 8Th vinTage oF vecino vineyard PoTTer valley PinoT noir. The 
drive inTo PoTTer valley iS idyllic wiTh iT’S old FarmhouSeS, ScaTTered vineyardS, grazing liveSTock, and 
ForeSTed hillSideS. i alwayS Feel a liTTle oF The weighT oF liFe liFT when i make The Turn From hwy 20. 

luke miller haS been a Friend and an incredibly reliable and dilligenT grower oF ourS Since 2007. True To 
our romanTic euroPean noTionS oF graPegrowing, luke and vecino are inSeParable. he iS a man wiTh a vine-
yard and a man who iS alwayS Thinking abouT hiS vineyard. he iS obSeSSed wiTh underSTanding whaT iS going 
on and growing The beST graPeS ThaT The SiTe can. The 40 acreS are almoST enTirely PerSonally Tended by 
him and juST one oTher PerSon. The aTTenTion To deTail and meTiculouS care iS why The wine iS conSiSTenT and 
alwayS imProving. 

we harveSTed roughly 50% each oF cloneS Pommard and 115 The morning oF auguST 27Th, a Full Two weekS 
earlier Than whaT we uSed To Think oF aS normal. ThiS vinTage emPloyed 70% whole cluSTer, leaving 30% To 
be deSTemmed. and Then, i alwayS Say, The work in a way ended There. There waS no cold Soak, no inocula-
Tion, no addiTionS oF any kind, and very Few PunchdownS. Some carbonic aromaS made Their way To The ToP 
oF The Tank, The caP goT Funky, and evenTually, The FeremenTaTion began, Then FiniShed, and The wine waS 
PreSSed To barrelS. The malolacTic FermenTaTion, alSo uninoculaTed, wenT Through in barrelS and wine waS 
kePT on The leeS unTil boTTling. 

The vecino vineyard iS cerTiFied organic by ccoF and biodynamic by demeTer. iT SiTS aT 700 FeeT above Sea 
level inbeTween lake PillSbury and lake mendocino. 

The 2015 label waS deSigned by arThur jone in loS angeleS, caliFornia.

THE SMALL HOURS
PINOT NOIR 
POTTER VALLEY 
VECINO VINEYARD
2015
pH: 3.70
TA: 6.2 g/L
12.4% Alcohol
Cases: 425


