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92 points92 points92 points92 points92 points
The 1999 Pinot Noir Cuvée Niclaire is a selection from
the finest barrels in Testarossa’s cellars.  According to the
back label, it predominantly came from the Pisoni and
Sleepy Hollow vineyards.  The nose reveals an exotic,
earthy, gamy quality along with plenty of black cherry and
plum fruit reminiscent of some Domaine de la Romanée-
Conti Grand Cru red Burgundies.  The color is a healthy
dark plum/ruby.  In the mouth, it is full, expansive, and
savory.  This stunningly complex, rich Pinot Noir could
easily take its place in a tasting of some of Burgundy’s
finest Grand Crus.  It possesses impressive style, glyc-
erin, richness, aromatics, and flavor.

Robert Parker’s Wine Advocate - June 2002
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A smooth, rich, seamless effort, dark, concentrated and
complex, with layers of plum, black cherry, blackberry
and spicy flavors framed by smoky, toasty oak.  Fin-
ishes with a long, mouth-coating finish.

Wine Spectator - Annual Pinot Review
September 2002
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94 points - 94 points - 94 points - 94 points - 94 points - Cellar selectionCellar selectionCellar selectionCellar selectionCellar selection
This wine is profoundly satisfying to smell, with its
refined, sappy blackberry, spice and smoke aromas.
If that isn’t enough, it’s a dream in the mouth—rasp-
berry nectar with piquant spices and good acidity to
give it balance.  Minted tannins provide velvety grip.

The Wine Enthusiast - December 2001
91 points91 points91 points91 points91 points
The superb 1998 Pinot Noir Cuvée Niclaire exhibits
the most saturated ruby color as well as earthy, animal
scents intermixed with notions of spice and rich black
cherry fruit.  Burgundian-like in the mouth, with full
body, layers of fruit and ripeness, an opulent texture,
and a dense, chewy finish, this is an outrageously deli-
cious, complex Pinot Noir.

Robert Parker’s Wine Advocate - June 2002
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91 points91 points91 points91 points91 points
Deep, rich and spicy, and with a vineyard-driven fla-
vor that shouldn’t be taken lightly (it’s from the well-
regarded Sleepy Hollow and Pisoni vineyards). This
is a full-bodied, full-force Pinot that maintains balance.
Cinnamon and nutmeg nuances add to the vibrant core
of first-class raspberry/cherry fruit.

The Wine Enthusiast - October 2000
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1999 V1999 V1999 V1999 V1999 Vintageintageintageintageintage
91 points91 points91 points91 points91 points
A wonderful mix of complex fruit and pretty oak (as well
as the best barrels of Testarossa Chardonnay from its
multiple bottlings), so well crafted that it’s the integra-
tion that impresses rather than one or two elements. Lots
of creamy, buttery oak wrapped around spicy, toasty pear
and hazelnut flavors that linger.

Wine Spectator - July 2002

91 points91 points91 points91 points91 points
True to winery style, this big, intense, abundantly oaked
wine is strongly colored by toasty-buttery-leesey ele-
ments, but, where so many such attempts become heavy
and cumbersome, this one is fit with lots of vibrant
young fruit.  It is full and fleshy in feel with plenty of
weight in the bargain.

Connoisseurs’ Guide - June 2002
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91 points91 points91 points91 points91 points
This is a big, delicious mélange of pineapple, pears,
buttered popcorn and coconut vying with mineral and
toasty oak elements.  Fat and friendly, it’s got the goods
to hold the taster’s interest.  The CaliforniaCuvée
designation means that it’s made of fruit from many
places - more proof that good bottles are not all vine-
yard designated or single AVA wines.

The Wine Enthusiast-  July 2001
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92 points92 points92 points92 points92 points
Concentrated and oaky. Very intense and concen-
trated, with peach, pear and fig notes. Notable for its
limpid, soft quality. Creamy and smooth. A very fine,
elegant wine.

The Wine Enthusiast -  May 2000

91 points91 points91 points91 points91 points
Serves up a wide range of spicy, fruity flavors, with pear,
fig, apple, melon, citrus and apricot.  Holds its focus,
turning elegant and complex.

Wine Spectator - December 1999

1996 V1996 V1996 V1996 V1996 Vintageintageintageintageintage
93 points93 points93 points93 points93 points
Wonderful ripeness, richness and complexity, with lay-
ers of pear, hazelnut, fig, apricot and citrus notes.  Full-
bodied and concentrated.

The Wine Spectator - November 1999
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VINEYARDS:
Bien Nacido Vineyard, Garys’ Vineyard, Sleepy
Hollow Vineyard, Pisoni Vineyard
Appellation:Appellation:Appellation:Appellation:Appellation:  Santa Lucia Highlands

          (Monterey County)
FFFFFirst Tirst Tirst Tirst Tirst Testarossa Vestarossa Vestarossa Vestarossa Vestarossa Vintage:intage:intage:intage:intage:  1997

HARVEST:
Average Sugar:Average Sugar:Average Sugar:Average Sugar:Average Sugar:  25.2º Brix
AverageTAverageTAverageTAverageTAverageTotal acidity:otal acidity:otal acidity:otal acidity:otal acidity:  7.9 g/L
Average pH:Average pH:Average pH:Average pH:Average pH:  3.41
Date harvested:Date harvested:Date harvested:Date harvested:Date harvested:  September 12-21, 2000

BOTTLE:
Alcohol:Alcohol:Alcohol:Alcohol:Alcohol:  14.5%
TTTTTotal acidity:otal acidity:otal acidity:otal acidity:otal acidity:  6.0 g/L
pH:pH:pH:pH:pH:  3.59
Bottling date:Bottling date:Bottling date:Bottling date:Bottling date:  January 10, 2002
TTTTTime in oak:ime in oak:ime in oak:ime in oak:ime in oak:  15 months
PPPPPercent new oak:ercent new oak:ercent new oak:ercent new oak:ercent new oak:  50%

PPPPProduction:roduction:roduction:roduction:roduction:  305 six-bottle cases, 750mL
RRRRRelease date:elease date:elease date:elease date:elease date:  September 1, 2002
Suggested RSuggested RSuggested RSuggested RSuggested Retail Petail Petail Petail Petail Price:rice:rice:rice:rice:   $68.00 bottle
Optimum time for consumption:Optimum time for consumption:Optimum time for consumption:Optimum time for consumption:Optimum time for consumption:  2002-2009

The 2000 release of the Cuvée Niclaire Pinot Noir combines
four unique vineyards from two of the best Pinot Noir appel-
lations in California.  The first three vineyards are located in
the Santa Lucia Highlands Appellation of Monterey County.
Listed from north to south they are: Sleepy Hollow, Garys’,
and Pisoni.  The only vineyard represented in this wine that
lies outside the Santa Lucias is the Bien Nacido Vineyard,
located in the Santa Maria Valley of Santa Barbara County.
The 2000 vintage marks the first time that fruit from the
Garys’ and Bien Nacido vineyards has made it into the
Cuvée Niclaire.  Prior to this vintage the blend had always
been comprised of various percentages of Pisoni and Sleepy
Hollow Pinot Noir.  We have designated our 2000 Cuvée
Niclaire with a Santa Lucia Highlands Appellation because
only 14 percent of the wine comes from the Santa Maria Val-
ley, while the remaining 86 percent is from within the Santa
Lucias.

We selected our 2000 Cuvée Niclaire barrels as we always
do: by tasting lots and lots of individual barrels.  The first
step in the selection process was to taste every barrel of Pinot
in the Testarossa cellars no matter which vineyard it came
from.  We rated each barrel on a scale from zero to three, with
three being a potential Niclaire barrel and zero being some-
thing we sell out in bulk.  Luckily we didn’t have any zero
barrels in our cellars!  Then we took the top ten or twelve
scoring barrels from our large tasting and put together differ-
ent cuvées of these barrels, based on overall scores.  Out of
all the cuvées tasted the favorite turned out to be made from
one barrel of Bien Nacido, one barrel of Sleepy Hollow, two
barrels of Garys’ and three barrels of Pisoni Pinot Noir.  These
seven barrels were then blended in a small tank shortly be-
fore being bottled on January 10, 2002.

Because of the forwardness of the fruit from the 2000 vin-
tage, the 2000 Cuvée Niclaire may be enjoyed at a younger
age than one might typically expect.  But it is also a very
balanced expression of Pinot Noir and I predict that it will
not only drink well young but will also age gracefully for
many years to come. (EK)
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VINEYARDS:
Michaud Vineyard, Bien Nacido Vineyard
Appellation: Appellation: Appellation: Appellation: Appellation: California
FFFFFirst Tirst Tirst Tirst Tirst Testarossa vintage:estarossa vintage:estarossa vintage:estarossa vintage:estarossa vintage: 1995

HARVEST:
Average Sugar:Average Sugar:Average Sugar:Average Sugar:Average Sugar: 23.9º Brix
AverageTAverageTAverageTAverageTAverageTotal acidity: otal acidity: otal acidity: otal acidity: otal acidity: 6.6 g/L
Average pH:Average pH:Average pH:Average pH:Average pH: 3.34

Date harvested: Date harvested: Date harvested: Date harvested: Date harvested: Michaud - September 8-12, 2000
 Bien Nacido - October 15, 2000

BOTTLE:
Alcohol:Alcohol:Alcohol:Alcohol:Alcohol: 14.3%
TTTTTotal acidity: otal acidity: otal acidity: otal acidity: otal acidity: 6.0 g/L
pH:pH:pH:pH:pH: 3.49
Bottling date:Bottling date:Bottling date:Bottling date:Bottling date: March 15, 2002
TTTTTime in oak:ime in oak:ime in oak:ime in oak:ime in oak: 15 months
PPPPPercent new oak:ercent new oak:ercent new oak:ercent new oak:ercent new oak: 50%

PPPPProduction:roduction:roduction:roduction:roduction: 220 cases, 750mL
RRRRRelease date:elease date:elease date:elease date:elease date: September 1, 2002
Suggested retail price: Suggested retail price: Suggested retail price: Suggested retail price: Suggested retail price: $44.00 bottle
Optimum time for consumption:Optimum time for consumption:Optimum time for consumption:Optimum time for consumption:Optimum time for consumption: 2002-2007

From the first vintage since 1996 that saw “normal” weather
in California’s vineyards, comes our latest Signature Re-
serve Chardonnay.  2000 was much warmer than 1998 and
1999, but still cooler and with a smaller crop than 1997.  As
has been the case since this wine’s inception in 1995, the
blend is a 50/50 split between our favorite Michaud Vine-
yard barrels and our favorite Bien Nacido Vineyard barrels.
It takes hours and hours of tasting individual barrels to see
the subtle differences among them, but the search for the
best expressions from each vineyard is an important task
that proprietors Rob and Diana Jensen, assistant winemaker
Bill Brosseau, and I have gladly taken on.

It is interesting that two very different vineyard sites, which
produce entirely different flavors, come together so nicely in
this blend.  The Michaud Vineyard sits high in the Gavilan
Mountains, next to the Pinnacles National Monument in
Monterey County.   The soil is a shallow decomposed gran-
ite/clay, the vines are planted on steep slopes, and the cli-
mate is a mix of hot, dry days and cool, sometimes foggy
nights.  The daytime highs and nighttime lows swing so
widely, it is not uncommon to see the temperature go from
100°down to 50° in a span of just twelve hours.  This unique
site in the Chalone Appellation produces some of
California’s longest-lived wines, always with a distinctive
and Burgundian mineral quality.

The Bien Nacido Vineyard is in the Santa Maria Valley of
northern Santa Barbara County.  The vines there are planted
on the valley floor with a very gentle slope, the soil is a sha-
ley loam, and the climate is a very consistently cool marine-
influenced mixture of sun and fog.   The Chardonnay here
tends to ripen very slowly, and is often some of the latest
fruit we harvest each year.  Bien Nacido produces some of
the most intensely flavored Chardonnay in California.

After selecting which ten barrels would make up the 2000
Signature Reserve Chardonnay, we sent them to a small tank
in January 2002.  At this point each barrel had fermented and
aged in oak for 15 months before racking.  For two more months
the wine married and settled in tank and was subsequently
bottled on March 15, 2002.  Because of the long barrel-aging
and settling time, I expect this wine to drink well at a young
age.  At the same time, given its lineage, it should also age
very well, possibly for seven or more years. (EK)
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