DEFENDING THE
E S TAT E
page 2

WINEMAKER’S
TA S T I N G N OT E S
page 14

TERROIR
S P R I N G 2 018

P E T E R M I C H A E L W I N E RY

Photos by Tim Carl, Donna Reid, A Day in Your Life Photography, MJ Wickham & the Staff of PMW

02

03

Mount St. Helena, December
2017, still strikingly beautiful.
Verdant new green growth fed
by the season’s first rains
creates a contrast with the
scars from the fires which
burned on the mountain,
threatening to descend onto our
property. Thanks to the heroic
efforts of Cal Fire, the flames
never reached us.

D E F E N D I N G T H E E S TAT E
– t h e w i l d fi r e s
of 2017
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The Northern California wild fires were devastating to our community,
especially to those whose homes and businesses were located in their
path. The scale and speed of their destruction remains difficult to
comprehend. That said, the vast majority of the area was left
completely untouched. It remains the bucolic paradise it has always
been, well worth visiting, beholding, breathing in and savoring.
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Top: A Cal Fire 747 drops retardant one ridge away
from the PMW Estate.
Above: The wreckage of ‘Monet Bridge’ on one of
our foot paths, destroyed by a falling tree. The
wind storm that fanned the first night of the fires
wreaked another kind of havoc on our estate.
Right: Day 10 – The roads begin to open. Stuart
Bockman, our CFO, (left) and Estate Manager,
Herb Westfall, (right) pitch in as ‘cellar rats.’
Herb was on property for the duration, but with
the roads still closed from the south, Stuart’s
‘commute’ was over three hours each way.

The fires burned for 23 days from
October 8-31, fuelled by acres of
dry timber and initially stoked by
70-mph winds. Touching parts of
Sonoma, Napa, Mendocino, Lake,
Butte, and Solano Counties, the
fires left a trail of devastation in
the affected areas.

then relief for everyone’s
safety, followed by
sleepless hours over the
impending threat to
Herb’s personal home,
the winery, the vineyards
and the wines, in tank
and bottle.

All told, more than 10,000 firefighters and other first responders
battled the blaze. The crews came
from the four corners of
California, the surrounding states
and as far away as Canada and
Australia. We cannot thank these
men and women enough for their
bravery and tireless efforts. They
risked life and limb to save our
families, our friends, our
communities, and our
possessions. They are true heroes
whose efforts will forever be
appreciated.

When we finally arrived
in California on Tuesday,
October 17, it was day
ten of the fire. The news
reports and ongoing
communications did
little to prepare us for
the moment we actually
witnessed the devastation
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with our own eyes. The
only way we could get to
the winery was by
helicopter. As we
approached the property,
we were absolutely shocked by the scale of the fire and the randomness of its
wrath. One side of a street bore the black smoldering remains of houses and
businesses while the other side was untouched by the flames. There were no words.

When the fire began, we were in
Europe feeling powerless as we
watched the horrific events
unfold. Communication was one
satellite phone call a day from
Herb and no direct staff contact
for days. We were constantly
refreshing the online Cal Fire
maps and followed the wind
patterns hourly. The rollercoaster
ride of emotions and ‘not knowing’ continued, with fear and
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Peter Michael Winery was among the lucky ones. The inferno’s path was halted
less than a mile east of our estate. We were also fortunate to have dedicated people
who did everything in their power to protect the property. Herb Westfall (Estate
Manager), Nicolas ‘Nick’ Morlet (Winemaker) and Javier Aviña (Vineyard Manager) were valiant, selfless and extraordinary in their efforts.
With the property isolated by road closures and devoid of electricity, maintaining
the generator was paramount in protecting the 2017 harvest still fermenting in our
winery. Feeding the generator became Herb’s number one mission, a task he
admirably managed with ingenuity and, quite literally, duct tape. On day eight,
PETERMICHAELWINERY.COM | 800 354 4459

Right: A Cal Fire helicopter dips into our
lower reservoir for water to fight the fire.
Cal Fire waged a massive air campaign to
contain the blaze on the mountain.

instrumental in preserving
the quality of the 2017 crop
of Les Pavots.

Below: Cal Fire commanders use our
observation deck to plan their strategy.
Vineyard Manager, Javier Aviña and
Estate Manager, Herb Westfall both
assisted Cal Fire with their knowledge of
the fire roads and terrain.

In addition to their ‘normal’
duties, Herb and Javier found
time to share their knowledge
of local roads and terrain
with Cal Fire commanders.
They were not the only ones
to chip in. Even the winery
executive team was pressed
into service as cellar rats,
managing fermentations,
pumping over, transferring
wines to barrel and securing
the tanks.

Opposite page: Emily Michael, shovel in
hand, helps the cellar crew play catch-up.
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the driver of a truck from Napa Valley
Petroleum was able to talk his way
past four roadblocks and deliver fuel
to the ranch, filling every tank we had
on hand.
Nick, who was on the property for
harvest when the fires broke out, spent the next few days securing the winery and
conducting last minute winemaking operations to make sure everything could be
left relatively unattended before evacuating with his family. Even while he was
outside of the fire lines, Nick
coached Herb on the continued
care of the wine.
While most of the 2017 vintage
was already in the winery before
the fires started, Javier knew that
the remaining unharvested blocks
would still need attention. Until
picking was complete, he
repeatedly talked his way past the
roadblocks, transporting his team
to tend the vines. Javier’s efforts
in these crucial days were
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We are so grateful to have
been spared from the destruction that affected so many. We appreciate the help
and support of our families, neighbours, police, firefighters and customers. To
those of you who stayed on to defend the estate – your indefatigable efforts and
endless generosity will always be remembered and appreciated.
The Michael family pledges our continued support for the resurrection and
rebuilding of our community. We will never forget the wildfires of 2017. Nor will
we forget the heroic efforts of Herb, Nick, Javier and the team, and the firefighters
and other first responders.

PETERMICHAELWINERY.COM | 800 354 4459
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SUPPORTING
FIRE RELIEF

At the request of the Michael Family,
the winery has made a $100,000
donation to the Redwood Credit Union
Community Fund for North Bay Fire
Relief. During the fires, as soon as
conditions permitted access, Paul and
Emily traveled from England to
Knights Valley to lend support and
assistance to the winery team. The loss
and devastation they witnessed was so
striking that they wanted to do
something to help.

To further their support, the family
also asked the winery to start
collection of $100 per person for our
previously complimentary tours and
tastings, with 100% of the funds going
to fire relief. Our hope is to raise
another $100,000 over the next twelve
months, as the need for victim support
and recovery aid is enormous and will
be ongoing.

Stars Atlanta

March

EVENTS
Fun, intimate dinners with
exceptional food, wine &
philanthropy supporting
pioneering prostate cancer
research and patient care.
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The winter and spring months are
quieter and a lovely time to tour the
wine country. The mountains and
valley are lush green and hotels and
restaurants ready and eager to welcome
visitors. Availability of our intimate
tour experience varies, so please
contact our private member support
team at 800-354-4459 or
pm@petermichaelwinery.com well in
advance of your planned visit. We hope
to see you soon.

Stars
Knights Valley

Chef Gunter Seeger

Saturday, July 28

1 Michelin Star

Chef Christopher Kostow

Stars Miami

3 Michelin Stars
Peter Michael Estate | Calistoga

Details TBA

Stars Omaha

Stars New York

Details TBA

April

Thursday, May 3

September

Chef Daniel Humm

For reservations or to learn more:

3 Michelin Stars
NoMad Rooftop | Manhattan

jenny@petermichaelfoundation.org

415.339.0400 |

PETERMICHAELWINERY.COM | 800 354 4459

2018 RELEASE SCHEDULE
SPRING RELEASE

FALL RELEASE

2015 ‘Les Pavots’ Estate Cabernet Blend

2015 ‘Au Paradis’ Estate Cabernet Sauvignon

2016 ‘Le Caprice’ Estate Pinot Noir

2015 ‘L'Esprit des Pavots’ Estate Cabernet Blend

2016 ‘Le Moulin Rouge’ Pinot Noir

2016 ‘Ma Danseuse’ Estate Pinot Noir

2016 ‘La Carrière’ Estate Chardonnay

2016 ‘Clos du Ciel’ Estate Pinot Noir

2016 ‘Belle Côte’ Estate Chardonnay

2017 ‘L’Après-Midi’ Estate Sauvignon Blanc

2016 ‘Cuvée Indigène’ Estate Chardonnay

2016 ‘Mon Plaisir’ Estate Chardonnay
2016 ‘Ma Belle-Fille’ Estate Chardonnay
2016 ‘Point Rouge’ Estate Chardonnay
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G R OW I N G S E A S O N S
A N D H A RV E S T S
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from Nick Morlet

2015 Vintage of Cabernet Sauvignon in Knights Valley

2016 Vintage of Chardonnay in Knights Valley

The winter was dry, with only 75% of normal rainfall, continuing four years of drought.
Unseasonably warm spring temperatures accelerated bud break by three to four weeks.
While May brought welcomed rain, the cool moist conditions affected blooming and led
to an uneven fruit set. The crop was small and hand thinning, to ensure even
maturation, reduced the yields further. Steady warm temperatures dominated the
remainder of the growing season providing ideal ripening conditions. A hot spell
accelerated the pace of harvest, giving us the earliest finish date in the winery’s history.
The picking decisions were crucial, and meticulous sorting of the fruit resulted in wines
with depth, concentration and balance.

The near perfect 2016 growing season started with a warm February and early bud
break. While California’s drought continued, rains were sufficient to meet the
vineyard’s needs. Cool damp conditions at blooming resulted in a smaller than normal
fruit set. After veraison, a single pass of green harvest brought the crop into optimal
balance. Overall, the vintage was slightly cooler than average, with consistently warm
and sunny conditions and only one heat spike. Moderate temperatures at harvest
allowed gradual picking as each block achieved perfection, providing excellent flavor
development and slightly lower potential alcohol. The vintage produced delicate,
classically styled Chardonnays with crisp acidity and uncommon ageability.
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2018 SPRING RELEASE

THE WINEMAKER’S
TA S T I N G N OT E S
from Nick Morlet
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Our production team with Paul, left to right, Rafael Aviña, Cellar Master,
Francisco Cruz, Cellar Worker, Emily Raab, Assistant Winemaker, Paul
Michael, Nicolas Morlet, Winemaker, Epifanio Esquivel, Cellar Worker

2 015 ‘Les Pavots ’ Estate Cabernet Blend

2 016 ‘L a Carrière ’ Estate Chardonnay

Near black in color with saturated ruby and vermillion nuances, 2015 Les Pavots reveals a deep
bouquet of cacao powder, dried blossoms, dried red fruit, black cherry and currant, blueberry
and licorice, with nuances of cigar box, graphite, vanilla and black truffle with a stylish
‘garrigue’ touch. Extremely full-bodied, the palate echoes the nose with the same rich, ripe
fruit tones and diverse spice notes. The mouth feel is dense, round and seamless, with supple
tannins, savory clove and tobacco elements and beautiful ‘patina’ notes leading to a long finish
with subtle mineral accents. The wine provides a classic presentation of our estate’s terroir and
will age gracefully for two decades.

The signature of this vineyard remains its terroir-driven minerality. The nose is dominated by
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aromas of brioche, toasted almond, dry honey, vine blossom, hazelnut and Williams pear.
Accents of orange blossom, acacia, honey and vanilla complete the elegant bouquet. Citrus oil,
white peach and lemon highlight the minerality. Magnificent concentration and elegance on the
palate sculpt the structure of this wine, offering intensity and richness. While approachable now,
the 2016 La Carrière will handsomely reward two years of cellaring and will continue to develop
for a decade or more.

2 016 ‘Le Caprice ’ Estate Pinot Noir

The nose is distinctly intense and powerfully hedonistic with aromas of lychee nut, rose petal,
acacia and orange blossom, with a background of mineral, candied orange, yellow peach,
greengage, nougat and toasted almond. Creamy and weighty in the mouth, the palate is rich and
seamless. Accents of pain grillé, honey, almond, brioche and hazelnut, with crisp natural acidity
and minerals complete the mouth feel. Approachable now, the 2016 Belle Côte will blossom
with two years of cellaring and will continue to develop or a decade or more.

Le Caprice is easily identifiable by its deep ruby color and bright crimson tinge. It shows intense
aromas of raspberry liqueur, red cherry and blackberry mixed with Russian leather, violet and
graphite. The palate is expressive and delivers Grillottes cherry, sandalwood, raspberry, wild
strawberry, forest floor, hazelnut, mussels and leather, with a background of black truffle and
raspberry liqueur. The texture is round, tactile and mineral driven. Approachable now, the wine
will handsomely reward two years of patience, and will continue to develop for a decade or
more.
2 016 ‘Le Moulin Rouge ’ Pinot Noir

On the nose, the 2016 Le Moulin Rouge is packed with intense aromas of wild strawberry,
plum, violet and red cherry, followed with hints of black tea. Opening further, the bouquet
reveals additional aromas of plum, blackberry and graphite with sage and iris in the background.
Intense in the mouth, the wine blends richness and delicacy as the flavors stretch to a long,
earthy and fruit-filled finish. This beautiful wine drinks well young, yet will age for a decade.
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2 016 ‘Belle Côte ’ Estate Chardonnay

2 016 ‘Cuvée Indigène ’ Estate Chardonnay

The 2016 Cuvée Indigène leads with an intense and expressive nose of brioche, mineral, peach
blossom, candied orange, mangosteen, lemon oil, yellow peach and dried apricot. Notes of
vanilla, toasted hazelnut, meringue and subtle white truffle interact to complete a multi-layered
and very intense bouquet. In the mouth, the texture is creamy, displaying ample ‘gras’ and
balanced with a lingering mineral finish. Approachable now, the wine will reward several years
of cellaring and continue to develop for two decades, much like its Burgundian cousins from
Corton-Charlemagne.
PETERMICHAELWINERY.COM | 800 354 4459

Sonoma Strong.
Napa Strong.

F o l l ow u s

