Les Pavots
Continues
to Evolve

W

e have written before about our Les Pavots Vineyard
and its role as the heart of the Peter Michael Estate.
First planted in 1983, the vineyard continues to evolve. In
this issue we discuss the philosophical underpinnings of this
evolution and some of the specific changes.
The Michael family has a long-term commitment to the
winery, which they have dubbed “100 x 100”, one hundred
percent ownership by the family for at least one hundred
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years. Over the course of their stewardship, the family’s
goal is to continue to build the property into one of the
world’s great wine estates.
The family’s vision continues to be to make wines
in California that express their own terroir in the same
manner as the great wines of Burgundy and Bordeaux express theirs. The wines must be balanced, elegant, classic
expressions of the vineyard’s terroir, produced at a “grand
cru” quality level.
Roll these themes together and the family’s philosophy becomes a multigenerational quest for excellence.
While pleased with the quality and style of the wines
produced thus far, the Michaels always push to improve
them. Not change the style mind you, but make them better expressions of their classic ideal. This drive has led to
constant refinements in our techniques
both in the winery and the vineyard.
As there are no great wines without great fruit, the wines start in the
vineyard. This leads us to the evolution
of Les Pavots. The site is a set of undulating south-facing slopes, composed of
rocky, perfectly drained, volcanic soil,
with a microclimate warm enough for
Cabernet Sauvignon to ripen perfectly
and maximize flavor development. Truly
as close to perfect for Bordeaux varietals
as one can imagine. Ah, but how best to
exploit the site’s potential? One of the
keys lies in the details of the vineyard development, and this is where the evolution and quest for improvement begins.
Essentially, Les Pavots was planted
in two phases. Vineyard 1, the lower
slopes, were first planted in 1983, with
rootstocks, clone, layout and trellis-

Cover: Fall 2015 on
the upper slopes of Les
Pavots, a block of the
vineyard stands ready
to replant. Posts and
some of the trellis system
are already installed.
Vines will be added next
spring. The mat of straw,
in conjunction with the
vineyard’s cover crop, helps
prevent erosion during the
winter rains.
Below: Vineyard team
member, Nicasio Torres,
spreads straw by hand as
part of the “winterizing”
of the vineyard. This
erosion control measure is
critical in the blocks that
have been prepared for
replanting.

A view of the Les Pavots vineyard from the
upper reaches of the Peter Michael Estate.
The newer north-south row orientations
in the lower “Vineyard 1” sections contrast
with the older east-west orientations in
the upper “Vineyard 2” blocks. The straw
covered block seen in the cover photo stands
out clearly. It will have north-south rows
when the planting is completed next spring.

ing reflecting the conventional wisdom of the time. Our
experience in this vineyard produced a punch list of potential improvements: things to do differently the next
time. We put this list to work when we expanded onto
the rocky upper slopes of Les Pavots with the planting of
Vineyard 2 in 1989.
The most significant change was the choice of rootstock. Vineyard 1 had been planted using a rootstock
called AxR1, which, while widely used throughout California, was later found to be susceptible to the vine pest
phylloxera. Fortunately, this issue was discovered quickly.
Lesson learned. Vineyard 2 was installed using a mix
of rootstocks. These were selected for both disease resistance and suitability to the soil and clones we chose.
Vineyard 2 also benefited from refinements in trellising
and vine spacing based on our experience in Vineyard 1.
Vineyard 1 was replanted in the late 90s to correct
the issue with rootstock. At that time, we refined the trel-

lising and vine spacing, benefiting from lessons learned
earlier. However, the most important shift was the move
to north-south row orientations. These provide shade for
the fruit during the heat of the day and ensure that both
sides of the fruit receive sun for more even ripening.
Given that Les Pavots is sloped toward the south, a
north-south orientation yields rows that run straight up
and down the slope. For hillside vineyards such as ours,
the conventional wisdom was that the rows should orient
across the slope and the hillside be terraced where necessary. However, based on our experience in the “new”
Vineyard 1, we clearly prefer the north-south option.
Vineyard 2 continues to serve us very well, providing
the core of the fruit for our flagship Les Pavots bottling.
However, it was planted, following conventional wisdom, with rows running east-west, across the slope. The
next evolution in this vineyard is already underway with
a gradual replanting, one block at a time. This measured
approach will ensure the average age of the vines remains
high, and there will be no need at any point in the future
to replant the entire vineyard all at once.
Of course, as we replant the upper slopes of Les Pavots, we are changing the row orientation. This is no easy
task as it requires extensive soil preparation to remove
any terracing, and a complete reworking of the vineyard’s
drainage, irrigation and trellis systems, an expensive
proposition. However, if this promises to improve the
wine, the Michael family would not have it any other way.
Obviously, we are proud of the wines currently produced in the Les Pavots vineyard. That said, our minds
race at the thought of what the wines will be like decades
from now when the latest evolution of the vineyard is
complete. One thing is certain; members of the Michael
family will be there to see the project through. Santé.
Left: Paul Michael (in the hat) plants a new vine under
the watchful eye of Vineyard Manager, Javier Aviña. A
gradual replanting of the upper sections of the Les Pavots
vineyard is underway. This will ensure there will be no
need to replant the entire vineyard all at once at any
point in the future.

Peter Michael Foundation Events

Save the Dates! Exceptional culinary experiences
in 2016 to benefit the Peter Michael Foundation,
supporting visionary prostate cancer research.

Seating is limited. For reservations or further information:

415.339.0400 or jenny@petermichaelfoundation.org
Wednesday, May 11
Stars New York
2016

Saturday, July 30
Stars Knights
Valley 2016

NoMad Rooftop
Midtown
Manhattan

Côte Deux Mille
Peter Michael Estate,
Calistoga, California

Chef Daniel Humm Chef Christopher Kostow
(3 Michelin Stars)
(3 Michelin Stars)
Other 2016 events, dates TBD:
Los Angeles, Charlotte, NC & Silicon Valley.
2016 Release Schedule

Spring:

Fall:

2013 Les Pavots

2013 Au Paradis

Estate Cabernet Blend
2014 La Carrière

Estate Chardonnay

2014 Belle Côte

Estate Chardonnay
2014 Cuvée
Indigène

Estate Cabernet
Sauvignon

2013 L’Esprit des
Pavots

Estate Cabernet Blend
2015 L’Après-Midi

Estate Sauvignon Blanc

Estate Chardonnay

2014 Mon Plaisir

2014 Le Moulin
Rouge

2014 Ma Belle-Fille

Pinot Noir

2014 Le Caprice

Estate Pinot Noir

Estate Chardonnay
Estate Chardonnay

2014 Point Rouge

Estate Chardonnay

2014 Ma Danseuse

Estate Pinot Noir

2014 Clos du Ciel

Estate Pinot Noir

2016 Spring Release The Winemaker’s Tasting Notes
2013 Les Pavots
EstateVineyard
Cabernet Blend
Deep dark color with saturated
ruby and a vermillion nuance,
2013 Les Pavots reveals a deep
bouquet of cacao powder, coffee, black cherry, blueberry, blackberry, licorice, with nuances of cedar, cigar box, cloves, Asian spices, black tea,
graphite, vanilla, a stylish ‘garrigue’ touch and black truffle.
Extremely full-bodied, the wine offers the same rich, ripe
fruit impressions on the palate. The mouth feel is very dense
and round; elegant tannins lead to a long finish. Complex,
the 2013 Les Pavots will age gracefully for two decades and
provides a classic presentation of our estate’s terroir.

2014 La Carrière
EstateVineyard
Chardonnay
The signature of this vineyard remains its terroirdriven minerality. The nose
is dominated by aromas of brioche, toasted almond, dry
honey, Mirabelle plum, vine blossom, jasmine, hazelnut and
William pear. Accents of Mandarin orange, honey and vanilla complete the elegant bouquet. Citrus oils, white peach
and lemon highlight the minerality. Magnificent concentration and elegance on the palate sculpt the structure of this
wine, offering intensity and richness. The 2014 La Carrière
is enjoyable now and will continue to develop for a decade.

2014 Le Moulin Rouge
Pinot Noir
On the nose, the 2014 Le
Moulin Rouge is packed
with intense aromas of wild
strawberry, plum, violet and
red cherry, followed up with hints of Earl Grey tea. Opening further, the bouquet reveals additional aromas of wild
strawberry, red cherry, plum, graphite with clove and cinnamon 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.

2014 Belle Côte
EstateVineyard
Chardonnay
The nose is distinctly intense
and powerfully hedonistic
with aromas of lychee nut,
mangosteen, passion fruit, citrus, rose petal 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, almond and brioche, with
crisp natural acidity and minerals complete the mouth feel.
The 2014 Belle Côte is enjoyable now and will continue to
develop its unique expression of terroir for at least a decade.

2014 Le Caprice
EstateVineyard
Pinot Noir
Deep red ruby color and
bright crimson tinge is the
clear identifier of Le Caprice. The wine shows intense aromas of raspberry liqueur,
red cherry and blackberry mixed with Russian leather and
graphite. The palate is expressive and delivers Grillottes
cherry, sandalwood, raspberry, wild strawberry, pheasant
fur, forest floor, hazelnut, mussels and leather, with a background of raspberry liqueur. The texture is round, tactile
and mineral driven. The wine is already expressive and will
continue to develop for at least a decade.

2014 Cuvée Indigène
EstateVineyard
Chardonnay
An intense and expressive
nose of brioche, mineral,
peach blossom, candied orange, mangosteen, lemon oil, yellow peach and dry 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 ample and
creamy, displaying a lot of “gras” and balanced with a lingering mineral finish. The 2014 Cuvée Indigène will age and
express its potential for two decades, much like its Burgundian cousins from Corton-Charlemagne.

Growing Seasons
and Harvests
By Nicolas Morlet, Winemaker

The 2013Vintage

The 2013 growing season began with
a dry spring and mild temperatures, very
similar to the previous vintage. Bloom
occurred evenly under excellent conditions, setting an ample crop. With the
exception of one heat spike in late June,
temperatures were consistently optimal,
resulting in notably healthy vines. Meticulous canopy management and substantial crop thinning brought the vines into
perfect balance. From veraison to harvest, a long Indian summer contributed
to the exceptional quality of the vintage.
Sunny days and cool evenings allowed
even, slow ripening. No rain or large heat
spikes made for berries with amazing intensity and a classic varietal profile.

The 2014 Vintage

The winter was dry with only 70%
of normal rainfall, continuing three years
of drought. Unseasonably warm temperatures in early spring accelerated bud
break by four weeks. The growing season,
bloom through veraison, benefited from
moderate temperatures. However, early
use of drip irrigation was critical for the
health of the vines. Only one pass of thinning was required to achieve a balanced
crop load. Ideal Indian summer conditions allowed us to calmly harvest each
block as it achieved optimal ripeness.
Yields were higher than average, but due
to hydration, the skins and pulps of the
berries were thicker than normal, resulting in low juice yields at the press, and
exceptional concentration in the wines.
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