PETER MICHAEL WINERY

Mountain Vineyards
Classical Winemaking
Limited Production
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“Chuck, Maggie, and I looked at each other,
looked at the VINEYARDS COVERED IN
POPPIES, and I said, ‘What could be better than
a California poppy?’ . . . and THAT WAS IT.”
—Sir Peter Michael

Contents

6

20

30

36

43

56

Peter Michael Winery

Founding Principles

Winemaking

Viticulture

The Estates

Wine Overview

6

20

30

36

43

56

Chronology
76

Peter Michael Winery

n 1982, after six years of searching for land to serve as
both a vineyard and family retreat, Sir Peter Michael
I
and Lady Michael purchased 630 acres (255 hectares)
of volcanic ridges on the western face of Mount
Saint Helena in Knights Valley. Following Sir Peter’s
“100 x 100” vision—100 percent family ownership for at least 100 years—
the family shares his commitment to preserving the estate and making wine
here for a century, interpreting the story of its terroir in every bottle.
Today, with the support of son Paul, and Paul’s wife, Emily, the Peter
Michael Winery still adheres to its original founding principles of mountain
vineyards, classical winemaking, and limited production. All three estate
vineyards (Knights Valley, Oakville, and Seaview) rest on steep hillsides
ranging in elevation from 500 feet (152 meters) to nearly 2,000 feet (610
meters). Combined, the three estates total 1,191 acres (482 hectares), and
with only 201 acres (81 hectares) under vine, the remainder of the land is
preserved as wildlife corridors. We produce a selection of single-vineyard,
estate-grown white and red Bordeaux-inspired blends, Chardonnay, and
Pinot Noir. Each wine aptly carries a French-inspired name.
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Sir Peter Michael

eter Michael is an engineer by training and an
entrepreneur by bent. As founder of Micro Consultants
P
Group and UEI PLC, he was a driving force behind
a group of high-tech companies, including Cosworth
Engineering and Quantel, the digital special effects
company for television and film production. The graphic-arts tool Paintbox
was just one of several commercial applications his company introduced in
its twenty years of operation. From 1989 to 1992, Sir Peter served as CEO
of Cray UK Ltd., overseeing a turnaround of this legendary technology
company. In 1992, Sir Peter founded Classic FM, the UK’s first national
commercial radio station with an audience of six million listeners.
As a frequent visitor to the San Francisco Peninsula, Sir Peter developed
a fondness for Northern California and its wines. This led to a six-year
search for the property for a wine estate and family retreat, culminating in
the purchase of a stunning piece of property in the Knights Valley region of
Sonoma on the side of Mount Saint Helena. In 1982, Sir Peter and his wife,
Lady Michael—a passionate farmer, who raises pedigree South Devon cattle
and farms a 1,000-acre (405-hectare) estate in Berkshire, England—or Pete
and Maggie, as they are known to their friends, launched the Peter Michael
Winery.
In 1989, after many years of service to philanthropy, government,
and industry, Peter was knighted by HM Queen Elizabeth to become Sir
Peter Michael CBE. He has two sons, David and Paul, who is married to
Emily, his daughter-in-law (for whom Ma Belle-Fille is named), with three
grandchildren who he hopes will carry on the family tradition.
Paul Michael, the eldest son of Sir Peter and Lady Michael, recalls the
first time he set foot on the land that was to become the Peter Michael
Winery: “I was a teenager on summer vacation with my family in 1982, and
I found myself planting vines on this hot, dusty, and extraordinarily beautiful
hillside in Knights Valley. It was an experience I’ll never forget.”
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Paul & Emily Michael

aul graduated from the Ecole
hôtelière de Lausanne in 1990 and
P
enjoyed an early career in hospitality
taking in London, Switzerland,
Paris, and Dubai, as well as a stint as
a BAFTA Award–winning executive producer. In 1994,
he completed an MBA and joined the family hospitality
and investment business. Emily built an early career
in event management, culminating in running a series
of charitable concerts on behalf of Diana, Princess of
Wales, and working with a range of performers, from
George Michael (no relation) to Luciano Pavarotti.
Today, Paul and Emily oversee the family investments,
including the Vineyard Hotel, a luxury five-star Relais
& Châteaux hotel where one “Eats, Sleeps, and Drinks
Wine.” Paul also oversees a portfolio of investment
holdings, provides funding to early stage companies, and
travels widely to represent the winery.
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Paul & Emily Michael
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Winery & Estates

KNIGHTS VALLEY ESTATE,
SONOMA COUNTY
The winery estate is located 8 miles
(13 kilometers) northwest of Calistoga at
the junction of Highway 128 and Ida
Clayton Road. The property continues
3 miles (5 kilometers) up Ida Clayton Road.

SEAVIEW ESTATE,
WEST SONOMA COUNTY
Located on the “true Sonoma Coast,” 11
miles (18 kilometers) north of Jenner, just
north of the junction of Seaview and Fort
Ross Roads. The property is situated on
the inland face of the first ridgeline in from
the ocean and stretches from Seaview Road
down to the south fork of the Gualala River.

OAKVILLE ESTATE,
NAPA VALLEY
Located on the east side of the Oakville
appellation overlooking the junction of the
Silverado Trail and the Oakville Cross Road.
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Winery & Estates
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100 x 100
100 Percent Family-Owned for 100 Years

FIRST GENERATION: Sir Peter & Lady Michael
SECOND GENERATION: Paul & Emily Michael
THIRD GENERATION: Elliot, Anna & Mylo

ur more than thirty years of experience has taught
us about a particular kind of patience, and we frame
our work here with this long-term view in mind. Our
O
experience as a family—three generations now—has
inspired in us a shared vision and commitment to what
we call “100 x 100”: 100 percent family-owned for the next 100 years. We
believe this intention informs not only our day-to-day practices in the fields
and in our winery, but the caliber of wine that is the result.
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Shared Philosophies
e will be known for our commitment to consistently
producing world-class wines authentic to our terroirs,
our stewardship of the land, and our passion for
W
excellence.
Meticulously selected and nurtured vines from
our mountain estate vineyards, combined with our classical winemaking
philosophy, will produce wines sought after internationally for their quality.
Given this unwavering commitment to quality, only a limited amount of
each wine will ever be made.
We believe in uncompromising quality, our people, business integrity, our
customers, teamwork, leadership, our community, and the environment.
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Land Stewardship

CERTIFICATIONS:
Fish Friendly Farming
Sonoma Sustainable Vineyard Certification*
California Sustainable Winegrowing Alliance
Winery Estate Renewable Resources:
Solar energy (supplies 85 percent)
Cover crops
Erosion control
Water capture
Owl boxes
Native plant restoration
*applies to the Seaview and Knights Valley Estates

18

P eter M ichael W inery

he responsibility to steward
these remarkable estates is the
foundation of our work here. The
T
youngest among us have grown
up walking barefoot on this earth,
breathing in the fragrance of bay laurel and Douglas
fir, and sleeping on the side of this mountain under the
blanket of stars that is hidden to us in our everyday
lives in England. It’s a treasured part of our lives, and
we protect it with intention and care.
Over half of our land has been set aside as a
wildlife preserve, and the remaining acreage is planted
to vineyards that are tended with carefully calibrated
methods that protect waterways and wildlife, minimize
chemical use, and preserve the forests of redwood and
oak that were here long before we were. We honor
the health of the ecosystem here and believe that our
ability to create exceptional wine is entirely dependent
on our stewardship of the land that produces it.

Land Stewardship

19

Founding Principles
• Mountain Vineyards
• Classical Winemaking
• Limited Production

Mountain Vineyards, Classical Winemaking, Limited Production

21

n the back label of every Peter Michael wine are the
words, “Mountain vineyards, classical winemaking, limited
O
production.” In one sense, the phrase is simply descriptive of
the working realities of the winery. The vineyards are indeed
on a mountain, marching up the western flank of Mount
Saint Helena, with some on slopes of up to forty-five degrees. In turn, great
care is taken to adhere to the historic traditions of fine winemaking by
picking and sorting the grapes by hand, fermenting with natural yeast, and
aging in the finest French oak. In addition, the average vineyard yields are
such that the wines have been allocated since the first release in 1987.
The principles are much more than descriptive. It is the passion and
commitment behind Peter Michael Winery reduced to its essence. The
words are not simply saying the way things are, but the way Sir Peter
Michael and his winemaking team believe they have to be—to define a
unique sense of place, a vineyard’s terroir, and to allow the distinctive
flavor, character, and personality of that terroir to be truly expressed in the
wine that is made there.
There is another way to look at the words, “Mountain vineyards,
classical winemaking, limited production”: they are the definition of taste—
and the effort and passion required to capture taste in its truest essence.

22
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Mountain Vineyards
Distinct Terroir—Elevation, Aspects,
Gradient, and Soils

O

ur wines feature the bright natural acidity produced by our
cool-climate estate vineyard locations, situated among the
mountain ranges at varying elevations. This delicate balance
is never artificially adjusted.

Knights Valley Estate: 900–1,900 foot (275–580 meter) elevation
Seaview Estate: 1,000–1,450 foot (305–442 meter) elevation
Oakville Estate: 500–600 foot (152–183 meter) elevation
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Mountain Vineyards
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Classical Winemaking
Classic Approach, Modern Technology

nder the direction of winemaker Robert Fiore (who
joined in 2020), all Peter Michael wines are made using a
U
noninterventionist, neoclassical approach, which relies on
traditional, hands-on winemaking methods blended with the
best of modern technology.
Drawing inspiration from the great domains and châteaux of Burgundy
and Bordeaux, the family hired like-minded viticulturists and winemakers to
help them create terroir-driven wines that would stand the test of time.
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Classical Winemaking
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Limited Production

Knights Valley Estate, Sonoma County:
750 acres (304 hectares) | 149 acres (60 hectares) planted
Oakville Estate, Napa Valley:
41 acres (17 hectares) | 26 acres (11 hectares) planted
Seaview Estate, Sonoma Coast:
400 acres (162 hectares) | 26 acres (11 hectares) planted
Natural Limitations:
Climatic
Unpredictability of mountain vineyards
Perceived Appeal (Value):
Each vintage sells out
Showcased on secondary market
Collectible
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Limited Production
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Winemaking

Winemaker
Robert Fiore

ince an early age, Robert was fascinated with
geology, eventually leading to seven years of
S
technical geologic studies and ultimately earning
a master of science degree in geological sciences.
As a professional geophysicist or self-proclaimed
“earth scientist,” Robert recalls, “I found myself investigating
geologic basins and rock outcrops around the world.”
During his studies, Robert was introduced to wine, which
inspired trips to explore wine regions around the world.
Eventually, in 2001, Robert made his way to California via a
work transfer, which allowed him to follow his dream of earning
a master’s degree from UC Davis in viticulture and enology.
“The connection between wine and terroir became a fascination,
which I examined as part of my graduate studies,” explains
Robert, “and which led to four months working in the Côte d’Or
as a Confrèrie des Chevaliers du Tastevin Fellowship Laureate,
offering the opportunity to taste the wines, dig in the soil, and
discuss the connection between wine and the land with local
vignerons—some of whose families had worked the same land
for nearly three hundred years.”
His winemaking career began with internships at Spring
Mountain Vineyard, Buccella, and Arietta in Napa Valley and
producing small-lot Pinot Noir wines in the Sta. Rita Hills AVA,
while continuing to explore wine experiences abroad throughout
Burgundy and the south of France. Starting in 2016, he spent
three years working with Tim Mondavi as part of the small
winemaking team creating Continuum Estate wines.
Robert joins a historic team of passionate winemakers
continuing the approach to classical winemaking with a sense
of innovation, which is natural to Peter Michael Winery’s
philosophy. Innovations such as the exclusive use of wild yeast
take us more deeply into the legacy begun by Helen Turley and
developed by Mark Aubert and Luc and Nicolas Morlet (Luc
remains a consultant to Peter Michael Winery).

“I am fortunate to work with an extraordinary, TIGHT-KNIT TEAM who
has worked together for many years: associate winemaker EMILY RAAB,
cellar master RAFAEL AVIÑA, and longtime cellar workers EPIFANIO
ESQUIVEL and FRANCISCO CRUZ.” —Robert Fiore
32
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Winemaker Robert Fiore
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Classical Winemaking
with a Sense of Innovation

ruit is hand-harvested into small lugs and gently transported
to the winery to ensure that it arrives in pristine condition.
F
White fruit is rigorously hand-sorted as whole
clusters before gently pressing and then transferring
to barrels for fermentation and aging on the lees with
generous use of bâtonnage.
Red fruit is sorted three times, first by hand at the cluster level. The
fruit is then de-stemmed and sorted twice more: once by a special
sorting device, “Le Trieur,” developed in part at Peter Michael, and
finally, with the use of an optical sorter, we digitally sort at the individual
berry level. This ensures that only the most pristine, perfectly formed
berries find their way into our wines. Red wines undergo fermentation
in custom-designed tanks before being transferred to barrels for
malolactic fermentation and aging on the lees.
All wines, with the exception of ‘L’Après-Midi,’ go through 100
percent malolactic fermentation, also accomplished with indigenous
cultures.
Only French oak barrels from the finest coopers are used.
Wines are never acidulated and feature the bright natural acidity
produced by our cool-climate vineyard locations.
Before bottling, the wines are clarified by the traditional process of
racking. Again, with the exception of ‘L’Après-Midi,’ our wines are not
fined or filtered. Quality is more important than volume; therefore, it
cannot be compromised.
Helen Turley: 1987–1990
Marc Aubert: 1989–1999
Vanessa Wong: 1995–2001
Luc Morlet: 2001–2021
Nicolas Morlet: 2005–2020
Robert Fiore: 2020–present
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Viticulture

Estate Manager
Javier Aviña

orn in Patzímaro de Aviña, in the Mexican state
of Michoacán, Javier has worked his entire life in
B
agriculture. As a teenager, he began working with his
brother on sugar beet and tomato farms in the Central
Valley. When his brother decided to move north in 1977,
Javier followed him to the Napa Valley. In 1981, Javier worked at Robert
Mondavi Winery where a supervisor recognized his talent and helped
develop it. His experience there, and later at Monticello Vineyards, brought
him to Peter Michael Winery in 1991 as vineyard manager.
Quietly working out of the limelight, Javier supervises a crew of
twenty-five to fifty, depending on the season. He has been an essential
force, responsible for the quality of fruit grown on the three estate-owned
vineyards. This fruit is a critical component of the reputation of the wines
at Peter Michael. The foundation to growing great fruit is in the terroir
and in the farming of the vines. With over thirty-three years in viticulture,
and two decades at Peter Michael Winery, Javier makes it happen in the
vineyard. Our winemakers rely on his passion for excellence and his keen
understanding of the vines, soil, water, and the men he supervises to deliver
the quality of fruit they desire.

“Throughout EVERY VINEYARD, the overall
PHILOSOPHY remains the same. It is the
goal and standard of achieving the HIGHEST
QUALITY.” —Javier Aviña
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Estate Manager Javier Aviña
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Farming

ur viticulture philosophy is based on low-input
sustainable agriculture (LISA), using hand-farming
O
techniques that rely heavily on organic practices and
include biodynamic influences as well. Javier and his
team use minimally invasive methods that steward and
protect the soil, water, and wildlife of these extraordinary pieces of land.
Cover crops are used to control erosion, feed the soil, and provide a
habitat for beneficial insects. Tilling, spraying, and mowing are accomplished
with tractors. All other operations are done entirely by hand, including
pruning, suckering, shoot positioning, hedging, crop thinning, and harvest.
All harvesting is done by hand into 20-pound (9-kg) fruit lugs to ensure that
the fruit arrives at the winery in pristine condition.
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The Estates

Knights Valley Estate
Appellation: Knights Valley, Sonoma County
Total acres: 750 acres (304 hectares)
Acres under vine: 149 acres (60 hectares)
Elevation above sea level: 900–1,900 feet (275–580 meters)
Soil: Rocky volcanic-origin rhyolite; upper vineyards have the
addition of compacted volcanic ash
Varietals grown: Whites—Sauvignon Blanc, Sémillon, Chardonnay;
Reds—Cabernet Sauvignon, Cabernet Franc, Merlot, Petit Verdot
Date Purchased: 1982
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Knights Valley Estate
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nights Valley became an AVA in 1983. Today
it has 2,000 acres (809 hectares) under vine,
K
spanning over thirty growers. Peter Michael,
however, is the only winery structure in Knights
Valley. It is the most remote of Sonoma County’s
appellations, snuggling up against Mount Saint Helena, the area’s
most prominent feature and known for its mountain vineyards and
ideal growing conditions for Cabernet Sauvignon.

Mount Saint Helena (4,341 feet; 1,323 meters)

Ma Belle-Fille vineyard is 1,700–1,900 feet (518–579 meters).
Mon Plaisir vineyard is 1,700–1,800 feet (518–549 meters).
Les Pavots, L’Aprés Midi, and Coeur à Coeur vineyard is
900–1,400 feet (274–427 meters).
Belle Côte vineyard is 1,700–1,800 feet (518–549 meters).
Le Carrière vineyard is 1,200–1,700 feet (366–518 meters).

46

P eter M ichael W inery
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Seaview Estate
Appellation: Fort Ross-Seaview, Sonoma County
Total acres: 400 acres (162 hectares)
Acres under vine: 26 acres (11 hectares)
Elevation above sea level: 1,000–1,450 feet (305–442 meters)
Soil: A patchwork of rocky alluvial sediments, decomposing volcanic
material, and clay
Varietals grown: Pinot Noir
Date purchased: 1997
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ort Ross-Seaview became an AVA in early 2011.
With only 555 total acres (225 hectares) under vine,
F
this AVA is located on the coastal ridges above
the Pacific Ocean, where vineyards rest above the
natural fog line. Its proximity to the ocean and the
higher elevation levels are what distinguish this AVA from other
Sonoma Coast AVAs.

Clos du Ciel vineyard is 1,150–1,350 feet (351–411 meters).
Le Caprice vineyard is 1,000–1,450 feet (305–442 meters).
Ma Danseuse vineyard is 1,200–1,400 feet (366–427 meters).
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Oakville Estate
Oakville Estate
Appellation: Oakville, Napa Valley
A
: Oakville, Napa Valley
Tppellation
otal acres: 41 acres (17 hectares)
Tcres
otal acres: 41 acres (17 hectares)
A
under vine: 26 acres (11 hectares)
A
cres under vine: 26 acres (11 hectares)
Elevation above sea level: 500–600 feet (152–183 meters)
Eoil
levation above sea level: 500–600 feet (152–183 meters)
S
: 20–40 percent of rock with red Boomer loam formed
from
weathered
from
volcanic
rock. Ideal
S
oil: material
20–40 percent
of rock
with
red Boomer
loamtexture
formedof
40
percent
clay,weathered
30 percent
silt,volcanic
and 30 percent
sandtexture
subsoilof
from
material
from
rock. Ideal
with
volcanic-origin
andesite.
40 percent
clay, 30 percent
silt, and 30 percent sand subsoil
with
volcanic-origin rhyolite
V
arietals grown: Cabernet Sauvignon, Cabernet Franc, Merlot
Varietals
grown: Cabernet Sauvignon, Cabernet Franc, Merlot
D
ate Purchased: 2009
Date Purchase: 2007
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akville was one of the first in Napa Valley
to become an AVA in 1993 and is known
O
for producing world-class Cabernet wines
rich in texture with firm tannins. This
AVA is home to some of the most iconic
Cabernet producers in the United States.

Au Paradis vineyard is 500–600 feet (152–183 meters).
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Wine Overview

eter Michael Winery currently produces fifteen
different bottlings: three wines from red Bordeaux
P
varietals, four Pinot Noirs, two wines from white
Bordeaux varietals, and six Chardonnays. Nine wines
are distributed and six are available to members only.
With the exception of our two barrel selection Chardonnays, all of these
wines are vineyard specific. Our goal is to present a true reflection of
the vineyard terroir in the glass. The differences between the wines are
achieved by allowing the vineyard’s character to show through. Above
all, the wines remain true to our founding credo: “Mountain vineyards,
classical winemaking, limited production.”

Varietal

Translation

Appellation

		
CABERNET BLENDS		
Les Pavots

The poppies

Knights Valley

Au Paradis

In heaven

Oakville

L’Esprit des Pavots

The spirit of the poppies

Knights Valley/Napa Valley

PINOT NOIR		
Le Caprice

Whim, quirk, frolic

Fort Ross-Seaview

Ma Danseuse

My dance partner

Fort Ross-Seaview

Clos du Ciel*

Vineyard in the sky

Fort Ross-Seaview

Le Moulin Rouge*

The red mill (and the cabaret)

Santa Lucia Highlands

SAUVIGNON BLANC/SÉMILLON
L’Après-Midi

The afternoon

Knights Valley

Coeur à Coeur*

Heart to heart

Knights Valley

La Carrière

The quarry

Knights Valley

Mon Plaisir*

My pleasure

Knights Valley

Belle Côte

Beautiful slope

Knights Valley

Ma Belle-Fille

My daughter-in-law

Knights Valley

CHARDONNAY

BARREL-SELECTION CUVÉES (Chardonnay)
Cuvée Indigène*

Indigenous Blend

Knights Valley

Point Rouge*

Red dot

Knights Valley

* Available to mailing-list members only
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‘L’Après-Midi’ Sauvignon Blanc
KNIGHTS VALLEY, SONOMA COUNTY

Site
Wine: Sauvignon Blanc
Estate: Knights Valley
Vineyard: Les Pavots
Date Planted: 1995
Exposure: South-southeast
Elevation: 1,000–1,400 feet (305–427 meters)
Blend: Sauvignon Blanc (Preston and Musqué)/Sémillon
Aged: 8 months in 100% French oak barrels, 90% used oak

Winegrowing Notes
L’Après-Midi (la-prey mi-dee) is French for “the afternoon.” The fruit
for ‘L’Après-Midi’ is grown alongside our red varietals in the Les Pavots
vineyard. The grapes were picked and sorted by hand, whole-cluster
pressed, and then naturally fermented in barrel. No malolactic fermentation
is conducted in order to preserve the fruity and zesty character of the
Sauvignon Blanc. All lots were aged separately on their lees for eight months
in French oak. Barrels receive gentle bâtonnage throughout the aging
process, followed by judicious blending to compose the final cuvée.
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‘La Carrière’ Estate Chardonnay
KNIGHTS VALLEY, SONOMA COUNTY

Site
Wine: Chardonnay
Estate: Knights Valley
Vineyard: La Carrière
Date Planted: 1994
Exposure: South-southeast
Elevation: 1,200–1,700 feet (365–518 meters)
Blend: 100% Chardonnay
Aged: 100% barrel fermented for 11 months in 100% French oak barrels,
40–60% new oak

Winegrowing Notes
La Carrière (la kah-ree-air), French for “the quarry,” aptly describes this
vineyard’s bowl shape and its tremendously rocky soils. Situated between
1,200–1,700 feet (365–518 meters) above sea level on steep mountain
slopes exceeding 40 percent in grade, the vineyard has ideal southern
and southeastern exposures. The vineyard’s shallow, rocky soils provide
excellent drainage, low fertility, and usually the lowest yields on the estate.
‘La Carrière,’ with its concentrated “liquid minerality,” effectively reflects
its mountainous origin.
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Spring Offer
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‘Belle Côte’ Estate Chardonnay
KNIGHTS VALLEY, SONOMA COUNTY

Site
Wine: Chardonnay
Estate: Knights Valley
Vineyard: Belle Côte
Date Planted: 1990
Exposure: South-southeast
Elevation: 1,700–1,800 feet (518–549 meters)
Blend: 100% Chardonnay
Aged: 100% barrel fermented for 11 months in 100% French oak barrels,
40–60% new oak

Winegrowing Notes
As the oldest of the four Peter Michael estate Chardonnay vineyards, Belle
Côte (bel kote), French for “beautiful slope,” named by Sir Peter, after the
famous ski run in Courchevel, France, exemplifies how consistently these
mountain vineyard sites produce exceptionally high-quality Chardonnay.
Given the naturally cool climate of the vineyard’s high elevation, and the
fact that the site is sheltered from the hot afternoon sun by its southeastern
exposure and a stand of trees on its western border, the vines are
exceptionally slow to ripen. For this site, the growing season typically
extends into October (two to three weeks longer than most Chardonnay
vineyards in Napa and Sonoma Counties).
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‘Ma Belle-Fille’ Estate Chardonnay
KNIGHTS VALLEY, SONOMA COUNTY

Site
Wine: Chardonnay
Estate: Knights Valley
Vineyard: Ma Belle-Fille
Date Planted: 1999
Exposure: South-southeast
Elevation: 1,700–1,900 feet (518–580 meters)
Blend: 100% Chardonnay
Aged: 100% barrel fermented for 11 months in 100% French oak barrels,
40–60% new oak

Winegrowing Notes
Ma Belle-Fille (ma bel fee), French for “my daughter-in-law” and named in
tribute to Emily Michael, daughter-in-law of Sir Peter and Lady Michael, is
planted at the highest elevation on the estate. The marine influence on Ma
Belle-Fille is greater, resulting in cooler daily temperatures in the summer and
autumn months. Situated far above the summer fog ceiling and exposed to the
southeast, the vineyard receives the very first rays of sunshine each morning
and remains sunny all day long. This full exposure combined with cooler
temperatures causes the fruit to mature earlier than the rest of our estate.
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‘Le Caprice’ Estate Pinot Noir
FORT ROSS - SEAVIEW, SONOMA COUNTY

Site
Wine: Pinot Noir
Estate: Seaview
Vineyard: Le Caprice
Date Planted: 2006–2007
Exposure: East-northeast
Elevation: 1,000–1,450 feet (305–442 meters)
Blend: 100% Pinot Noir
Aged: 16 months in 100% French oak barrels, 50% new oak

Winegrowing Notes
Le Caprice (le ka-preece), as in “capricious,” is an ode to the fickle nature
of the Pinot Noir grape. Situated between 1,000–1,450 feet (305–442
meters) above sea level on steep mountain slopes, some exceeding 50
percent in grade, the vineyard faces east and northeast. It benefits from
both the cooling influence of the Pacific Ocean to the west and the mild,
sunny mountain climate. The soil of the vineyard is a composite of clay,
silt, and volcanic gravels, which help the wine display polished tannins,
body, and a hint of mineral graphite. ‘Le Caprice’ is the fruitiest of our trio
of estate Pinot Noir wines.
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‘Ma Danseuse’ Estate Pinot Noir
FORT ROSS-SEAVIEW, SONOMA COUNTY

Site
Wine: Pinot Noir
Estate: Seaview
Vineyard: Ma Danseuse
Date Planted: 2006–2007
Exposure: East-northeast
Elevation: 1,000–1,400 feet (305–427 meters)
Blend: 100% Pinot Noir
Aged: 16 months in 100% French oak barrels, 50% new oak

Winegrowing Notes
Ma Danseuse (ma dan-sooz), French for “my dancer,” is named in honor of
Lady Michael by Sir Peter, who fondly remembers how they first met, hence
the unique feminine bottling. Situated between 1,000–1,400 feet (305–427
meters) above sea level on steep mountain slopes, the vineyard faces east and
northeast. It benefits from both the cooling influence of the Pacific Ocean
over the ridges to the west and the mild, sunny mountain climate. The soil
of the vineyard is a composite of clay, silt, and volcanic gravels, which gives
polished tannins, body, and a hint of mineral graphite. Ma Danseuse is the
most feminine of our trio of Pinot Noir vineyards.
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‘Les Pavots’ Estate Cabernet Sauvignon Blend
KNIGHTS VALLEY, SONOMA COUNTY

Site
Wine: Cabernet Sauvignon blend
Estate: Knights Valley
Vineyard: Les Pavots
Date Planted: 1989–1999
Exposure: Southerly
Elevation: 1,000–1,400 feet (305–427 meters)
Blend: Cabernet Sauvignon, Cabernet Franc, Merlot, Petit Verdot
Aged: 18 months in 100% French oak barrels, 70% new oak

Winegrowing Notes
Les Pavots (ley pah-voh), French for “the poppies,” was named by Lady
Michael after the wild California poppies that grow on the mountainside.
This vineyard grows on the slopes of Mount Saint Helena in Knights
Valley, the distinctive aromas and flavors of our proprietary blend of
Cabernet Sauvignon, Cabernet Franc, Merlot, and Petit Verdot display
their hillside origins. Rocky, rhyolitic soils created through volcanic
activity millennia ago, contribute a mineral richness and add to the wine’s
complexity. Spanning 64 acres (26 hectares), the Les Pavots vineyard
has Merlot and Cabernet Franc growing on the cool upper slopes, with
Cabernet Sauvignon and Petit Verdot below.
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‘L’Esprit des Pavots’ Estate Cabernet Blend
SONOMA COUNTY AND NAPA COUNTY

Site
Wine: Cabernet Sauvignon blend
Estate: Knights Valley and Oakville
Vineyard: Les Pavots and Au Paradis
Date Planted: Knights Valley, 1999; Oakville, 1984 and 2007
Exposure: Knights Valley, Southerly; Oakville, South-southwest
Elevation: KV—1,000–1,400 feet (305–427 meters); Oakville—500–600
feet (152–183 meters)
Blend: Cabernet Sauvignon, Cabernet Franc, Merlot, Petit Verdot
Aged: 18 months in 100% French oak barrels, 70% new oak

Winegrowing Notes
L’Esprit des Pavots (ley-spree day pah-voh) is French for “the spirit of the
poppies.” While not quite Les Pavots, the name refers to the fact that the
wine still shows the spirit or essence of Les Pavots, the estate vineyard.
First produced in the 2001 vintage, the wine was sourced in our Les Pavots
vineyard and affectionately referred to as the “little brother.” The blend
for ‘L’Esprit’ has always been more free-form than ‘Les Pavots,’ varying
more from vintage to vintage. Starting in the 2016 vintage, we introduced
selected lots from our Au Paradis vineyard in Oakville, Napa Valley. The
wine is typically more fruit forward and early-drinking than ‘Les Pavots’
or ‘Au Paradis,’ but remains a true expression of the Peter Michael style:
balanced, elegant, and age-worthy.
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‘Au Paradis’ Estate Cabernet Sauvignon
OAKVILLE, NAPA VALLEY

Site
Wine: Cabernet Sauvignon
Estate: Oakville
Vineyard: Au Paradis
Date Planted: 1984 and 2007
Exposure: South-southwest
Elevation: 500–600 feet (152–183 meters)
Blend: Cabernet Sauvignon, Merlot, Cabernet Franc
Aged: 18 months in 100% French oak barrels, 50% new oak

Winegrowing Notes
Located in the heart of the Oakville AVA’s famed “red dirt” in Napa
Valley and planted in the foothills on the east side of the valley on a raised,
gently sloping plateau, the Bordeaux varietals develop into a classic style
with silky tannins and deep red fruit. A rolling 26 acres (11 hectares) of
Cabernet Sauvignon, Cabernet Franc, and Merlot look down on the valley
and across to the Mayacamas. The slope and hillside location provide ideal
sun exposure during the day and help develop the lush, intense fruit one
would expect from such a magnificent property.
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Chronology
1975—Peter Michael started search for a family retreat in Northern California.
1982—The Michael family purchased Sugarloaf Ranch in Knights Valley.
1983—Lower slopes of Les Pavots vineyard planted to red Bordeaux varietals.
1987—Helen Turley joined the winery as consulting winemaker. • First vintage
of ‘Mon Plaisir’ Chardonnay produced with fruit from the Gauer Estate in
Alexander Valley.
1988—First vintage of ‘Cuvée Indigène’ Chardonnay produced from selected barrels
fermented completely with indigenous yeast.
1989—First vintage of ‘Les Pavots’ Red Bordeaux Blend produced. • Upper slopes
of Les Pavots vineyard planted to red and white Bordeaux varietals. • Mark
Aubert joined the winery as assistant winemaker; promoted to winemaker
with the departure of Helen Turley. • First phase of winery construction on
the estate; schoolhouse, tank building, and original barrel building built.
1990—First vintage of ‘Clos du Ciel’ Chardonnay produced with fruit from the
Liparita Vineyard on Howell Mountain. • Belle Côte vineyard on the estate
planted to Chardonnay.
1991—First vintage of ‘L’Après-Midi’ Sauvignon Blanc produced with fruit from the
Liparita Vineyard. • Javier Aviña joined the winery as vineyard manager.
1992—First vintage of ‘Point Rouge’ Chardonnay produced.
1995—First vintage of ‘Belle Côte’ Chardonnay produced with fruit from the estate.
• La Carrière vineyard on the estate planted to Chardonnay. • Vanessa
Wong joined the winery as assistant winemaker.
1996—Replanting of the lower sections of Les Pavots vineyard began and continued
through 1999. • Winery barrel building expanded.
1997—First vintage of ‘La Carrière’ Chardonnay produced with fruit from the
estate. • First vintage of ‘Le Moulin Rouge’ Pinot Noir produced with fruit
from the Pisoni Vineyard in the Santa Lucia Highlands. • First vintage of
‘Le Caprice’ Chardonnay produced from selected barrels.
1998—Last vintage of ‘Clos du Ciel’ Chardonnay produced. • Seaview property
purchased on the Sonoma Coast with plans for estate-grown Pinot Noir.
1999—Last vintage of ‘Le Caprice’ Chardonnay produced. • The fruit for ‘L’AprèsMidi’ is now estate-grown. • Ma Belle-Fille vineyard on the estate planted
to Chardonnay; planting completed in 2000. • Vanessa Wong promoted to
winemaker with the departure of Mark Aubert in 2001. • First vintage of
‘L’Esprit des Pavots’ produced with fruit from young vines on the estate. • Luc
Morlet joined the winery as winemaker with the departure of Vanessa Wong.

76

P eter M ichael W inery

2002—First vintage of ‘Ma Belle-Fille’ Chardonnay produced with fruit from
the estate.
2003—Signing of long-term agreement for Pinot Noir fruit from the newly
planted Reuling Vineyard in the Russian River Valley.
2005—Luc Morlet departed after harvest and was retained as consulting
winemaker. • Nicolas Morlet joined the winery as winemaker.
2006—Seaview Vineyard planted to Pinot Noir. Planting completed in 2007. •
Second expansion of barrel building started with Pinot Noir tank room
and hospitality wing; completed in 2008.
2007—First vintage of ‘Le Caprice’ Pinot Noir produced with fruit from the
Reuling Vineyard. • Twenty-fifth anniversary of the Michael family’s
purchase of the estate.
2008—Release of 2006 ‘Mon Plaisir’ marks the twentieth vintage of this
bottling.
2009—40 acres (16 hectares) purchased in Oakville; 29 acres (12 hectares)
planted to Cabernet Sauvignon, Cabernet Franc, and Merlot. • First
vintage of estate Pinot Noirs ‘Le Caprice,’ ‘Clos du Ciel,’ and ‘Ma
Danseuse’ produced from our Seaview Vineyard in the Fort RossSeaview AVA on the Sonoma Coast.
2011—First vintage of estate-grown ‘Au Paradis’ Cabernet Sauvignon produced
from our Oakville Vineyard in Napa Valley.
2012—Construction is completed on our second-year barrel cellar, Chai des
Pavots.
2013—Sir Peter presented five Peter Michael Wines at the Wine Spectator’s
venerable New York Wine Experience, including the debut vintage of
‘Au Paradis’ Estate Cabernet Sauvignon.
2014—Sir Peter received the Wine Spectator’s Distinguished Service Award for his
achievements in the wine industry.
2015—Wine Spectator named 2012 Peter Michael Winery ‘Au Paradis’ as the
number one wine in their Top 100 Wines of the Year.
2017—Peter Michael Winery celebrated thirty-five years.
2018—Sir Peter’s eightieth birthday celebrated. • The winery sponsored the
Peter Michael Winery Executive Classroom, benefiting Sonoma State
University’s Wine Business Institute.
2020—Robert Fiore joined the team as winemaker. Nick and Luc Morlet remain
as consultants.
Chronolog y
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