
















Omega, planted two years
after the Garden Spot, is 
a site that consistently pro-
duces extraordinary deeply
colored and flavored wines.
The field is terraced and the
vines are tightly spaced; this
makes cultivation time-
consuming and the tractor
operator must drive slowly
and carefully.

above sea level. It’s a terraced
hillside facing due south so the
trellis becomes a perfect solar
panel. French ENTAV Clone
667 at this site has flavors 
that recall black cherries. 
Finally the upper quarter of
Hammer Olsen, which is nestled
next to Omega, is planted to the
American UCD clone 4, which
has a lovely cinnamon stick 
character. This site has a lyre
trellis with two distinct canopies
and the fruit from the southwest
facing canopy has better flavors
than the other side. Navarro’s
vineyard and winery staff has
done a lot of picking and 
choosing to produce this super-
star Pinot Noir. Gold Medal 
winner. Best of Class.

Most of our 2004 Deep End
Blend was sold as futures to
Pre-Release customers at our
annual barrel tasting in 2005.
The lots Jim selected this 
vintage from the Garden Spot
were all ENTAV clone 115.

2004 Pinot Noir
Deep End Blend
Anderson Valley, Mendocino

Navarro grows Pinot Noir at nine different
sites but there are copious clones, rootstocks,
trellis and pruning experiments within each

vineyard. As a consequence we ferment and age as
many as thirty-seven different lots of estate-grown
Pinot. We think that we create a deeper, more com-
plete wine by blending our favorite sites and blocks
than by bottling any one individual lot. Some blocks
repeatedly end up in our best Pinot Noir which we
call Deep End Blend and they generally come from
three vineyard sites. The Upper Garden Spot sits at
1250 feet. The blocks
planted with French EN-
TAV clones 115 and 114
produce complex wines
with whiffs of forest floor
and red fruit at ripeness.
Omega is another favorite.
This small vineyard sits on
a bench above the valley
floor at about 400 feet

Pick and choose

Harvested Sept. 04 -10, 2004

Sugars at harvest       26.0° Brix

Bottled Sept. 5, 2005

Cases released 231

Alcohol 13.9%

Titratable acidity 6.7 g/L

pH 3.57

Price (750 ml) $45.00

Garden Spot Pinot Noir was
our first higher elevation
vineyard and is located more
than 1000 feet above the
valley floor. The ocean view
and breezes keep the site
cool during the day and the
altitude keeps it warmer at
night. The thin rocky soils
and the temperate climate
produces clusters with small
berries that ripen very late
in the season.



M A G N U M S

2000 to 2004 Pinot Noir
Méthode à l’Ancienne

Anderson Valley, Mendocino

2000 Pinot Noir, Méthode à l’Ancienne
“Slightly lighter than the prior Pinot (deep end), but with racy acidity and
generous flavors, a good value.” —Dan Berger, Vintage Experiences.
Gold Medal winner. $63.00 

2001 Pinot Noir, Méthode à l’Ancienne
“Delicate floral scents edge this pinot, its light but piercingly long flavors 
extended by the cool, coastal nights of the Anderson Valley. The texture 
is firm, the flavors are crisp as red apple and tart as tangerine.” 
—Wine & Spirits Magazine “The Year’s Best Pinot Noir”
Silver Medal winner. $63.00  

2002 Pinot Noir, Méthode à l’Ancienne 
“Wonderfully fruity nose of freshly crushed wild strawberries, cranberry 
and pomegranate, accented by floral notes and a hint of sandalwood.
Plush, sensuous and loaded with strawberry-cranberry fruit.”
—Steve Pitcher, The Wine News. Gold Medal winner. $59.00 

2003 Pinot Noir, Méthode à l’Ancienne
“Exceptional. Red cherry and raspberry aroma with a leafy-dusty note.
Already shows complexity. A potentially great wine.” —Dan Berger, 
Vintage Experiences. Gold Medal winner. $57.00  

2004 Pinot Noir, Méthode à l’Ancienne
“High-toned black cherry and wild berry flavors are intense and concen-
trated, with hints of hazelnut and spice. Wonderful balance, focus and
length.”—J. Laube, The Wine Spectator. Gold Medal winner.  $53.00 

Complete Set of 5 magnums
$249.00 Save $46.00
Limit:  One Pinot Noir sampler per customer. If magnums are purchased
separately limit one per vintage.

M A G N U M S

2001 to 2004 Chardonnay
Premiére Reserve
Anderson Valley, Mendocino

2001 Chardonnay, Première Reserve
“The wine is sturdy, broad and rich, with oak 
playing a background role to structure it, letting the 
earth and lemon zest flavors take precedence in the finish.” 
—Wine & Spirits, “The Year’s 10 Best Chardonnays”
Gold Medal winner. $53.00 .

2002 Chardonnay, Première Reserve
“A really good, interesting Chard that marches to a different beat. 
Clean and zingy in fresh, bright acids that bite into the palate, carrying 
pure flavors of lime zest, vanilla and toast, in a creamy texture.” 
—Steve Heimoff, Wine Enthusiast. Gold Medal winner.  $49.00 

2003 Chardonnay, Première Reserve
“This is a terrifically elegant cool-climate wine with blossomy pear and 
tropical fruit flavors, tempered by a judicious use of oak.”
foodandwine.com Silver Medal winner. $47.00 

2004 Chardonnay, Première Reserve
“Exceptional – Subtlety and nuance are mastered here, with apple/pear 
fruit, just the barest hint of oak, and perfect acid structure for pairing 
with food.” —Dan Berger, Vintage Experiences. Gold Medal winner.
$45.00 

Complete Set of 4 magnums
$165.00  Save $29.00
Limit:  One Chardonnay sampler per customer. If magnums are purchased
separately limit one per vintage.

Party sized

Not all good things come in
small, cuddly packages. Navarro’s
tasting room staff really loves to
party with big bottles from the
cellar. We like to drink our
Chardonnay and Pinot Noir 
after two to five years of bottle
age when the flavors
have 
married. We
think wine tastes
best when served
out of a magnum
from the cellar; the
large format 
assures the wine’s
freshness.


