
 

 
 

2016 Sangiacomo Vineyard Pinot Noir  
 
Medium-hued garnet in color, the 2016 
Sangiacomo displays its characteristic yin-
yang of savory and fruit.  Forest floor and 
Santa Rosa plum are seamlessly integrated.  
The palate is red fruit with lifted acidity and 
silky tannins.  This wine has lovely texture 
and palate weight, round but with a food 
friendly juiciness.     

 
 

 
Vineyard: 
Happily, 2016 was significantly less stressful than 2015.  Ample winter and mild spring rains mitigated the drought 
effects that plagued the small 2015 crop, replenishing groundwater, lakes, and ponds.  Budbreak was early but 
without frost pressure.  Summer temperatures were seasonally warm but without extreme temperature spikes.  
All in, these are picture perfect conditions.  But don’t ask the growers; they’re rarely content!  Our Sangiacomo 
yield was more than double the ’15 Sangiacomo crop.  Woohoo!   
  
Harvest: 
The fruit for our 2016 Sangicaomo Vineyard Pinot Noir was hand harvested on September 14, 2016, slightly later 
than in 2015.  The grapes were hand-sorted and de-stemmed to 100% whole berry the same day.   Our allocation 
was 4.476 tons, split between clone Dijon 115 and clone Pommard.  Measurements at harvest: 
°Brix: 22.8 
pH:  3.35 
TA:  7.2 g/L 
 
Fermentation: 
You might think 22.8°brix seems low, but the fruit tasted delicious and vibrant.  Plus, I had a hunch.  By day #5 in 
tank, the juice had soaked up to 24.5 – perfect!  To add complexity and character, this juice was first inoculated 
with Torulospora, a non-Saccharomyces yeast, followed by RB2, a classic Burgundian strain.  Following a typical 
fermentation curve, this wine was drained and pressed on 9/27/16.  Once dry, the wine was inoculated for 
secondary fermentation, the puncheons with Oenococcus Oeni Viniflora CH16 and the barriques with Lactoenos 
B28 PreAc. 
 
Barrel Aging: 
The wine was aged for 10 months in 25% new French oak from Remond, Atelier, and Francois Freres.  The 
remaining balance includes once used and neutral French oak. 
 
Blending: 
Our Sangiacomo Vineyard pinot noir allocation is a mixture of clones 115 and Pommard. 
 
Bottling: 
We bottled this wine on July 29, 2017.   
 
About Bruliam Wines 
Bruliam Wines is a boutique producer of single vineyard premium wines.  Established in 2008 by Kerith and Brian 
Overstreet, “Bruliam” is an amalgamation of our three children’s names (BRuno, LIly, AMelia).  We craft world 
class wines and practice a strong charitable mandate.  Since our 2008 inception, Bruliam has donated to over 70 
unique, charitable organizations selected by our mailing list members and restaurant partners.  We’ve extensively 
documented our start-up and on-going growth on our blog.  For more information, please visit us at 
www.bruliamwines.com.  
 

http://www.bruliamwines.com/

