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From a historic Mendocino vineyard pitched on the lofty slopes o

above Cloverdale, these 70-year-old, dry-farmed, head-trained

vines are farmed by the indefatigable Jim McCutchen. Planted =~ m——
COUNTY on south-facing exposures at 2200-2400 feet on a mix of hard 8§
i . shale and clay soil. This rapidly vanishing California grape O
Sativa Mendocino variety—made in this ‘old-timey’ way—harkens back to the o
Golden State’s earliest winemaking efforts. e
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