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a gently rolling 19-acre parcel with expansive views of Mount Saint Helena and the Geysers to the north. Having laid fallow for the better part
of 13 years, the undulating property served simply as the site of the neighbor’s grazing horses. Destined to become my first pinot noir estate,
I affectionately named it Katherine Lindsay in honor of my great-grandmother. After all, it was her pioneering spirit and legacy of strength
that created the foundation that would sustain three generations of Hobbs’. She alone had undertaken the founding of our family farm in
Niagara County, New York and now I was embarking on a new venture, forking off the road she had forged.
I have long held that tradition exists to serve as a source of inspiration and direction, a basis from which to create and innovate. Unbeknownst
to me then, this singular land acquisition would continue to expand in importance. Katherine Lindsay’s legacy transcended generations to
inspire our dedication and tenacity toward the work we do today. This first estate provided the road map for future explorations, challenging
us on how little we knew, pushing us to find answers to seemingly limitless questions.
Sebastopol, a small town within the Russian River Valley, was largely revered as California’s premier apple growing district and had only
recently come to be recognized as a region that held possibility for growing world class pinot noir and chardonnay wine grapes. This body
of knowledge had not yet been formed and we decided we wanted to be a part of the experiment. Engaging progressive leaders in viticulture
to assist in my quest, with painstaking care we matched the site’s soils and exposures to five distinct selections of high-density pinot noir
plantings over three separate rootstocks and organized each block to reflect this mosaic. Today we are privileged to farm seven pedigreed
estates, each a jewel in our crown.
Our new releases reflect the mastery gained from years of commitment and passion to our craft. While our work nourishes us, that alone is
not enough to sustain us. It is your appreciation for what we do that is so important to us. With that in mind, from all the hard-working
team members at Paul Hobbs we wish to express our heartfelt thanks to you for being a part of our journey on the road we have forged.
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GROWING SEASON NOTES
2019

2019 was truly a remarkable year that may prove to be the standout vintage of the decade. The season
began with steady winter precipitation and cool springtime temperatures helping keep moisture in our soils
throughout much of the summer months. After a rare late season rainstorm in May, warm and dry conditions
followed providing an optimal bloom and fruit set. The summer progressed with mild temperatures allowing
grapes to slowly ripen and develop their phenolics gradually on the vine, a welcome sign for our team.
After the record-breaking 2018 harvest, the crop came in much closer to historical averages. Harvest kicked
off during its typical timeframe on September 6 and lasted seven weeks, with fruit possessing exceptional
energy, precision, purity of flavors, and superb balance.
2018

After 2017 received record-breaking rainfall, 2018 brought another winter with wet weather that continued
through February. By early spring, dry and sunny conditions allowed for an ideal fruit set. Mild summer
temperatures with no prolonged heat spikes provided an abundant crop, leading us to make up to four yield
thinning passes in our vineyards. The moderate temperatures extended into fall, resulting in exceptional
phenolic development allowing fruit to slowly mature on the vine. Fruit was harvested a full two weeks later
than average, delivering elegant structure, brightness of flavors, and naturally balanced acidity.

2019 CHARDONNAY

EDWARD JAMES ESTATE, RUSSIAN RIVER VALLEY
Showcasing a luminescent pale gold, our 2019 vintage bursts out of the glass with aromas of white florals, orange blossom
and bee pollen essence. The wine is pure finesse, revealing a crisp texture with flint stone and ginger notes framed by lemon
preserves and Honeycrisp apple. Backed by a crunchy acidity, the elegant finish is long and persistent with an intriguing tension
and unmistakable energy.
ROSS STATION ESTATE, RUSSIAN RIVER VALLEY
Our small 7-acre estate dedicated to chardonnay and rooted in the coastal influenced Green Valley sub-appellation of the Russian
River Valley rewards us with vibrant golden hues and intricate aromas of lemon verbena, pear skin, and dried apricot. A bright core
of gala apple and white nectarine resonates on the palate with hints of wet rock and warm spice that’s met with a crunchy acidity,
bringing tension to the long, cool saline finish.
CUVÉE LOUISA
GOLDROCK ESTATE, SONOMA COAST
Diligently sourced from two small blocks off our Goldrock Estate, our third vintage named after my youngest daughter, Louisa Ema,
is pure class and opens with brilliant pale straw in the glass. A bouquet of white tea and honeycomb in-termingle with soil-derived
notes of crush rock. The ethereal texture glides on the palate picking up lifted tones of tange-rine, lime zest, and accents of almond.
Bright and clean on the finish, this wine’s salivating acidity is a true testament its coastal origins.

2019 PINOT NOIR

GOLDROCK ESTATE, SONOMA COAST
Located in the far northwestern corner of the Sonoma Coast, our remote estate in Annapolis surrounded by towering redwoods
delivers a vibrant purple hue and energetic aromas of rose petals, cranberry, and fresh cut rosemary. The palate is focused with
well-integrated flavors of wild blueberry, dark cherry, and bergamot. It retains a lifted acidity throughout, which adds tension
to the long finish followed by hints of damp earth and red clay.
KATHERINE LINDSAY ESTATE, RUSSIAN RIVER VALLEY
Purchased in 1998, this land parcel became the winery’s first estate and was named in honor of my great-grandmother who
established the family farm in the mid-1850’s. The 2019 vintage is signature Katherine Lindsay and shines with crystalline
ruby and inviting aromas of blue violets, raspberry, and hints of sweet spice. Buoyant and expressive on the palate, fine-grained
tannins wrap around juicy red cherry with accents of white pepper and red earth, supported by a balanced acidity that give it
length and focus.
CUVÉE AGUSTINA
KATHERINE LINDSAY ESTATE, RUSSIAN RIVER VALLEY
Named for my eldest daughter, Cuvée Agustina is a barrel selection from our Katherine Lindsay Estate that exudes refinement
and class. Our new vintage brings an alluring dark ruby and fragrant boysenberry, anise, and hibiscus tea. Black raspberry and
Damson plum add depth along the mid-palate leading to flavors of savory thyme and an iron-like minerality that introduces a
bright acidity and firm tannins to the wine’s elegant texture that holds through the long finish.

2018 CABERNET SAUVIGNON

BECKSTOFFER LAS PIEDRAS VINEYARD, NAPA VALLEY
Possessing a deep garnet core and aromas of sweet Morello cherry, baker’s mocha and savory herbs, our 2018 is a deeply compelling
wine with remarkable depth and concentration of flavors. A backbone of firm tannins support expressive layers of blackcurrant and
blueberry confiture, with an underlying crushed rock minerality and lift of acidity that lends tension to the long, seamless finish.
BECKSTOFFER TO KALON VINEYARD, NAPA VALLEY
Sourced from block C2 for over 20 years, our latest vintage is one of the strongest expressions of this Oakville site and its unique
terroir. Densely saturated crimson in its appearance, the wine opens with complex aromas of crème de cassis, sweet tobacco, and
scents of lavender and violets. A mélange of huckleberry, dark cherry and black plum are delineated on the palate alongside hints of
grilled herbs and savory spices. Framed by supple tannins and an underlying mineral acidity, our 2018 finishes with grip and tension.

WINERY TASTINGS BY APPOINTMENT
We are thrilled we are open once again for tastings at our Lindsay House and welcome you back to our 19-acre estate just
north of the town of Sebastopol nestled within the Russian River Valley. We look forward to welcoming you to the winery soon.
30th Anniversary Private Library Lunch
Our Estate Chef will create a 4-course tasting menu paired with eight vineyard designate wines including one course paired
with a special library vintage. This is a tailored and custom experience inside our private Library at the Lindsay House;
call to inquire at least 14 days in advance.
$350 per person*
Vineyard Designate Experience
Journey into the heart of our Katherine Lindsay Estate where the pursuit of excellence behind our wines is revealed,
followed by a seated tasting of six highly limited vineyard designate wines paired with seasonally-inspired culinary pairings.
$185 per person*
Signature Tasting
Explore the winery with an introductory estate tour and seated tasting of five select signature wines
accompanied by artisanal cheeses & charcuteries.
$95 per person*
For more information or to schedule your tasting, access the visit us page at paulhobbswinery.com or contact our Estate Concierge:
Phone: 707.824.9879 option 4 Email: concierge@paulhobbs.com.
*plus applicable taxes

