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The 2005 Edna Valley Pinot Noir comes from a very
special place. Just inland from the Big Sur coastline, the
Edna Valley’s fog-licked canyons produce some of the
world’s premier pinot noir grapes. But there is also a
unique spirit to this part of California that finds its way
into our wine. In many ways, this spirit is exemplified by
the abandoned tin house that hugs the headlands bluff
high above the pounding surf. A
favorite refuge for hikers, its exterior

Tin House Winery is a small, family-owned
and operated winery, concentrating on three
varietals: Pinot Noir, Cabernet Sauvignon,
and Syrah. Because we only produce limited
vintages, our wines exhibit intimate crafts-
manship and have a distinct, artisan character.
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Our 2005 Pinot Noir features a

blend of three Dijon clones from

the renowned Edna Valley Appellation
in San Luis Obispo County, CA.

Each clone contributes a different
trait, which, in the hands of our
award-winning winemaker, combines
to make a wine of rich structure and
individuality. Additionally, our 2005
vintage comes entirely from the free run—drawn

off after fermentation without pressing—to which we
attribute its sophisticated yet accessible personality.

It was aged for 15 months in small, French Oak barrels
producing 550 cases of 750 ml bottles.
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traditions with the
incredible opportunities for creativity
offered by California’s prolific Central Coast
growing region.While actually produced in
Santa Maria, our wines feature grapes from
Santa Barbara County and the Edna Valley,
located in San Luis Obispo.

Contact Tin House Winery at p/(831) 484-1814 or f/(831) 484-7345 for additional information.
You may reach us by email, at tinhousewinery@sbcglobal.net or visit our web site at www.tinhousewinery.com.



