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2016 The Bird, Flora and Fauna Red
Vineyard
Flora and Fauna loosely means the collection of plant and animal life of a certain epoch. In my version, it is 
the collection of varietals from the cellar that make up the blend for the year. For 2016, The Bird is comprised 
of roughly 39% Barbera, 28.5% Nebbiolo, 26% Dolcetto, 4% Grignolino, and 2.5% Freisa. While the wine is 
designated as Mendocino County, the majority of the fruit in fact comes from Fox Hill Vineyard. Located 
southeast of Ukiah on Mendocino’s Talmage Bench, the soils are well drained with high concentrations of 
gravel and sandstone. In contrast to the varietal bottling of these wines, these grapes are from sections of 
the vineyard that yield softer structure and are handled with this early to bottle style in mind.

Vintage
After 2015, the 2016 vintage felt like a return to something closer to normal. In all reality, it was still an early 
and warm season overall, but the timing for the hot spells was quite different than before. The season 
started in early March, and rolled along fairly normally and moderately through fruit set in late May. And 
then, the heat came on and we slowly started to catch up to the pace of the previous years. The positive aspect 
of this cadence is that it allowed us to stay ahead of the weather patterns in the vineyard, which is a favorable 
vantage point for decision making. Harvest started in late August and took a sudden slow down in mid 
September due to cooling weather. As such, it became the story of two halves... the first being the early vari-
etals that showed great vibrancy, and the second the later varietals that showed great depth.

Winemaking
All of these varieties have structure and at the same time a joyous side. The focus in fermentation was to 
build enough structure for a very versatile food wine but also to emphasize the exuberant and delicious 
elements of each grape. To do this, the wines were left largely whole cluster and all fermentations started with 
carbonic maceration. That being said, none of them were pushed to be fully carbonic wines. Instead, the 
initial lift in aromatics and push on frothy fresh fruits was achieved, and then I fully treaded the wines to 
allow fermentation to switch to a more standard flow. This gave a backbone and savory qualities to act as 
bass notes to the carbonic high tones. All of the wines were pressed a touch early to ensure that that tannic 
structure was appropriate for a shorter time in barrel, just four months in neutral oak.

Wine
In Italy, the house wine is often light, fresh, aromatic, and firmly structured so as to pair beautifully next 
to a wide range of foods. That is the inspiration for The Bird. Black cherries, wild strawberries, dried herbs, 
olives, fresh soil, and a touch of orange peel make up the aromatic profile. The mouth feel is a joyful inter-
play of brightness with just enough chewy bass notes before the seriousness kicks in with a firm acid and 
tannin balance on the finish.  

860 cases produced.     


