
W I N E M A K E R + FOU N DE R : Cris Carter 

Wine isn’t my second career. It’s not my hobby. I didn’t make my money in tech or as a hedge fund investor. Winemaking 
is what I was meant to do. It’s my profession. I went to UC Davis at eighteen to study wine and grapes. My only jobs have 
been in vineyards, labs and cellars. What is in the bottle is the result of years of work, not some whim.

My grandfather, my father, my uncles are all aviators. I too became a pilot. Winemaking, like f lying, requires detail 
and precision, but instincts to handle the unexpected. I traveled the world, from New Zealand to Oregon to Chile to 
Tasmania, learning how to make the best Pinot Noir possible. Now, back in the Sta. Rita Hills of Santa Barbara, I use 
only the most minimalist winemaking methods to bring you a wine that speaks of time and place. I only make one wine 
per year – the best wine I can make. One man, one wine.  –c.

T EC H N IC A L

C A SE S: 225
V I N E YA R DS: 75% John Sebastiano, 25% Melville
H A RV E ST DAT E S: September 18–25, 2012
BR I X : 23.5°
A L COHOL: 13.8%
pH: 3.70
AGI NG: 10 mo. French oak, neutral
A DDI T IONS: none
PROC E S SI NG: 25% whole cluster

2012
Pinot Noir, Sta. Rita Hills

W E AT H E R R E PORT

• mild spring
• warm summer
• cool nights
• fog g y mornings
• breezy af ternoons

R E S U LTS

• even ripening
• bright red fruit
• crisp acidity
• brown stems
• earthy notes

R E V I E W S 

“Distinctly wet-earth aromas of mushroom surround a 
line of graphite with touches of red fruit in this impressive 
bottling. The umami-driven f lavors of shiitake and dried 
figs are elegant and soft in the mouth, a great fit for lovers of 
earthy, savory Pinot Noir.”  
–Matt Kettmann, 92 pts. Wine Enthusiast

“Well-spiced dark fruits on the nose, featuring black cherry, 
black raspberry, anise and savory herb f lavors.”  
–Rusty Gaffney, 90 pts. Prince of Pinot

“Bright and lively with lots of sweet fruit, it is cool and clean, 
with an intriguing darker undertow.” 
–S. Irene Virbila, Los Angeles Times

WEATHERBORNE .COM

TA ST I NG 

Raspberry, red currants, rhubarb, 
graphite and spice on the nose. A juicy 
mid-palate with soft tannins and nice 
acidity on the finish.

c.carter@weatherborne.com     (805) 679-3081


