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Harmonique  
2009 Pinot Noir/  Chardonnay 
Winemaker:  Robert Klindt  
Founder:  Bruce Conzelman

 
Winemaker Notes:  
2009 was an ideal year for growing grapes in Anderson Valley.  The growing season had moderate 
temperatures that allowed the fruit to ripen slowly and retain their acidity.  In the fall a typical heat spike 
quickly pushed the fruit to ripeness from mid to late September.   

 
 The 2009 wines were aged in 60% new French oak barrels.   Each lot and clone was aged separately until the 
following summer.   At that time the wines were racked from the barrels, blended to result in maximum 
complexity and then returned to the barrels to finish aging; a total of 19 months in oak.  They have received 
additional bottle aging until release in the summer of 2014.  
 
Delicacé        420 cases         Wholesale   $378/ Case   $31.50/ Btl         
Harvested:  9/28/  10/3   Brix 24-25    Alcohol 14.5%    Acidity .59   pH 3.7 
Vineyard sources.   Mostly Klindt Pommard, with 667 from Conzelman Vineyard 
 
Tasting Notes:  Slightly lighter in color than the other bottlings, the wine opens with a very floral nose of red 
fruit, spice and minerality.  In the mouth the flavors are  rich with tart red cherry fruit, cola, licorice and 
spice.  In the finish are hints of orange peel and pomegranate.  This wine is delicate yet big, and it will 
accompany a wide range of foods. With proper cellaring, will continue to increase in complexity for as much 
as 12 years. 
 
The Noble One              711 Cases          Wholesale   $348/ Case   $29/ Btl           
Harvested: 9/28/  10/3 Brix 24-25   Alcohol 14.7%   Acidity .66   pH 3.7  
Vineyard sources: The core of this wine came from vineyards in the cooler “deep end” of Anderson Valley. 
Klindt Pommard and 115; Conzelman Pommard, 115, and 667 
 
Tasting Notes: Medium dark in color, the wine presents a full nose of dark cherry and cola.  The flavors are 
immediate and bright, with blackberry, currant and anise showing first.  Following are ripe, juicy flavors 
of plum and anise along with a hint of oak.  Full bodied and possessing refined tannins, this wine promises 
years of enjoyment.      
 
2009 Chardonnay “Un-oaked”  190 Cases          Wholesale  $348/ Case $29/Btl 
Harvested 10/4/2009   Alcohol   13%    pH 3.45    TA .71  
 
Vineyard Source:   30 year old Wente Clone vines at Conzelman Vineyard. 
 
Tasting Notes:  The 2009 Chardonnay presents with a complex nose of honey, litchi fruit and green apples, 
which reflect the extended, slow ripening in the cool Anderson Valley. 
The wine shows excellent balance of fruit and acid and an elegant texture.  Flavors of pear, apples and 
honeyed richness dominate, but are underlain with hay and spice.  It has a long finish with hints of 
unsweetened coconut. The impression is crisp and stony due to the cold, stainless steel primary fermentation 
and no secondary ML fermentation. 
 

Save an additional 10% on purchase of any 3 cases or more! 

http://www.harmoniquewine.com/


 

     Harmonique  

 
ARTISAN WINERY IN ANDERSON VALLEY,   MENDOCINO COUNTY, CALIFORNIA 

Founded in 2001, Harmonique Wine is a partnership between Bruce Conzelman and Claudia Springs’ wine maker, 
Robert Klindt.  2002 was the first vintage produced. The winery was named “Harmonique” in recognition of the 
desire to create wines that are harmonious with many foods and to have a name that evokes a sense of their 
French (Burgundian) heritage.  
 
VARIETALS AND VINEYARD ORIGINS.  Harmonique focuses on Pinot Noir and Chardonnay from: 

• Conzelman Vineyards, Anderson Valley, Mendocino County 
• Klindt Vineyards, Anderson Valley, Mendocino County 
• Cerise Vineyard, Anderson Valley, Mendocino County 
• Ferrington Vineyards, Anderson Valley, Mendocino County 
• Oppenlander Vineyard, Comptche, Mendocino County 
• Corby Vineyards, Anderson Valley, Mendocino County 

Most grapes come from vineyards located on the western end of Anderson Valley (Mendocino County), known 
locally as “The Deep End.”  The Deep End of the valley benefits from frequent fog (the Diurnal Effect), which rolls 
inland and cascades over the vineyards.  This night-time cooling adds complexity to the wine.  
 
WINEMAKING.   Fruit from each vineyard is fermented and aged separately in 70% new French Oak barrels for 12 
months,  racked from the barrels, blended to attain the maximum complexity, and then returned to the barrels to 
finish aging;   each wine is aged a total of 19 months in French oak.  Each lot and clone from each vineyard is aged 
separately to allow the maximum flexibility and choice in blending. 
Cooperage includes Demptos, Tonnellerie Radoux, Tonnellerie Remond, and Seguin Moreau, in medium and 
medium plus toast.   
 
RELEASE DATES. We never release a wine before it is ready to drink.  After bottling the wine is aged in climate 
controlled warehouses for a minimum of 3 years. 
With proper cellaring Harmonique can be expected to age well and add complexity for as much as 10 years after 
release. 
 

 
 

FOG AS IT CLEARS FROM ANDERSON VALLEY JUST AFTER SUNRISE 
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