
The Pinot Noir grape has long been a staple varietal grown at Ricci Vineyards and 
for the 2018 vintage of our Pinot Noir we wanted to focus primarily on two 
different clones for our blend: 777 and Pommard (with a tiny bit of 667 included 
as well).  It is our belief that these three clones would exhibit a truly 
distinguishable wine and something that was undeniably coming from Carneros.  
The name “Three Lions” is a reference to the three clones we featured in the wine.

Three Lions
Pinot Noir
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WINEMAKER:

Michael Lancaster

ALCOHOL BY VOLUME

13.8%

AGEABILITY

5-10 Years

BLEND

AGING

11 months French oak

TA:
7.25 g/L

PH:

3.6

AVA:

Carneros (Sonoma)

100% Pinot Noir - 83% 777 clone, 16% 
Pommard clone, 1% 667 clone

2018

Speaking specifically on the 2018 harvest, it 
was a spectacular year on many levels.  The 
mild summer weather allowed a longer 
hang time for the fruit, and thus, slower 
ripening so that the berries could develop 
strong, distinguishable favors and 
characteristics.  In addition, the physical 
yields during harvest were outstanding and 
brought in some of the largest amounts of 
fruit we had seen in quite some time.

The fruit was picked on September 26th, 
2018 at 24.2 brix and the wine was bottled 
on August 8th, 2019.


