
AGGY AWK

H A R V E S T  N O T E S

The 2017 vintage was certainly one to remember. It began with a 
surprising amount of rainfall early in the growing season, and 
transitioned into idyllic spring and summer conditions before a heat 
spike during Labor Day weekend sent the valley into harvest mode. 
Thankfully, due to the diurnal temperature variation that commonly 
occurs in Anderson Valley, the grapes were allowed to !nish ripening 
at their own pace, producing some of the highest quality wines we’ve 
seen from recent vintages. The Maggy Hawk Pinot Noir blocks were 
harvested individually over the span of almost three weeks, between 
September 12 and October 3.

W I N E M A K I N G

Our 2017 Unforgettable is a blend of Blocks 6 and 13. Each block was 
harvested and vini!ed separately for its unique qualities. After an 
initial !ve-day soak, the fruit fermented in three-ton fermenters with 
pump overs twice daily. The grapes were pressed after fermentation 
was complete, and aged in 43% new French oak. Vinifying these blocks 
separately allows the characteristics of each clone to express itself 
before we assemble a !nal blend with the perfect balance. The wine 
was !nished un!ned and un!ltered.

T A S T I N G  N O T E S

Freshness, power and persistence. Unforgettable hits the sweet spot 
between elegance and power by combining two very distinct blocks 
and clones. These blocks, when blended, deliver explosive dark berry 
notes that move into juicy pomegranate "avors with cocoa, roses and a 
long, !rm !nish.

M A G G Y H A W K . C O M

Maggy Hawk Estate
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100% Pinot Noir
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15 months in French oak, 
43% new
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