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SALVA TIERRA 
2005 Pinot Noir 

Napa Valley 

Composition: 100% Pinot Noir 

Vineyards:  100% Knittel Vineyard, Carneros    

Harvest Dates: September 21 

Brix at Harvest: 25.8 

Finished pH 3.37 

Finished TA: 0.77 g/100ml 

Alcohol:   13.1% by Volume 

Cooperage French Oak barrels (1 to 4 year old barrels) 

Winemaker:   Karen Culler 

Production: 125 cases were bottled on October 10, 2006 

Release Date: Spring 2007 

Suggested Retail: $28.00 per Bottle 

VINEYARDS: Salva Tierra, which translates as “salt of the earth”, is named 

after Virginia Salvatierra, Denise Renteria’s mother.  Raised on a 

coffee plantation in Costa Rica, Virginia reared Denise with deep 

respect for the land.  Salva Tierra, the wine, is crafted from a 

similar respect for terroir.  The Knittel vineyard is located in a 

prime Napa Carneros site.  It has all of the aspects of a perfect 

Pinot vineyard:  planted on an east facing, gentle hillside on clay 

soils in a cool microclimate to 5 different Pinot Noir clones. 

Clone 115 was used in the Salva Tierra Pinot Noir.  Clone 115 is 

the largest block and provides depth and tannin structure.   

VINTAGE: The 2005 vintage was late to start due to late and cold spring 

rains, cool during the growing season and throughout harvest.  

This resulted in a later than normal harvest, with long hang time 

to further soften the tannins.   

TASTING NOTES: The 2005 Salva Tierra Pinot Noir has all of the elegance 

associated with a cool growing season, as in 2005.  The tannins 

are soft and mouth watering.  The aromas are subtle notes of 

fresh raspberries and strawberries.  The palate is crisp and fresh 

and drinkable young. 
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