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Sierra Foothills 2005 Vintage
Stephen Kautz, President, Ironstone Vineyards, Murphys
The Sierra Foothill region is one of the largest and most diverse winegrape regions in the state, stretching from Yuba County in the north to Mariposa County in the south. Originating back to the gold rush days, the first grapes were planted in the 1850s. The entire Sierra Foothills AVA totals 2,600,000 acres, there are five other AVAs: California Shenandoah Valley, El Dorado, Fair Play, Fiddletown, and North Yuba. The total winegrape vineyard acreage in the Sierra Foothills AVA is 5,700 acres. The region crushes about 0.6 percent of the state’s total winegrape production. The shallow, mountainside soils create moderate stress on the vines, producing low to moderate yields and high quality. The Sierra Foothills have both irrigated and dry land-farmed vineyards. More than 100 wineries are nestled throughout the nooks and crannies of the foothills, with vineyards generally located between 900 to 3,000 feet where elevation creates a four-season climate. The wineries are generally small producing around 1000 cases with a handful producing more than 20,000 cases. There is a wide range of wines produced from these regions featuring Bordeaux, Rhone, Italian and Spanish varietals. 
In 2005 we had a pretty mild winter with plenty of rain and snow fall in the Sierras.  Spring was long and wet but good temperatures prevailed during bloom. Some areas experienced both frost and hail in late spring with some light to moderate damage to vineyards during early vine development. Summer provided a good growing season. The late July to early August heat wave did not seem to have any major effects on cluster development. The late summer cooling spell was ideal for both flavor and color development in the fruit.
Harvest started slowly with many wineries waiting for mature flavors and ripeness in the fruit. With the slow start, wineries were able to bring in their fruit at the peak of flavor maturity and were not pressed to get the grapes off the vine. This also allowed for near perfect balance in acid, pH and sugar. We did not see excessive sugars this vintage from extended hang time due in part to the long cool fall.

The season was near ideal for white grape varieties in terms of acid and flavor balance, Chardonnay and Sauvignon Blanc showed to best results in this.  Bordeaux varieties liked the long cool period and developed intense fruit characters without showing overripe characteristics, especially in Cabernet Sauvignon and Cabernet Franc.  Rhone varieties had some challenges, with older vineyards doing well and new planting having weaker flavor profiles.
Growers had a good year without many major challenges. Crop yields were average to above average for most varieties.
Overall wineries were extremely happy with the harvest and wine quality, with rich flavors and good fruit balance.
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