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“ L i f e  i s  b u t  a  S o j o u r n .  E n j o y  t h e  b e s t  o f  i t. ” — P l a t o

From antiquity to current times, the word ‘Sojourn’ has been reserved  
for the time spent in places that refresh the body, spirit and mind.
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“The power of the Internet…”  Craig 
grew up with the Internet.  He worked for a number of 
computer software companies from 1986 to 2001.  He 
watched the Internet start, grow and influence a wide 
range of companies.  He worked through .com and .bomb. 
However, he can not claim to be the “father” of the 
Internet. But even with this first hand experience, we 
were completely unprepared for how the Internet might 
impact Sojourn.

We knew something was up when the fax machine 
started humming with orders, hits to the Sojourn website 
increased 20 fold, and requests from wine enthusiasts to 
be added to our mailing list poured in via email.  We were 
humbled by your kind words on our wines – and amazed 
at how fast word travels on the Internet!

Last June we attended our first trade show, Pinot Days 
in San Francisco.  The very next week we received a number 
of very positive postings on the Mark Squires’ Wine Bulletin 
Board— part of Robert Parker’s erobertparker.com website.  
You can review the Sojourn individual postings by  
clicking on "Search" from the pull down menu at the  
following URL—http://dat.erobertparker.com/bboard/, 
then typing in "Sojourn".

 In October the Wine Spectator gave our 2004 Pinot noir  
a 92 point rating.  Initially the rating appeared online in their 
October 5th Wine Spectator Insider, and it subsequently made 
its way into the November 30th Wine Spectator magazine—
the issue with “Wine Collecting” on the front cover.

Finally, the Pinot Report, an email newsletter written by 
Greg Walter, ex-President of the Wine Spectator, which is 
focused on western Pinot noir and geared to serious  

Pinot noir enthusiasts, rated our 2004 Pinot noir 95 points 
in their October 31, 2006 report.  These examples demon-
strate just how far-reaching the Internet has become, and 
we are feeling the impact on our business first-hand.

This newsletter marks the  
release of two Pinot noir’s and  

one Cabernet Sauvignon.

Our flagship Pinot noir, the 2005 Sojourn Pinot 
noir Sangiacomo Vineyard Sonoma 
Coast  comes on the heels of our inaugural 2004 vin-
tage, and all signs are pointing to another resounding hit!  
Whereas the 2004 was produced from a single Pinot noir 
clone, 115, the 2005 combines grape clones 115 and 777 
from this same vineyard. The wine is huge now and will 
take on additional weight in the bottle over the next year.

The 2005 Sojourn Pinot Noir Sonoma 
Coast represents our first step to expand our Pinot 
noir program.  This wine is a blend of grapes from the 
Sangiacomo Family’s Roberts Road vineyard and their 
Vella vineyard, both in the Sonoma Coast appellation.   

The 2004 Sojourn Cabernet Sauvignon is 
a blend of 80 percent Mountain Terraces fruit, known for 
its very deep black fruit, iron ore and mineral earthiness, 
and 20 percent selected Sonoma Valley floor vineyards, 
which contributes crisp acidity.  

For the future we have several new Pinot noir vineyards 
coming into production, and we will be expanding our 
successful Cabernet program east into the Napa Valley.  
We are very excited about our growing business, and we 
look forward to sharing a glass of Sojourn with  
you soon!



2005 Pinot noir, Sangiacomo 
Vineyard, Sonoma Coast
Coming on the heels of its highly rated 2004 predecessor, our 
2005 Sangiacomo Vineyard Pinot noir is yet another tremendous 
effort by Erich.  This flagship Sojourn wine—the cornerstone of 
our Pinot noir program—was made from grapes sourced from 
the Sangiacomo Vineyard on Roberts Road in Cotati.  This 
vineyard is located in the cool northern end of the Petaluma Gap 
and has consistently yielded some of the latest harvested Pinot 
noir in the Sonoma Coast appellation.  In 2005 we blended two 
clones—115, which adds structure, and 777, which contributes 
spicy, earthy aromatics.

The 2005 Sangiacomo Vineyard Pinot noir is an immense 
wine.  While not quite as flashy as our 2004, the first noticeable 
difference is the aromatics.  The nose exudes floral overtones, 
complimented by smoke and ripe cherries.  Roasted elements are 
very apparent.  On the palate this is a lush wine with substantial 
body, nice tannic structure and extraordinary length.  Similar to 
2004, the mouthfeel is marked by an extra scoop of glycerin that 
contributes to the lusciousness.  It is deep, dark and concentrated 
with a long finish.  We expect this wine will be worthy  
of medium to long-term cellar aging.  We love this wine!   
230 cases produced.

2005 Pinot noir, Sonoma Coast
A new offering from Sojourn ... we have added a second Pinot 
noir in 2005! Our 2005 Sonoma Coast Pinot noir is a blend 
of grapes from two Sangiacomo Vineyards—Roberts Road 
and Vella.  The nose on this wine is similar to our Sangiacomo 
Vineyard designate Pinot noir.  The Roberts Road Vineyard 
contribute the floral and smoky aromatics that dominate the 
nose.  The Vella Vineyard (clone 114), with its deep, clay loam 
soils, produces a bright red cherry character to balance the aro-
matics.  In the mouth this wine starts with an explosion of red 
cherries from the mid-palate to the finish.  Smoked hickory 
notes, forest floor and vanilla from the new French oak barrels 
dominate the palate.  The acidity is crisp and bright, and the fin-
ish is long. The combination of these three blended Dijon clones 
has produced a very complex wine that just screams for a plate of 
good food!  

The introduction of our Sonoma Coast Pinot noir marks 
our first step to expand our Pinot noir program.  While the 
Sangiacomo vineyard designate will retain its place as our flag-
ship wine, we expect the Sonoma Coast Pinot noir to become 
the cornerstone with several new vineyards coming into produc-
tion in 2006 and 2007.  And at $36 this wine is a real steal!  
240 cases produced.

Purchasing Sojourn Cellars Wine

Sojourn Cellars wines are beginning to become available in some local retail and restaurant locations. The best 

way to purchase Sojourn wines is directly from the winery. If you are on our mailing list, you will receive our  

wine release newsletters providing you with the opportunity to purchase our wines. Should you have friends or 

acquaintances who would like to be on our mailing list, or if you are no longer interested in receiving our news- 

letters, please drop us a line at mailinglist@sojourncellars.com.



Sojourn Cellars 
Future Wine Releases

2005 Cabernet Sauvignon, 
Sonoma Valley

2006 Pinot noir, Sangiacomo 
Vineyard, Sonoma Coast

2006 Pinot noir, Fedrick Vineyard, 
Sonoma Coast

2006 Pinot noir, Sonoma Coast

2006 Cabernet Sauvignon, 
Sonoma Valley

2006 Cabernet Sauvignon, 
Stagecoach Vineyard, Napa Valley

2004 Cabernet Sauvignon,  
Sonoma Valley
The 2004 growing season was early, and grape yields were light, but 
high quality.  Spring came very early, followed by a mild summer and 
some extreme heat at the end.  Although the Cabernet Sauvignon crop 
was about 20 percent lighter than average, Erich was able to manage 
through a serious mid-September heat spell with careful irrigation  
management.  We were able to pick our grapes at peak flavor develop-
ment. As a result, the tannins are big and round, lending themselves to a 
dense and well-structured wine.

Our 2004 Cabernet Sauvignon, Sonoma Valley is a blend of 80  
percent Mountain Terraces Cabernet Sauvignon fruit from high above 
Glen Ellen on the southwestern slope of the Mayacamas Range, and 
20 percent Cabernet Sauvignon fruit from selected prime vineyards on 
the Sonoma Valley floor.  This combination balances the power and 
strength of hillside fruit with a touch of Valley floor acidity.

The Mountain Terraces fruit provides two significant, but differing 
components.  The Phase 2 fruit grown in rialytic soils (white ash)  
provides bright red cherry fruit, substantial tannic structure and a 
higher Ph.  Phase 3 fruit is grown in basalt soil (red lava) and  
produces small berries from its low calcium and nitrogen soils. The 
wine from Phase 3 is deep, dark and concentrated with an iron ore 
mineral component.  Earth and terrior ooze from the soil into the 
wine and produce heavy roasted coffee and dark chocolate elements.  
The Valley floor component adds bright acidity to balance out the 
wine.  The 2004 Sojourn Cabernet Sauvignon, Sonoma Valley is a 
wine of both power and grace that will benefit from decanting now, 
and will age well over the long-term.  300 cases produced.

Craig mans the Sojourn booth at the San Francisco 
Food & Wine Festival




