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MacPhail Family Wines was established in 2001, to originally focus on one varietal and do it well – 
Pinot Noir. Chardonnay was a natural addition beginning in 2009 (with the first single-vineyard 
Chardonnay produced from Gaps Crown Vineyard), to make MacPhail Family Wines a true ‘Burgun-
dian House,’ still the only two noble varieties produced today. Every bottle we make is small-production, 
hand-crafted, and rooted in a specific place — a vineyard with its own character, history, and story to 
tell. The wagon on our label isn't decoration. It's a symbol of where we come from: a family tradition of 
honest work and timeless craft.

THE VINEYARD

Situated in the heart of Anderson Valley along Highway 128, Toulouse Vineyards occupies one of 
California's most distinguished viticultural addresses — twelve miles from the Pacific Ocean in 
the storied hamlet of Philo. The estate's vineyards ascend from 300 to 500 feet in elevation, rooted 
in gravelly Pinole Loam soils celebrated for their superior drainage and their capacity to promote 
deep, mineral-seeking root systems. 
     Anderson Valley's climate ranks among California's most complex and compelling. Summer 
daytime temperatures reach into the high 90°F, yet the valley's proximity to the coast delivers a 
reliable maritime moderating influence. Evening temperatures dip to the low 50°Fs each night. 
This exceptional diurnal range is the defining force behind the valley's acclaimed Pinot Noir, 
producing fruit of precise natural acidity, aromatic depth, and lasting structural elegance.
     The stewardship of Toulouse Vineyards reflects an unwavering commitment to sustainable, 
organically principled farming. Weed management is conducted mechanically, and cover crops of 
nitrogen-fixing legumes are cultivated between vine rows and tilled back into the earth as green 
manure — restoring vitality to the soil without chemical intervention. Water consumption is held 
to a strict minimum through a precision drip irrigation system supplied by an on-property 
storm-water runoff pond, ensuring that every drop serves a deliberate purpose.

THE VINTAGE

After several years of drought-stressed winters, this past season brought the kind of rains Anderson 
Valley quietly needed. A wet, rain-driven winter replenished soil moisture at depth, setting the 
vineyard on sound footing well before the first buds appeared.
     Spring arrived cool and mild. Frost events were few, and bud-break proceeded on a typical 
schedule — a reassuring sign after a well-nourished dormancy. With the soil still holding ample 
moisture, shoot growth emerged with the kind of even, balanced vigor we work toward each 
season. The vines were not stressed, and it showed.
     Cool conditions persisted into late spring, pushing flowering into late May. While a delayed 
bloom can raise concerns, the fruit set that followed was excellent — generous, uniform, and full 
of early potential. It became clear we were on course for a bountiful crop.

VINEYARD SOURCE
Toulouse Vineyard 

CLONES
115, 667 & Pommard

HARVEST DATE
9/25/2024

FERMENTATION
De-stemmed and whole berry fermentation. 
Six day cold soak (<84˚F) prior to primary, daily 
punch downs by hand. Free run drained early and 
finished in barrel. 100% aged sur lie, with batonnage 
through primary only 

BARREL AGING
Barrel aged for 15 months. 33% new French Oak in 
Ermitage Allier-Vosge MT & Boutes Grand Reserve

ALCOHOL
14.50%

PH
3.75

T.A.
5.6g/L

WINEMAKER
James MacPhail

CASES PRODUCED
142 x 9L cases/1,704 bottles
6 x 3L
28 x 1.5L   

RELEASE DATE
October 6, 2026


