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T H R E E  S T I C K S  V I N E Y A R D S

Alana, Durell, Gap’s Crown, 
One Sky, Walala, William James

The inaugural vintage from our Monopole Vineyard, One Sky, nestled in the 
serene Sonoma Mountain AVA, is a testament to the distinctive terroir and 
dedication to the craftsmanship at Three Sticks. This pinot noir further 
showcases our commitment to being 100% estate-grown.

Our Monopole Vineyards are sites that were selected, designed, and built by us; 
for us. They were chosen for all aspects of terroir and natural inf luence and have 
epitomized the selective and inspired vineyard development processes.  The 
Alana, One Sky, and William James Vineyards are smaller and younger than 
their Heritage counterparts, but they are equally as mighty. Dedicated solely 
to Three Sticks production and farmed organically, they have already proven 
themselves as sites capable of expressive, extraordinary wines.

The wine unveils a classic One Sky nose with earth and spice nuances. The 
palate is greeted by tannins, showing this site’s subtle meatiness that provides 
structure and age-ability. A touch of marshmallow sweetness playfully rounds 
out the lingering finish. 

The 2021 vintage began with a very dry winter making early irrigation in the 
vineyards necessary to counteract the lack of rain. With cooler weather around 
budbreak and f lowering, we saw a fair amount of f luctuation in the timing and 
development of the grapes. This led to highly variable yields at harvest, which 
kept our winegrowing team on their toes. Harvest got underway on the last day 
of August and continued throughout September at a steady, methodical pace. 
Overall, the fruit was quite enticing, with medium to full body and particularly 
impressive tannin structures on the Pinots

VINEYARD

TASTING NOTES

VINTAGE

APPELL ATION

Sonoma Mountain
VARIE TAL CONTENT

100% Pinot Noir
SOIL

Goulding Cobbly Clay Loam 
and Volcanic Spreckels 
Loam
CLONES

Calera, 943, Swan, 777, 115

FERMENTATION

Open Top Fermenter
FERMENTATION LENGTH

10 days
WHOLE CLUSTER

20%
MALOL AC TIC 
FERMENTATION

100%

BARREL AGING

14 Months
BARREL COMPOSITION

100% French Oak; 47% New
ALCOHOL CONTENT

14.2%
TOTAL ACIDIT Y (TA)

6.6 g/L

Monopole

PH

3.41
PRODUC TION

438 Cases
SRP

$85
RELE A SE DATE

February 2024

2021

ONE SKY V INEYA R D
P I N O T  N O I R


