
			 	
	

 
BEYOND THE BLOCKS  

	

Bethel Heights, like most vineyards, is laid out in a 
series of rectangular shapes, or “blocks.”  We began 
designating wines from some of our single blocks in 
1991, both for exceptional quality and for the distinct 
differences they showed from one another.  The 
distinct personalities of the Flat Block, the Southeast 
Block, and the West Block, are deeply woven into the 
fabric of Bethel Heights’ history; it would be 
impossible to tell that history without them. 
 
Then, with the passage of time, certain other patterns 
began to emerge.   
 
 

THE CURRENTS 
 

The gentle mid-level slope on the west side of Bethel 
Heights that is now home to The Currents was 
originally planted to four different white varieties that 
had such distinctive identities that no commonality of 
terroir was apparent.  It was not until we took out 
some of those original plantings in the mid ‘90’s to 
make room for new Dijon clones of Pinot noir, that 
we began to appreciate the unique character of that 
slope.  There are gentle undulations that create places 
that are directly exposed to the Western marine winds 
and others that are protected from it, leading to 
“currents” of wind that move through the blocks. 
These currents can be felt in the wines that grow there; 
pieces that are rich and supple alongside more vigorous 
and structured components.  
 
THE 2022 VINTAGE 

A very wet Spring followed by a cooler than normal 
start to the Summer had us all concerned about how 
late into October we would probably be harvesting.  
Had October been anything like it normally is, we 
would have struggled with phenolic ripeness, analytical 
ripeness, really all of the ripenesses. And then those 
moments of doubt blurred into a series of high 70’s 
low 80’s temperatures….in the middle of October. 
Pessimism quickly became optimism as the endless 
Summer of 2022 rolled on for an extra month.  It was 
the warmest October on record.   
 
 

 
 

  
 

 

 
2022 PINOT NOIR 	 	

The Currents	
Certified Organically Grown 

Harvest date:  October 18, 2022 

Grapes at harvest: Brix: 24.0, pH 3.13, TA 6.5 g/L 

Finished wine: Alcohol 13.9 %, pH 3.54, TA 5.7 g/L 

Barrel aged 14 months in French oak, 33% new barrels 

140 cases bottled unfined on December 18, 2022 
 

 
 

VINIFICATION:  The fruit was hand sorted and 
completely destemmed into one 4-ton stainless steel 
open top tank and three 1.5-ton macro bins.  After a 
four-day cold soak, fermentation initiated and the cap 
was punched down twice per day until a peak 
fermentation temperature of 90 F, then pumped over 
once per day until dryness.  The new wine was pressed, 
settled for 72 hours, and racked to barrels for fourteen 
months.   
 
WINEMAKER NOTES: The long, undulating rows on 
the West side of Bethel Heights continue to produce 
some of our most compelling, elegant wines, and the 
2022 Currents is no exception.   The ethereal red and 
blue fruits layered with warm baking spice and anise, 
reflect the meandering path the wind takes through our 
property on warm afternoons, while the powerful, but 
balanced tannins reflect the much cooler currents of 
our summer nights.  
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