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




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
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
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
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



91Marimar Estate 2014 Doña 
Margarita Vineyard Método Antiguo 
Unfiltered Pinot Noir (Sonoma Coast).               
$52                	   			 

This is the third bottling of this wine, which 
employs whole-cluster fermentation to 
provoke a slower ferment and mellowed 
tannin.It succeeds, though it doesn’t 
hold back, showing plenty of firm tannin 
backbone seasoned by clove, black tea, 
sage and anise. The acidity tingles on the 
palate. —V.B.

93 Marimar Estate 2014 Don Miguel 
Vineyard Estate Grown and Bottled 
Dobles Lías Unfiltered Chardonnay 
(Russian River Valley). $54
Given extended time on lees to add 
richness and texture, this wine succeeds 
on every level, showing a brightly exotic 
nose of floral citrus before allowing 
nuanced layers of spicy nutmeg, 
grapefruit, fig and fennel to slow dance on 
the palate. Rich, it retains enough acidity 
to remain fresh and lively. —V.B.

June 2017

93 Marimar Estate 2015 Don Miguel 
Vineyard Estate Grown and Bottled 
Albariño (Russian River Valley). $32 
This is a succulently juicy, light wine that 
is refreshing from start to finish. A wealth 
of jasmine, crisp apple and white peach 
combine effortlessly on the palate. With 
a kick of creaminess and power on the 
finish, it’s the ideal wine for tapas and 
appetizers of all flavors. -VB

June 2017

     Gold Medal   	
2015 Marimar Estate Albariño

Russian River Valley, Green Valley, 
Don Miguel Vineyard

April 2017

     Gold Medal   	
2013 Marimar Estate “Chico’s 

Run” Pinot Noir, Sonoma 
Coast, Doña Margarita Vineyard

April  2017

93 Marimar Estate 2014 Don Miguel 
Vineyard Estate Grown and Bottled 
Dobles Lías Unfiltered Chardonnay 
(Russian River Valley). $54
A consistently excellent RRV Chardonnay 
from vintner Marimar Torres; elegant and 
deep. -ADB

June 2017

2014 “Dobles Lías” Chardonnay, Don Miguel Vineyard
Estate Grown, Estate Bottled

Why “Dobles Lías”?
Dobles Lías (Doh-bles Lee-as) means 'double lees' in Spanish and it refers to the extended lees contact used for this small 
bottling of our Chardonnay.  Lees are essentially the yeasts that remain at the bottom of the barrel after finishing the primary 
fermentation.  Extended lees contact, a traditional Burgundian technique used in conjunction with barrel fermentation, 
adds richness (texture) and complexity as the yeast cells break down (yeast autolysis), releasing amino acids.  Lees 
stirring (bâtonage) is done periodically to contribute complexity.

The Vinification
The grapes were harvested September 19 to 24, whole-cluster pressed and barrel fermented. Lees were stirred through 
the malolactic fermentation.  In May 2013 we set aside 11 barrels for the future Dobles Lías. When bottling the 2014 
Chardonnay, we took the lees from the barrels being bottled and added them to the selected 11 barrels. After giving 
the wine just the right amount of oak aging, in March 2015 we transferred the wine to stainless steel “casks”, where it 
remained on its 'double lees' until bottled, unfiltered, in April, 2016— so total aging sur lie (on the lees) was 17 months.

The Clones and the Barrels
The clones were 48% See, 41% Spring Mountain and 11% Rued.  It was aged in premium French oak barrels, 60% new 
and 40% one-year old, coopered by Damy and Remond from the forest of Allier, and Rousseau from Central France.
 
Tasting Notes
The nose in this vintage of Dobles Lías displays classic aromas of lemon cream and caramel. The palate, savory and 
with plush, rich texture, is reminiscent of flan and tapioca pudding. The wine is thick and enveloping yet delicate at the 
same time. The finish is seamless and lingers on and on, promising  a long life. I would recommend serving it at 48-50° 
F for maximum enjoyment. 
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January 2017

2015 "Acero" Chardonnay, Don Miguel Vineyard
Estate Grown, Estate Bottled

Why "Acero"? 
Acero is the Spanish word for steel and it refers to the fact that this wine has never seen any oak. Especially selected for fruit 
intensity and aromatics, the grapes are fermented in stainless steel to capture the purity of the flavors.  After completing 
malolactic fermentation, the wine is kept in the tank until bottling in early spring.

The Organic Don Miguel Vineyard
Named after the late patriarch of the Torres family, this organic vineyard is located in the Green Valley — the coolest, 
foggiest region of the Russian River, only ten miles from the Pacific. The European-style high density of over 2,000 vines 
per acre provides low yields and requires intensive labor; but the vines live longer and the grapes acquire better balance 
and greater concentration, as well as more elegance and finesse than with the traditional low density. 

The Clones 
Of the three clones planted in the Don Miguel Vineyard, we used the See for this vintage of Acero.

The Vinification
The grapes were harvested August 22 and 31, gently whole-cluster pressed and cold fermented, using our own indigenous 
yeast, in stainless steel tanks at 55 degrees F. After completing the primary fermentation, the wine went through 100% 
malolactic fermentation in the same tank.  It was bottled in April 2016.

Tasting Notes
The aromas are classic from the See clone: expansive, fresh and floral, reminiscent of rose petals and jasmine with elegant 
notes of Golden Delicious apple and Asian pear. The mouthfeel is full-flavored and chewy but also flinty, mineral, like wet 
pebbles. Easy to drink and perfect with foods like tapas, seafood and light dishes. I would recommend serving it at 46-48 F.
       
                                                                                                                                              Marimar Torres
 1016 cases produced (in 9L units)                                                                                 Founder & Proprietor
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             2015 Marimar Estate 
Acero, Russian River Valley, Don 
Miguel Vineyard. $32 
Aromas and flavors of jasmine, pear, 
apple and mineral. Full-bodied. Balanced. 
Nice length.

31/2 Stars 912015 Marimar Estate “Acero” 
Russian River Valley Don Miguel 
Vineyard Unoaked $32                                	
  				  
Fresh and lithe, with a lively core of 
tangerine, nectarine, anise and mineral, 
showing more seductive oak as the 
flavors move on, gaining depth and 
richness. Drink now through 2020. 1,016 
cases made. -JL

February 2017

2015 "Acero" Chardonnay, Don Miguel Vineyard
Estate Grown, Estate Bottled

Why "Acero"? 
Acero is the Spanish word for steel and it refers to the fact that this wine has never seen any oak. Especially selected for fruit 
intensity and aromatics, the grapes are fermented in stainless steel to capture the purity of the flavors.  After completing 
malolactic fermentation, the wine is kept in the tank until bottling in early spring.

The Organic Don Miguel Vineyard
Named after the late patriarch of the Torres family, this organic vineyard is located in the Green Valley — the coolest, 
foggiest region of the Russian River, only ten miles from the Pacific. The European-style high density of over 2,000 vines 
per acre provides low yields and requires intensive labor; but the vines live longer and the grapes acquire better balance 
and greater concentration, as well as more elegance and finesse than with the traditional low density. 

The Clones 
Of the three clones planted in the Don Miguel Vineyard, we used the See for this vintage of Acero.

The Vinification
The grapes were harvested August 22 and 31, gently whole-cluster pressed and cold fermented, using our own indigenous 
yeast, in stainless steel tanks at 55 degrees F. After completing the primary fermentation, the wine went through 100% 
malolactic fermentation in the same tank.  It was bottled in April 2016.

Tasting Notes
The aromas are classic from the See clone: expansive, fresh and floral, reminiscent of rose petals and jasmine with elegant 
notes of Golden Delicious apple and Asian pear. The mouthfeel is full-flavored and chewy but also flinty, mineral, like wet 
pebbles. Easy to drink and perfect with foods like tapas, seafood and light dishes. I would recommend serving it at 46-48 F.
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2014 “Dobles Lías” Chardonnay, Don Miguel Vineyard
Estate Grown, Estate Bottled

Why “Dobles Lías”?
Dobles Lías (Doh-bles Lee-as) means 'double lees' in Spanish and it refers to the extended lees contact used for this small 
bottling of our Chardonnay.  Lees are essentially the yeasts that remain at the bottom of the barrel after finishing the primary 
fermentation.  Extended lees contact, a traditional Burgundian technique used in conjunction with barrel fermentation, 
adds richness (texture) and complexity as the yeast cells break down (yeast autolysis), releasing amino acids.  Lees 
stirring (bâtonage) is done periodically to contribute complexity.

The Vinification
The grapes were harvested September 19 to 24, whole-cluster pressed and barrel fermented. Lees were stirred through 
the malolactic fermentation.  In May 2013 we set aside 11 barrels for the future Dobles Lías. When bottling the 2014 
Chardonnay, we took the lees from the barrels being bottled and added them to the selected 11 barrels. After giving 
the wine just the right amount of oak aging, in March 2015 we transferred the wine to stainless steel “casks”, where it 
remained on its 'double lees' until bottled, unfiltered, in April, 2016— so total aging sur lie (on the lees) was 17 months.

The Clones and the Barrels
The clones were 48% See, 41% Spring Mountain and 11% Rued.  It was aged in premium French oak barrels, 60% new 
and 40% one-year old, coopered by Damy and Remond from the forest of Allier, and Rousseau from Central France.
 
Tasting Notes
The nose in this vintage of Dobles Lías displays classic aromas of lemon cream and caramel. The palate, savory and 
with plush, rich texture, is reminiscent of flan and tapioca pudding. The wine is thick and enveloping yet delicate at the 
same time. The finish is seamless and lingers on and on, promising  a long life. I would recommend serving it at 48-50° 
F for maximum enjoyment. 
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