
 

COASTVIEW 

CUVÉE 831 

 
Varietal/Blend: 2 tons of Pinot Noir and 1 ton of 

Chardonnay 

Farming Practices: organic practices 

Altitude / Exposure: 2,300-2,400 ft / varied 

Soil: thin, low-vigor topsoil / layers of decomposed granite 

and limestone 

Vine Training: Guyot 

Harvest Technique: by hand at 22.5 brix 

Year Vines Were Planted: early 1990’s 

Yeast: ambient 

Fermentation: Pinot Noir is partially destemmed / 

Chardonnay is whole-cluster pressed / conferment of 

Pinot and Chardonnay / pigeage and pumpovers for 55 

days 

Maturation: 10 months in neutral French oak 

Sulfur: none added 

Alcohol: 12.5% 

Fined: no 

Filtered: no 

Country: United States 

Region: California 

Sub Region: Salinas Valley 

Vineyard: Coastview Vineyard 

Vineyard Size: 30 acres total 

Production #s: 210 cases 
 

“This wine was inspired by Julien Guillot’s Cuvée 910 – which is 

a conferment of Pinot, Gamay and Chardonnay from the 

Maconnais in Southern Burgundy. We thought Coastview 

Vineyard would be an excellent site to try our hand at something 

similar so we co-fermented 2 tons of Pinot with 1 ton of 

Chardonnay and the results were truly provoking.” 

- Winemaker’s notes 
          

Subject To Change Wine Co. 

Subject To Change Wine Company is the collaboration between 

winemaker Alex Pomerantz and his wine-loving friends, Joe and Kim. 

The trio wanted to make wine in California that was like the wine they 

liked to drink at home that is guided by the ethos of natural wine with 

organic and biodynamic viticulture, a focus on the vines and the 

vineyard site itself, minimalist vinification with no sulfur or filtration. 

 

In searching to make wines of character, Alex, Kim and Jim sought 

out the true characters and heroes of California winegrowing whose 

contributions may otherwise go unknown by most wine drinkers. But 

a collaboration with Subject To Change and these organic and 

biodynamic growers provides the opportunity to focus in on vineyards 

these farmers tend, such as SunHawk Farms, Coastview, and 

Bonofiglio. So one is much more likely to find sheep grazing in the 

vineyards than lawnmowers buzzing around. And after the vines do 

the work, it comes down to well-timed picks, ambient yeasts, a steady 

hand, and a nuanced approach to maceration and oxidation. 

Vinification methods are simple. No sulfur is added. The wines are 

not fined or filtered. 

 


