Why “Estate” matters
Among the mostly inflated claims about passion as well as the subterfuge that hail from wineries, one claim of differentiation should merit your consideration.
The declaration that a wine is “Estate” means that the winery maintains complete control over both the vineyard source and the winemaking facility. So what’s the big deal? Can a great winemaker not make a distinguished wine from purchased grapes in a rented facility? Yes, of course one can as demonstrated by several of America’s cult wineries. In fact, many of these are virtual wineries; that is, without either a vineyard or a facility; everything is rented.
However, I would argue that more times than not, Estate is the moniker to be considered above all else that promises high quality.

We have made the decision to make all Blue Rock Vineyard wines from our Estate and we will NEVER purchase grapes from others. This commitment does not come without considerable risk that is incremental to the risk already inherent with agricultural production. What do we do when we have a bad vintage? What if the vineyard declines due to a disease such as phyloxora or Pierce’s Disease ? What if consumers stop drinking Cabernet in favor of an up-and-coming varietal?
We assume these risks without being cavalier and we are fiscally conservative in order to have a reserve which will sustain us should we need to hunker down. So what are the benefits of producing Estate wines that make it worth the effort?
For Blue Rock there are many, the most important of which is that our grapes come from a unique and wonderful vineyard that cannot be imitated. The vineyard consists of 46 acres planted to a multiplicity of Bordeaux varietals and clones that were thoughtfully selected to match the soil.* As a result, the wines are elegant, aromatic, complex and paradoxically accessible yet structured.
All too often a winery and grower are at odds regarding either tonnage per acre or the performance of expensive farming procedures. On the one hand, the grape grower is typically paid by the ton which results in a desire to produce high tonnage with minimal vineyard inputs. However, this is in conflict with the goal of the winery and the two must strike a compromise that works for both. In the case with an Estate wine, however, the decision is integrated and the Estate is in control of the outcome. A great winery will always make the right decision and will sacrifice both tonnage and economy in favor of making the best wine. 
In practical terms, what does it mean for us to avoid compromise? It starts with our workers who are recruited, trained, and compensated to share our philosophy and passion. We maintain our own permanent crew to work the vineyard which results in a vine by vine working relationship that improves with every new vintage. All of our work is accomplished by hand and it is the many extra footsteps that pass through the vineyard each season that allow us to focus on the details. These include hand hoeing (we are transitioning to organic) rather than using chemicals to control weeds, thinning imperfect clusters, micro-management of irrigations*, and fine tuning of the canopy so that each cluster receives just the right amount of dappled light. We harvest perfectly mature grapes by hand harvesting into small containers only a few tons each day. Our picking crews are paid by the hour rather than by the ton, an unusual practice that allows for a greater degree of patience during harvest.   
In 2007, we purchased a sorting system that allows for individual berry selection, a level of detail unheard of until recently and still not widely practiced. Each vineyard block is not only picked but also fermented separately. Free run juice and press juice are also kept separate with the free run aged in 50% new Demptos tight grain French Oak, simply the best that we have been able to locate. After 20 months in barrels and 3 barrel to barrel rackings, the winemakers taste every barrel and keep only the best lots for Blue Rock. Inferior lots are declassified and sold off in bulk. Finally, the bottled wines are aged an additional year or more to develop complexity in the bottle before release.
The result that we share with our fellow Estate producers is that there is a consistency from year to year that the consumer can count on. Of course, there is vintage variation with each wine having its own distinct personality…this makes it interesting. Yet, the Estate wine is always from the same small vineyard and carries the genetic imprint of the soil, climate, and winemaking philosophy. The result is a wine that is always elegant, aromatic, powerful yet balanced, and ageworthy. The Estate wine bears our name and is always our best effort that reflects our personal standards.  

· Blue Rock has 17 distinctive blocks, 5 clones of Cabernet Sauvignon (clones 4, 29,  337,  15,and 7, 2 clones of Merlot (586 and Bear Flat), Cabernet Franc ( Cheval Blanc “suitcase” clone), Petit Verdot (clone 400) and Malbec (clone 585).

· Irrigations are managed with the use of a pressure bomb, a device that measures the water stress in the leaf of the vine. A leaf is cut from the subject vine and placed in a steel pressure chamber which is inflated with nitrogen. When the first droplet of water is squeezed through the leaf blade (petiol) we take a reading of the amount of pressure required. The goal is to keep the vines stressed but not suffering from dehydration.

