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Introduction  

This is a weather summary for Two Blondes Vineyard based on measurements made during the 

2011 growing season, with comparisons made to the 2005 through 2010 seasons. This report is 

not a true climate survey and does not purport to represent climatic characteristics of the 

vineyard sites. A climate report requires many years of data while this weather summary uses 

only the weather data that is available from the automated temperature data loggers that have 

been installed in the vineyards. As more years of data are collected, a better and better picture of 

the temperature climate of this location will be ascertained. Actually, some consistency in the 

measurements indicates that some climatic parameters may already be defining themselves. 

 

There are two Hobo weather stations at Two Blondes Vineyard, one located at a higher elevation 

and the other at a lower elevation. Comparisons between the two locations will be made, when 

differences are apparent. The top station was used as the reference when comparing 2011 to 2005 

through 2010. 

 

Long-term averages from Oakville, CA are included for reference. Oakville was chosen as a 

representative climate for Bordeaux varieties in California. Oakvilleôs climate is on the cool end 

of fine Cabernet Sauvignon production and on the warm end of fine Merlot production. 

Comparison comments to Oakville are presented in italics. Data for this seasonôs report were 

made using the same yearly record period as those measured at Two Blondes Vineyard. 

 

I. Temperature and Heat Summation 

 

Using the upper station as a reference, Two Blondes had 3111 degree days in 2011 compared to 

3182 in 2005, 3253 in 2006, 3235 in 2007, 3065 in 2008, 3305 in 2009 and 2833 in 2010 

(Figure 1a). Following the very cool season the year prior, the heat summation in 2011 was still 

about 30 degree days lower than the 2005-2011 average. The lower station was about 112 degree 

days cooler than the upper station, and on average is 155 degree days cooler. The 2011 season 

followed one of the coolest seasons in recent history (since 2005), and fruit ripening should have 

been much easier in 2011 than in 2010, which was quite cool. Monthly breakdown (Figure 2a) 

showed that August was the warmest month in 2011. This is a departure from the norm, as July 

is usually the warmest month. It appears that the seasonôs heat was shifted in time by about a 

month, as September was also quite warm relative to prior years. August was not abnormally 

warm, but was the second-warmest August in this limited weather record. May was unusually 

warm in 2011 while July was unusually cool. Like the previous five years, the months of April 

and October were quite cool, indicative of the short, intense growing season at this location (and 

in the region). The heat summation pattern differs from that of Oakville, in that Oakville receives 

fewer heat units during the summer months, but compensates somewhat by having warmer 

months of April and October. Hence, the Two Blondes site has a shorter, but more intense 

climatic growing season than Oakville. 

 

The lower elevation station had fewer degree days than the upper station (Figure 2b), a smaller 

difference than the average of 155 degree days. Degree days were very similar at both sites 

during most months, though higher at the top station only during August and September. The 

differences between the two locations were primarily due to lower nighttime temperatures at the 

lower location. This will impart different fruit maturation characteristics at the two sites. 

 

There is a distinct difference in heat summations between Two Blondes Vineyard and Oakville. 

The past 7 seasons have shown consistently higher heat summations at Two Blondes than at 
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Oakville, except for 2008. The average difference between the upper and lower station relative to 

Oakville is 349 and 194, respectively. While the heat summations at Two Blondes (top station), 

on average has been about 350 degree days F warmer than Oakville (long-term average), the 

season is shorter and more intense at Two Blondes. May, June and September tend to have 

similar heat summations to those of Oakville (though May and September were quite warm in 

2011), but July and August are much warmer (in heat summation) at Two Blondes compared to 

Oakville. Yet, the heat fades quickly into the fall, and the month of October is much cooler at 

Two Blondes than in Oakville. This indicates the importance of early fruit maturation at Two 

Blondes vineyard, as ripening will slow down considerably during the month of October.  

 

 
Figure 1a: Growing season heat summations for the two stations at Two Blondes Vineyard for the 

2005-2011 growing seasons, along with those for Oakville, CA.  50°F was used as the baseline 

temperature. 
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Figure 2a: M onthly heat summations for the top station at Two Blondes Vineyard for the 2005-2011 

growing seasons, along with a long-term averages for Oakville, CA . 50°F was used as the baseline 

temperature.  

 
Figure 2b: 2011 monthly heat summations for two locations at Two Blondes Vineyard, along with a 

long-term average for Oakville, CA. 50°F was used as the baseline temperature.  
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Despite more heat summations in August than in the past, temperature maxima were not out of 

the ordinary. During August, average daily maximum temperature was about mid-range among 

the prior yearsô temperatures (Figure 3). July, on the other hand, was much cooler than in 

previous years, with average maximum temperature of 80°F, about 10 degrees cooler than in 

previous years. Similarly, June had very cool temperatures, being over 10 degrees cooler than in 

previous years. September had higher temperatures than in past years, but only by about 5°F. 

 

Comparing the upper and lower weather stations on the property (Figure 4), spring and summer 

daily maximum temperatures were quite similar, and fall temperatures were only about 1-2 

degrees warmer at the upper station relative to the lower station. 

 

Generally, the heat extremes are not very high at this location, and the hottest summer months 

were very mild in 2011, as they seem to always be. 

 

Daily high temperatures were higher at Two Blondes than the Oakville average only during 

August in 2011. High temperatures were similar to the Oakville average in May and September 

and lower than Oakville for the other months of the growing season. The milder daily maximum 

temperatures are conducive to high quality wine production, but present a challenge to grape 

ripening in the short-season at this location. The recent trend of cooler temperatures in early 

summer and warmer temperatures later into the summer is only short-term and should not be 

interpreted as climate change, necessarily. It is likely to be evidence of a shorter-term climatic 

oscillation than a longer-term change. 

 

The temperature minima (nighttime) draw a distinct difference between this location and the 

Oakville site. Warmer night temperatures allow for better fruit maturation despite the cooler 

daytime temperatures. The warmer nights are primarily responsible for the peak in heat 

summation during the summer months. Temperature minima were exceptionally high during 

May and June of 2011 (Figure 5). They were quite cool in April, similar to those of 2008. 

Otherwise, they were quite similar to previous years. The cool April night temperatures would 

have delayed early vegetative development as well as bloom and fruit set. Relatively warm 

minimum temperatures in August and September would assist the ripening process as tannins 

and other flavor components would be allowed to mature even during the nighttime. October 

temperatures showed cold nights, and coupled with cool days, the ripening processes would have 

slowed down and stopped at about mid-October. As has been true in the past, the bottom station 

had consistently colder temperatures than the top station (Figure 6), though differences were 

even greater than in previous years. Temperatures were about 13 degrees cooler in May and 

June, and 4-5 degrees cooler in September and October.  Colder nighttime temperatures are to be 

expected at lower elevations within a given location, due to settling of the colder air during the 

stable night conditions. Warmer uphill temperatures at night are generally beneficial to fruit 

ripening, and this may be important in cool years such as this one. The lower elevations of the 

property may struggle to ripen fruit and crop load may need to be adjusted to compensate for the 

slower maturation process. Additionally, some leaf removal in the fruit zone may be necessary 

(or to a greater extend) in the lower elevations to allow fruit to warm up and ripen more 

thoroughly. There does not appear to be a risk of heat damage at this location (see below). 

 

The night temperatures are quite cold during early spring and during fall. Night temperatures 

during mid-summer are quite mild, and even a bit warm (relatively speaking). The ñwarmerò 

nights during a portion of the season will aid in fruit development, since fruit metabolism is 
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generally independent of photosynthesis, and is highly temperature dependent. However, if fruit 

has not matured by the end of September, further ripening will be impeded by both cool daytime 

and cold nighttime temperatures. If attaining fruit maturation has been or is found to be a 

challenge, moving the fruit zone lower to the ground may be a way to increase the temperature 

regime of the fruit and enhance the ripening process (as well as the leaf removal discussed 

above). That should be balanced with the consideration that temperatures are colder nearer to the 

ground during the winter and early spring. 
 

 
Figure 2: Monthly averages of daily maximum temperature for the top station at Two Blondes 

Vineyard, along with a long-term average for Oakville, CA for the 2005-2011 growing seasons. 
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Figure 3: 2011 monthly averages of daily maximum temperatures for two locations at Two Blondes 

Vineyard, along with a long-term average for Oakville, CA. 

 
Figure 4: Monthly averages of daily minimum temperature for the top station at Two 

Blondes Vineyard, along with a long-term average for Oakville, CA for the 2005-2011 

growing seasons. 
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Figure 5: 2011 monthly averages of daily minimum temperatures for two locations at Two 

Blondes Vineyard, along with a long-term average for Oakville, CA. 

 

Minimum temperatures were similar between Two Blondes and Oakville Average during early 

spring and fall. On the other hand, Two Blondes had much warmer night temperatures during 

June through August (especially at the upper station location). September minimum 

temperatures are similar, though October temperatures tend to be warmer at Oakville. 

 

II. Ripening Period Analysis 

 

A general period of ripening was chosen for analysis, which comprises mid-August through mid-

October. This period was chosen as a standard to capture the ripening periods of multiple regions 

and grape varieties. The average daily minimum, maximum and mean during the ripening period 

are shown in Figure 7 for 2005 through 2011. Clearly, temperature minima, maxima and 

averages were very similar among the six years across this time period, indicating a consistency 

in year-to-year weather conditions (on average) during the latter portion of the growing season. 

Consistency of temperatures during the ripening period is a very positive attribute of a vineyard 

or growing region, as ripening is highly temperature dependent and is highly tied to vintage 

quality.  Daily minimum temperatures during this time period showed slightly more consistency 

from year-to-year than did maximum temperatures. As was found for the latter months of the 

growing season, temperatures at the top station had higher temperature minima during the 

ripening period (Figure 8), by about 3°F. Maximum temperatures, on the other hand, were quite 

similar to one another during this period of time, as has been found in previous years. 

  

One aspect of the quality of a vintage is the variability of temperatures from day-to-day, not only 

year-to-year. Temperature variability generally is detrimental to wine quality, especially if 

variability includes high heat spikes. Dips in night temperature from time-to-time can also retard 
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flavor ripening, causing flavor maturity to occur at higher brix levels or with flavor maturation 

sometimes not occurring to the winemakerôs satisfaction at all (especially problematic with short 

season regions, such as this one). The standard deviations in the daily temperature minima, 

maxima and averages during ripening are shown in Figure 8. Day-to-day temperature variability 

during the ripening period was typical in 2011 and greater than it had been in 2010. This was 

true for maximum, minimum and average daily temperatures, but mostly for maximum 

temperatures. The variability in maximum temperature may detract from the vintage slightly, but 

the minimum temperatures are very important for ripening and the variability was typical of this 

location. Temperature variability during the ripening period tends to be higher at Two Blondes 

than at the Oakville reference location, and the variability tends to be mostly in the nighttime or 

daily minimum temperatures. 

 

The average diurnal temperatures during the ripening period are a very illustrative way of 

looking at the temperature characteristics during that critical period. Comparing diurnal 

temperatures in 2005-2011 (Figure 9), the night temperatures were warmer in 2011 than they 

had been in past years by about 2-4°F. Likewise, daytime temperatures tended to be slightly 

warmer than in previous years, at least in the morning hours. Warmer temperatures would have 

the effect of accelerating ripening of fruit relative to the other recent vintages. Warmer night 

temperatures would have especially had a positive impact on phenolic development. 

 

The ripening temperature differences between the upper and lower vineyard locations is evident 

in the average diurnal temperature curves (Figure 10). It is clear to see that the top station 

experienced warmer temperatures during the nighttime as well as the daytime, typical of that 

seen in previous years. The effect is stronger for the nighttime temperatures.  

 
Figure 6: Average daily minimum, maximum and average temperature during the 2005- 

2011 ripening periods (August 15
th

 through October 15
th

). 


