




Family-Owned, Estate-Driven Wines





SANTA LUCIA HIGHLANDS
PIONEERS in the

Nicky and Gaby Hahn first came to California's Monterey 

County in the mid 1970s. The Swiss-born couple with 

a passion for wine quickly recognized that this mountainous 

region had every element vital to growing premium wine grapes: 

alluvial soils that provide excellent drainage, plenty of sunshine 

to develop rich, ripe fruit, and enough fog and wind to keep grape 

acids in perfect harmony.

From the start, Nicky realized the 

area’s potential as a world-class wine 

growing region and committed himself 

to producing distinctive wines worthy 

of competition on a global scale. The 

family started investing in the land, 

building the winery, and planting grapes in their first two of six 

estate vineyards: Smith and Hook. In 1980, the grapes grown on 

the hillside vineyards surrounding the winery became the Hahn’s 

first vintage of commercially available wine. Later in the 1980s, 

Nicky furthered his commitment to quality by driving efforts to 

establish the Santa Lucia Highlands as its own AVA.



ESTABLISHING AN AVA

In 1988, Nicky began the multi-year process of defining the unique attributes and 

boundaries of the Santa Lucia Highlands. In 1991, the hard work paid off when the 

region was recognized as an official American Viticulture Area (AVA). Today, Hahn 

Estate is one of a select few of the region’s more than 50 family land owners who farm 

and produce wine right here in the Santa Lucia Highlands.

A SHIF T TO COOL-CLIMATE VARIETALS

Never resting on their laurels, throughout the 1990s the Hahns continued to innovate 

and invest in their vineyards and winemaking facility. A key learning was that the cool 

growing climate of the Santa Lucia Highlands was ideally suited for native Burgundy 

varietals, Pinot Noir and Chardonnay. Adding SLH vineyards Lone Oak and Doctor’s, 

and nearby Arroyo Seco vineyards, Ste. Philippe and Ste. Nicolas, the Hahns increased 

their estate vineyard holdings to almost 1,100 acres.
PLANTED ACRESACRES

6,40022,000

LENGTH

18 miles

ELEVATION CLIMATE

40-2,330 ft 
above sea level

Cool Region 1, 
semi-arid

SOIL TYPE

Granite-based alluvial deposits; 
gravelly, sandy loam

An expansive benchland – rising to more than 2000 feet above the Salinas Valley and comprised mainly 

of ancient alluvial soils – the SLH has emerged as a leading US cool-climate growing appellation.



OUR MISSION
We are an independent, family-owned-and-operated wine company 

focused on producing expressive terroir-driven wines of ultra-premium 

and luxury quality. We source grapes from our six certified sustainable 

estate vineyards in the cool-climate AVAs of the Santa Lucia Highlands 

and Arroyo Seco in Monterey County, and from other like-minded 

growers in California. We strive to be recognized as California’s leading 

family-owned wine company while creating a sustainable future for our 

customers and neighbors.

THE SECOND GENERATION

Today, Hahn Family Wines is helmed by Philip Hahn, Nicky’s son. Along with his 

sister, Caroline Hahn, this second generation has continued to grow the Hahn family’s 

legacy as one of the first, largest, and most established winegrowers in the Santa Lucia 

Highlands. With six certified sustainable estate vineyards totaling 1,100+ acres in 

the Santa Lucia Highlands and Arroyo Seco appellations, the company produces a 

portfolio of critically-acclaimed, estate-driven wine brands.

Caroline, Nicky, Gaby & Philip Hahn



1979 1990 1992 1997 1998

1980 1991 1994

Nicky and Gaby Hahn purchase 
Smith and Hook Vineyards 
(100% Cabernet Sauvignon)

Doctor’s Vineyard 
planted

Lone Oak Vineyard purchased 

Hahns now have more than 10% 
of SLH under plant

Ste. Philippe vineyard 
purchased in Arroyo 
Seco AVA

1,100 acres now 
under plant

Smith & Hook's first vintage 
(Cabernet Sauvignon) 

Due mainly to Nicky’s leadership, 
SLH is given AVA status

Ste. Nicolaus Vineyard planted in Arroyo Seco AVA

Hahn Estate opens  
Visitor Center / Tasting Room

2012 201720132005

20142001 2007

Hahn Family Wines shifts 
strategic focus to estate-based 
wines for the luxury category

Hahn opens 
Tasting Room 
in Carmel, CA

Hahn SLH introduced: 
estate-grown & produced

Phase 1: Vineyard 
replant concludes

Phase 2: Replanting 
project begins, 
Smith, Doctor’s and 
Lone Oak Vineyards

The Hahn Family invests 
significantly to replant 
estate vineyards to Pinot 
Noir and Chardonnay

Lucienne introduced:
single vineyard, luxury wines



“To bring a great wine to life, it all starts 
in the vineyard. I learned long ago it’s 
best to concentrate your efforts there.”

– Paul Clifton

OUR WINEMAKER

Paul Clifton is a Monterey County native with a wealth of cool-climate winemaking 

skills developed in the vineyards and wine cellars of New Zealand. He brings an innate 

understanding of Central Coast vineyards and the growing conditions and practices 

that form the foundation for crafting quality varietal wines here. Paul joined Hahn 

Family Wines in 2003, having served in winemaking roles in Carmel Valley, Santa Cruz 

Mountains, and in New Zealand, where he earned his post-graduate degree. Paul’s respect 

for the vineyards and sustainable winegrowing practices has grown to define his work. 



OUR ESTATE 
VINEYARDS
Hahn Family Wines owns and farms six estate vineyards 

in Monterey County: four in the Santa Lucia Highlands 

AVA comprising more than 650 acres of vines, and two 

in the Arroyo Seco AVA totaling 450 acres of vines. Each 

vineyard is certified sustainable under the highly-acclaimed 

Sustainability in Practice (SIP) program.



SANTA LUCIA HIGHLANDS AVA

Some of the best Pinot Noir and Chardonnay in the world 

grows in the Santa Lucia Highlands AVA, an 18-mile-long 

region near the Pacific Ocean with a long, dry growing season. 

The grapevines here are planted on a narrow, terraced bench 

at elevations ranging from 200 to 1,200 feet above sea level, 

including Hahn’s four vineyards. These hillside sites overlook 

the vast Salinas Valley below. 

This setting is dramatic, with massive alluvial fans of 

decomposed rock curtaining in and out of the hillsides. 

The well-drained soils and cool, windy climate of this 

coastal region are the two primary reasons for the intensity 

and complexity of Hahn’s Pinot Noir and Chardonnay.

ARROYO SECO AVA

Arroyo Seco, one of the smallest AVAs in California, boasts 

one of the longest growing seasons. In this region, warm, 

sunny days are followed by afternoons cooled by winds 

sweeping across the Salinas Valley from Monterey Bay. This 

daily cooling means the grapes hang on the vines longer into 

the season. 

This AVA features large river stones, affectionately known 

locally as "Greenfield Potatoes," that absorb heat during the 

day and radiate it back in the evenings, warming the vines 

when the nights are quite cold.



ACRES

ACRES

146

243

VARIETIES

VARIETIES

Chardonnay 
Pinot Noir 
Pinot Gris

Pinot Noir

ELEVATION

ELEVATION

180-500 ft 

320-720 ft 

SOIL TYPES

SOIL TYPES

Predominantly 
Chualar Loam

Mostly Chualar Loam with pockets 
of Placentia Sandy Loam and 
Arroyo Seco Gravelly Sandy Loam

DOCTOR’S VINEYARD
Hahn's largest estate vineyard, Doctor's, is planted in the 

center of the Santa Lucia Highlands near our winery. Gusty 

afternoon winds slow grape ripening during the day, allowing 

afternoon sun exposure to cultivate riper, more robust flavors 

than found in vineyards to the north. 

LONE OAK VINEYARD
Ocean breezes from Monterey Bay cool this vineyard at the 

northern end of the appellation, making it ideal for Pinot Noir 

and Chardonnay. Winds are lighter at Lone Oak than further 

south and fog burns off later in the day. The slopes face east, 

catching the early morning sun.

SANTA LUCIA HIGHLANDS AVA

ACRES

ACRES

131

123

VARIETIES

VARIETIES

Chardonnay 
Pinot Noir

Pinot Noir 
Chardonnay 
Grenache 
Syrah
Malbec
Riesling

ELEVATION

ELEVATION

590-1,280 ft 

320-1,080 ft

SOIL TYPES

SOIL TYPES

Predominately Chualar 
Loam with pockets 
of Placentia Sandy 
Loam and Arroyo Seco 
Gravelly Sandy Loam

Primarily 
Chualar Loam

HOOK VINEYARD
A former cattle ranch, Hook Vineyard sits on the lower 

SLH bench, a few hundred feet above the Salinas Valley 

floor. Predominantly planted with 9 clones of Pinot Noir, 

its location is also ideal for Rhône varietals: Grenache 

and Syrah. Hook’s alluvial soils and gently sloping hillside 

provide superior drainage.

SMITH VINEYARD
A former horse ranch, Smith Vineyard is not only our highest 

elevation vineyard, reaching 1,280 feet above sea level, it is also 

our first estate vineyard, originally planted in the mid 1970s. 

Boasting eastern exposure above the fog line, this vineyard 

experiences less wind and a long growing season.



ACRES

ACRES

171

290

VARIETIES

VARIETIES

Chardonnay
Pinot Noir

Pinot Noir
Merlot
Grenache

SOIL TYPES

SOIL TYPES

Lockwood loam and 
Rincon clay-loam

Sandy-loam

STE. PHILIPPE VINEYARD
Ste. Philippe sits on the valley floor in a dry riverbed with 

sandy-loam soils. Pinot Noir excels here, as do Merlot and 

Grenache, getting enough sunshine to fully ripen while 

also benefiting from cool coastal influences that slow 

photosynthesis and lengthen the growing season. 

STE. NICOLAUS VINEYARD
Pinot Noir and Chardonnay thrive in the Ste. Nicolaus 

Vineyard, which was planted in 1994. The vineyard’s eastern-

facing slopes enjoy generous morning sun and the soils are 

rocky and well-drained, challenging the vines to yield grapes 

of depth, character, and intensity.

ARROYO SECO AVA



At Hahn Family Wines, sustainability is integral 

to our business. In the winery, in our vineyards, in 

the Tasting Room and beyond, sustainability is the 

code by which we operate. We are recognized as a 

leader in the sustainability movement. 

Hahn Estate was one of the first Santa Lucia 

Highlands’ wineries to have all estate vineyards 

certified under the rigorous Sustainability in 

Practice, or SIP, certification program. The SIP 

program encompasses strict requirements for 

water, soil, air, and habitat conservation, efficient 

energy use, natural pest management, and 

health and safety measures for employees. The 

program covers hundreds of practices and includes 

measures such as installing bird boxes in vineyards 

to control rodents, planting winter cover crops 

to reduce erosion and increase soil nutrition, 

scheduling irrigation at night to minimize 

evaporation loss, and providing beneficial insect 

refuges near the vineyards. While these practices 

contribute to the health of the environment in 

which we live and work, at 

Hahn we firmly believe they also contribute 

to the high quality of our wines. 

to SUSTAINABILIT Y
OUR COMMITMENT “Practicing sustainability forces you to pay 

attention to the details, to take note and evaluate 
every step from vine to bottle. By doing so, we 
improve the health and quality of our vines, our 
vineyards, our grapes and ultimately our wines.” 

– Philip Hahn



PREEMINENCE IN PINOT NOIR 
AND CHARDONNAY

Hahn Family Wines is a leader in crafting critically-acclaimed Pinot Noir and 

Chardonnay, and our expertise is reflected in a history of consecutive 90+ scores 

from well-regarded critics and publications. It is our history in Monterey County 

and our fanatical attention to detail that has earned us this notice. From our work in 

the vineyards to ensure vine balance all the way through to our gentle winemaking 

approach, our wines are crafted using artisanal techniques and the newest technology. 

We harvest Pinot Noir at peak ripeness and sort and de-stem the fruit before applying 

a gentle press and cold soak. We ferment these wines in temperature-controlled open-

top fermenters, extracting deep color and rich aromas and flavors through extended 

maceration. To add layers of depth, subtle flavors, and texture we age our wines in a 

selection of barrels from the finest French oak coopers. Our Chardonnay barrels, also 

used for fermentation, are hand-stirred every two weeks to release the lees and add 

complexity and creaminess to the finished wine.



OUR 
PORTFOLIO
The Hahn Family Wines portfolio comprises six distinct 

brands defined by geography, terroir, wine style, and history. 

These brands represent multiple price points with unbeatable 

ratios of value to quality. 

HAHN
Hahn wines bear the signature of Nicky Hahn and are 

produced to the quality standards originally set by our 

founder. Approachable, full-bodied, and fruit-driven, 

Hahn wines are richly textured with fresh, bright flavors 

and balanced acidity. The wines are sourced from our estate 

vineyards and long-standing, like-minded Central Coast 

growers to ensure high quality. 

VARIETALS: Pinot Noir, Chardonnay, Rosé of Pinot Noir, Pinot Gris, 
Cabernet Sauvignon, Merlot, GSM (Grenache-Syrah-Mourvèdre)

FRUIT FORWARD.  
RICHLY TEXTURED.
Hahn wines are rooted in the terroir Hahn wines are rooted in the terroir 

of Monterey County, offering expressive, of Monterey County, offering expressive, 

full-flavored wines of extraordinary value full-flavored wines of extraordinary value 

for everyday enjoyment.for everyday enjoyment.

APPELLATION
Monterey County, Central CoastMonterey County, Central Coast

VINEYARDS
Hahn Estate VineyardsHahn Estate Vineyards

Long-Term Grower PartnersLong-Term Grower Partners

WINE ST YLE 
Fresh and approachable Fresh and approachable 



HAHN ESTATE
Hahn Estate wines are sourced from our two estate vineyards 

in the dramatic Arroyo Seco appellation of Monterey County. 

Located south of the Santa Lucia Highlands, these vineyards 

sit on an alluvial plain with rocky soils that foster excellent 

drainage. Arroyo Seco, one of the smallest AVAs in California, 

is a hidden gem, boasting one of the longest growing seasons 

in the state due to cool winds that blow in daily from the 

Monterey Bay. Our Hahn Estate wines are crafted for the  

on-premise channel, grown and selectively harvested to 

express vibrant yet nuanced fruit flavors and balanced acidity 

in order to complement and enhance a variety of foods.

VARIETALS: Pinot Noir, Chardonnay

EXPRESSIVE. NUANCED. 
BEAUTIFULLY BALANCED.
Highlighting the extraordinary terroir Highlighting the extraordinary terroir 

of our Arroyo Seco estate vineyards.of our Arroyo Seco estate vineyards.

APPELLATION
Arroyo SecoArroyo Seco

VINEYARDS
Ste. Nicolaus Estate VineyardSte. Nicolaus Estate Vineyard

Ste. Phillipe Estate VineyardSte. Phillipe Estate Vineyard

WINE ST YLE 
Vibrant flavor and balanced acidityVibrant flavor and balanced acidity



HAHN SLH
With an exclusive focus on Pinot Noir and Chardonnay, 

Hahn SLH wines are 100% sourced from our four Santa 

Lucia Highlands vineyards where the warm sun and cooling 

Monterey Bay breezes ensure optimum ripening conditions. 

Winemaker Paul Clifton chooses French oak barrels for Hahn 

SLH to best showcase the depth, character, and structure 

of Santa Lucia Highlands Pinot Noir and Chardonnay. 

Carefully crafted in small lots, our SLH wines feature bright 

aromatics, a rich mouthfeel, intriguing minerality, and 

balanced acidity.

VARIETALS: Pinot Noir, Chardonnay, Grenache

100% ESTATE GROWN. 
100% SANTA LUCIA 
HIGHLANDS.
Sourced from our four SLH estate vineyards, Sourced from our four SLH estate vineyards, 

these estate blends showcase the depth and these estate blends showcase the depth and 

character of the AVA.character of the AVA.

APPELLATION
Santa Lucia HighlandsSanta Lucia Highlands

VINEYARDS
Lone Oak Estate VineyardLone Oak Estate Vineyard

Doctor’s Estate VineyardDoctor’s Estate Vineyard

Smith Estate VineyardSmith Estate Vineyard

Hook Estate VineyardHook Estate Vineyard

WINE ST YLE 
Richly nuanced and structuredRichly nuanced and structured



LUCIENNE
Nicolaus (Nicky) Lucien Hahn created Lucienne to showcase 

the distinct characteristics of Pinot Noir from each of his estate 

vineyards in the Santa Lucia Highlands: Lone Oak, Doctor’s, 

and Smith. Limited production and consistently awarded 90+ 

point ratings from the press, Lucienne takes its name from 

Santa Lucia, the namesake of the appellation and patron saint 

of light. Her crown of candles graces the wine label. These 

vineyard-designated Pinot Noirs owe their singular nature to 

variations in climate, topography, and wind as well as an array 

of clonal selections; the wines are rich, nuanced expressions 

of the vineyards from which they come. 

VARIETALS: Pinot Noir, Chardonnay

SINGLE VINEYARD 
EXPRESSIONS. 
SMALL LOT WINES.
These exquisite wines offer a snapshot of These exquisite wines offer a snapshot of 

our Santa Lucia Highland estate vineyards our Santa Lucia Highland estate vineyards 

in the glass.in the glass.

APPELLATION
Santa Lucia HighlandsSanta Lucia Highlands

VINEYARDS
Lone Oak Estate VineyardLone Oak Estate Vineyard

Doctor’s Estate VineyardDoctor’s Estate Vineyard

Smith Estate VineyardSmith Estate Vineyard

WINE ST YLE 
Refined, complex, and expressive Refined, complex, and expressive 



VARIETALS: Cabernet Sauvignon, Proprietary Red Blend

SMITH & HOOK
Established in the early 1980s, Smith & Hook has long 

stood for spirited, layered, and luscious wines made from 

California’s independent-minded Central Coast. For these 

Bordeaux varietals, our winemaking team sources fruit from 

four premier Central Coast appellations, including Arroyo 

Seco, Hames Valley, Paso Robles, and San Antonio Valley. 

The team chooses vineyards planted in the warmer regions 

of these AVAs as milder temperatures mitigate green flavors 

in the fruit and bring out complex dark fruit elements. 

Aged in French oak barrels, these wines are rich, robust, 

and full bodied with layers of ripe black fruit, toasty spice, 

and integrated tannins.

TRAILBLAZING CENTRAL 

COAST WINES FOR 

40 YEARS.
Spirited, luscious wines made from Spirited, luscious wines made from 

California’s independent-minded California’s independent-minded 

Central Coast region.Central Coast region.

APPELLATION
Central CoastCentral Coast

VINEYARDS
Select, premier Central Coast VineyardsSelect, premier Central Coast Vineyards

WINE ST YLE 
Robust and layeredRobust and layered



VARIETALS: Zinfandel

BONESHAKER
Boneshaker is a robust, full-throttle “old vine” Zinfandel 

from Lodi, California, a region known for its warm growing 

season and sandy soils. The main source of this Zinfandel, 

the Bruella Vineyard, is home to vines over sixty years 

old. Sustainably cultivated by the Mettler family, a fourth 

generation Lodi grower, these gnarled old vines produce 

fewer clusters and small berries with intense sugar, color, and 

a high concentration of bold fruit flavor. 

ROBUST, FULL-THROT TLE 
OLD VINE ZINFANDEL.
The quintessential Lodi Zin – The quintessential Lodi Zin – 

unapologetically big and unapologetically big and 

attractively approachable.attractively approachable.

APPELLATION
LodiLodi

VINEYARDS
Select Lodi Old Vine Select Lodi Old Vine 

Zinfandel VineyardsZinfandel Vineyards

WINE ST YLE 
Bold, dark, and intenseBold, dark, and intense
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