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y 2024 California Pinot Noir

WEATHER CONDITIONS FOR VINTAGE

For the second year in succession California welcomed abundant and persistent

rainfall throughout winter and into early spring of 2024. Spring stayed relatively
cool, slowing shoot growth and delaying bloom into May. The first signs of
veraison were visible around July 4th and a slight cooling trend through July
leveled out ripening and provided ideal conditions for flavor development and acid

retention. At harvest the fruit displayed great flavor intensity and vibrant acidity.

VINEYARD COMMENTS
Fruit is sourced from multiple vineyard sites throughout Sonoma, Mendocino and
Monterey counties including vineyards in Russian River, Bennett, and Anderson

Valleys. Soils are predominantly free draining loams, in places interspersed
WINEMAKER COMMENTS
NOSE: Raspberry, cranberry and subtle spice notes.

PALATE: Cranberry, cherry and pomegranate. Juicy acidity reflects the early
harvest and intent to make a bright and vibrant wine, youthful but fine-grained
tannins provide some structure on the finish.
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RASPBERRY BLUEBERRY POMEGRANATE

ALC. PH TA R.S. APPELLATION AGING BOTTLING DATE

9% 3.55 6.1 gL 5.7 g/l California 7 months in French Oak, December 18th, 2025
5% New Barrels
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