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2024 PINOT NOIR
Russian River Valley

HISTORY

The Russian River Valley is perhaps the finest region for growing world-class Pinot
Noir in all of California. The coastal climate is ideal with daily heating and cooling
cycles that create the perfect conditions to cultivate this delicate grape. We produce
just a small amount of Pinot Noir, hand selecting the most optimal fruit from one of
our estate vineyards. Aged in small French oak barrels, this beautiful wine displays
pure varietal characteristics and earthy nuances, true to the terroir of the Russian
River Valley appellation.

GROWING SEASON

A rainy winter replenished water reserves before budbreak occurred. A cool spring
was followed by a summer with notably warmer-than-usual temperatures that
accelerated ripening. The warmer temperatures carried into September and resulted
in an earlier harvest, with picking completed by mid-October — about two to three
weeks ahead of the prior season. Yields were slightly lower than 2023, but as a whole,
the 2024 crop was average to slightly above average for most varieties. The quality
was anything but average: The season produced wines with good acidity, balanced
tannins, and complex aromas and flavor.

WINEMAKER COMMENTS

This wine opens with vibrant aromas of black and red cherry, pomegranate and
cranberry sauce, layered with warm baking spices. Notes of strawberry jam emerge
alongside subtle hints of vanilla and caramel. On the palate, the wine is expressive
and well balanced, offering flavors of black cherry, ripe plum, tart raspberry and
pomegranate juice. Accents of white pepper, nutmeg, clove and allspice add savory
complexity, while notes reminiscent of cherry rhubarb pie and cinnamon bring depth
and warmth. Medium-bodied in style, the wine shows rich dark fruit supported by
bright acidity, creating freshness, balance, and a smooth, satisfying finish.

BLEND BRIX | 22.8
100% Pinot Noir

PH | 3.41
FERMENTATION

TA | 6.1g/L

3 days cold soak; fermented for 13-15
days in T-bins with hand punchdowns
2-3 times per day; 25% whole cluster in
fermenters.

HARVEST DATES
September 17 & 27, 2024

VINE AGE | 23vyears
BARREL AGING
10 months in French oak; 36% new oak SOILS

Clay and silty loam
ALCOHOL | 12.5%
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