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2022  PINOT NOIR , 
SONOMA COAST
Techn i c a l  I n fo rma t i on  
Appellation: Sonoma Coast
Varietal: 100% Pinot Noir 
Production: 625 Cases
Alcohol: 14.1%

92 Points, Wine Enthusiast

Tas t i ng  Not e s
Elegant and expressive, this Sonoma Pinot Noir opens with vivid 
aromas of ripe pomegranate, red cherry, and a hint of vanilla, capturing 
both the vibrancy and grace that define the varietal. Subtle undertones 
of rose petal and baking spice add warmth and complexity, while the 
bouquet remains lifted and refined. It’s a wine that balances charm and 
depth, inviting exploration with every swirl.

On the palate, bright red fruit takes center stage—juicy cherry and 
cranberry layered with gentle notes of vanilla and a whisper of oak. A 
lively acidity keeps the wine fresh and energetic, while a silky mid-
palate and refined tannins lend a sense of elegance and poise. The 
finish is long and harmonious, showcasing the classic balance and 
finesse that have made Sonoma Pinot Noir so beloved.

This versatile Pinot shines alongside a range of dishes that highlight its 
delicate structure and layered flavors. Pair it with roasted duck breast 
and cherry gastrique, herb-crusted pork tenderloin, or wild mushroom 
risotto for a savory complement. For lighter fare, try cedar-planked 
salmon, grilled vegetables with balsamic glaze, or a simple beet and 
goat cheese salad. Its brightness and elegance also make it a wonderful 
companion to holiday favorites like cranberry-stuffed turkey or 
rosemary-roasted chicken.

Sugges ted  Reta i l  Pr ice :  $60




