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2023 NORTH COAST PINOT NOIR

2024 NORTH COAST CHARDONNAY
Hand harvested and moved through a 58°F fermentation using a Chardonnay yeast to enhance the 
bright fruit character. Aged six months in neutral French and American oak barrels. Complex citrus fruit 
flavors and aromas with a slight hint of oak highlight this crisp, clean release. The light straw color hints 
at the fresh, appealing flavor profile and delicate oak accents. 
Composition:  100% Chardonnay
ALC 13.0% RS 0.38% pH 3.51 TA 0.61% 6 84586 00561 3

Hand harvested and moved through an 82° F fermentation using a Burgundy yeast to enhance the 
bright fruit character.  The cool fog and bay breezes created a moderate vineyard climate resulting in a 
multi-layered, fruit driven wine with age softened tannins and a pleasant balance of fruit and oak.  
Aged 18 months in new and neutral French and American oak barrels.   
Composition: 94% Pinot Noir, 6% Syrah
ALC 13.0% RS 0.50% pH 3.63 TA 0.55% 6 84586 00560 6  

Fermented 12 days on the skins at 90°F. Pumped over 3-4 times daily. 18 months in French and Ameri-
can oak barrels. Multi-layered flavors of dark plums and black berries with gentle tannins.  
Composition: Cabernet Sauvignon, Cabernet Franc, Petit Verdot
ALC 13.5%  RS 0.30% pH 3.59 TA 0.52% 6 8458698073 6

2022 NORTH COAST CABERNET SAUVIGNON

White Pinot Noir comes from the same grape as Pinot Noir, but is fermented without skin contact. Addi-
tionally, the fermentation process is colder and slower than a traditional red Pinot Noir fermentation. This 
is carried out in stainless steel tanks to preserve the brightness and acidity of the wine. The result is a unique 
experience that is rich and retains the refreshing acidity and provides a unique array of aromas and flavors.
Composition: 80% North Coast 2021 Pinot Noir, 20% Lodi 2021 Chardonnay 
ALC 12.0%  RS 0.22% pH 3.57 TA 0.68% 6 84586 77648 3

2023 CALIFORNIA WHITE PINOT NOIR

Intriguing aromas including citrus notes and soft floral accents lead to crisp, well balanced body featuring 
lemon-lime and soft herbs with minerals in the background. The finish is long and crisp and ends on a 
clean note.  
ALC 13.0%  RS 0.90% pH 3.40 TA 0.68% 6 84586 77649 0

2022 LODI SAUVIGNON BLANC

Stainless steel fermentation at 54°F, including an 8 day pump over.  60% of the cuvee was aged in 
American oak for 16 months and the balance was aged in stainless steel. Aromas and flavors of ripe 
blackberry, black cherry and plums with deep color.  Full bodied with excellent balance, a nice body and 
acidity that highlights the fruit. The finish is savory and lingering.
ALC 13.0%  RS 0.30% pH 3.65 TA 0.54% 6 84586 00578 1

2020 NORTH COAST MERLOT

R O O T E D  I N  T R A D I T I O N
A New Look  of a Family Favorite


